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Boiled buckwheat noodle and m-MRI
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Table 1 Constituents in flours.
[EEkE mAlkY  EARE K% K5
SR 0.695 0.121 0.018 0.135
HREY 0.775 0.061 0.008 0.140
INEW 0.716 0.117 0.004 0.145
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Table 2 Composition of mixed flours.
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Table 3 Conditions for measurement with MRI.

558 | Tesla 7.1
AR UFFRE / msec 2000
echo B§fH] / msec 45

T,5HA7T—4% /point 32
HIERE / mm? 20X 10
matrix 128 X 64
F5rfERE /um 156 X 156
slice & / mm 1
HEEER /[ 1
B EEFHE / sec 128
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Fig. | T, values of water protons in gel samples at given
moisture contents.

Table 4 Obtained slopes from Fig. 1 for standard samples.

FE HEUR) k / [msec / (g/g d.m.)]
A AR + AEH 8.95
B k7 8.20
C ERB + hEH 11.97
D BEY 1141
E Y <51 11.85
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Fig.2 MRI cross sectional views of buckwheat noodle.
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Fig.3 Distribution of water in buckwheat noodle.
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Fig. 4 Fractional saturation of water in noodles.

Table 5 Diffusion coefficients of water in noodles.
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