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ABSTRACT

This study was carried out to confirm the effects of addition of freeze—dried
cuttlefish powder in the making of noodle. Noodle making properties and cooking
properties are described as below.

1. Changes in weight and volume of cuttlefish noodle on cooking were lower than
those of control. 5 minutes after cooking, 3% cuttlefish power added treatment
showed 78.2g in weight and 560 mL in volume.

2. The L value of cuttlefish noodle was increased in proportion to the amount of
addition of cuttlefish power. 3% cuttlefish power added treatment showed 40.48
in L value.

3. The hardness of cuttlefish noodle was increased in proportion to the amount of
addition of cuttlefish power, on the contrary springness was lessened remarkably.

4. In sensory evaluation of cuttlefish noodle, 3% cuttlefish power added treatment
showed good properties in color, taste and overall platability.
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