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Analyzing cooking and sensory properties of yellow
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This study aimed to evaluate cooking and sensory properties of Yellow pea
Noodles, an emerging gluten-free alternative.

Methodologically, we used yellow pea noodles (ZENB NOODLE, ZENB JAPAN
Co., Ltd.) and wheat flour noodles (Ma Ma Regular Spaghetti, Nisshin Flour
Welna Co., Ltd.) for comparative analysis. Following the package instructions,
both noodle variants were boiled, after which their physical properties
(maximum load) and condition (based on observation of crushed noodles)
were assessed. Sensory evaluations were performed immediately and 20
minutes post-boiling by a panel of 29 female university students aged
between 21 and 22.

The results showed that yellow pea noodles possessed a higher maximum
load and exhibited less change over time compared to wheat flour noodles.
Observational analyses found the yellow pea noodles to have a low moisture
content and a coarse surface texture. Sensory evaluations support these
findings, with the noodles perceived as hard and coarse both immediately
and 20 minutes post-boiling. While the overall panel preference leaned
towards wheat flour noodles, those with a preference for harder noodles
showed a discernible inclination towards yellow bean noodles.

In the future, it is crucial to identify the factors contributing to the hardness
and limited elasticity of yellow pea noodles. Furthermore, developing cooking
techniques that capitalize on these unique characteristics is essential to
enhance their culinary appeal.



