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Effects of ethanol and powdered ethanol on storage stability of raw noodles

Takeshi Hirata

The effects of ethanol and the concomitant use of ethanol and powdered ethanol on the storage stability of raw
noodles were investigated. The effects of ethanol on the texture of cooked noodles were also examined. The stability
of raw noodles when stored at 30C was evaluated, with the number of viable bacteria and pH as indices. The
number of days noodles could be preserved was 1 day when no ethanol was added. The preservation period was
prolonged to 12 days by adding ethanol at 3%. Adding ethanol at 4% further prolonged the preservation period to 20
days or more, and did not change the number of viable bacteria, pH, flavor, taste and appearance. Although the
addition of powdered ethanol improved storage stability, the effects were slight. The effects of ethanol on the texture
of cooked noodles were also slight. The ethanol content was 0% in the control area, 1.5% in a 3%-ethanol-added area
and 2.2% in a 4% -ethanol-added area. Although storage stability was slightly improved by concomitant use of
powdered ethanol, reducing the odor of ethanol was difficult.

AR RIS S EAEDAS wOAME B AME
ALY, EDABHIZESIZ, EDA, WTD
A, TLOAGTTONEA OBEFHIR IS TS, E
DAT—HEIZ, @ THA LR THMEFHPIL N LD S
EM ORI RD SNTVDE. 2070, Kk,
MBS, WY, SR, FABBREEY, pH Wk
DO I A Y 2 Lo ) TR ) E A S
nTwns.

IS OREER LA oR T, BE XERLTY
5H00—2I2Ty ) —NFHICL 2 HEENHBY. 2o
FEEHHE T, RAETEORREIEE TH 2 K, s TR
BTy ) — VR T 228, BIOWRICZy ) — )L
BRI T B REDD 5.

SO, IY ) —NELY ) —VERKE O TED
ADBREMREW ET 22 L OMAEZBLOTHRET L. &
LI, @ TOHOADT 7 AF ¥ —IIRITT Y ) —VOEE
LY VAR

X B 5 &

1. g

INER (HIEEBE, AW, K5138%, 72A X< E
83%), T/ — (BARILFE, 995% 45 iAdE) B &
O ) — VA (7a4 v MEER, 7TVFE—=NVF
~ANVEF) BV

2. HHEAREGORTE

(1) ADARBHOEMEORE

EOADORBIIRIOBARIZILD W TIT- 72, FFHIX

DEDANZED) EAZBE L. TXRTORERIX TR &
BEIFEFRCICTLIEEZEELT, MEHOEEL —E
WL CHEKROBEZEZ THELZ:, 8512, =8/ —N
DEEIIERKE B 079g/cndTHHDT, D
EBER LY ) — VA EBREETHET LI LITL.

1 EHADEMHOES

ARy Rk ST 29w JYET
PRI 1000g 350g 20g
HPIRIX + ZE ) 1000g 330g 20g 48g
3%L8 ) — VX 1000g 320g 20g 30g
3%y /) —IVX+#&#A  1000g 320 20g 30g 48g
4%x8 )= VX 1000g 310g 20g 40g
4%y ) —VIX+EHH  1000g 310g  20g  40g  48g

(2) HDADH

INERL000 g IZEKEFTEDT Y J —VENZ, 2kg
BEOIFXH— (Flh7usy syl Juixd-—) 20
T, 40rpm T2 MRAEL, DALMEZRE L. DA
At A B AR O 1SR L, BEALR, EE3ME
L7z, ADIEFEOYWHN T, E30+01mm, E X15=+
01lmm, EE10cm ODAFRICYIR L THEDA ZFTEL /2.
W2, HDOAZL MV NHAORYEIZAN, e L.
(3) HrmkabR

WO REEIX O RE D 30C o EIREF T20 H Bl L
BAOREBILICARE, 727 AFy—, HYBLONRE
ARz B, =57 —VONERRHAFARESZEO D DI
DNTDIRIT- 7.



6 JE R ETHEM#H No25 2009

i) AR

PEHEER M v, 37C, 48HERIRPCERSER L2 &
Eoau=—HKEMEL, ABLgM2)DERKELT
FL7.

i) pH
AFHIFEROERKEMZTA M v —CTHREL7Z
ISR O W THIE L7z,

i) 727 AF v —ilE

W TOADMEICKIZT Y ) — VOB R L72DIC
WTHADT 7 AFv—%WE L. Thbh, EDAE
405 D% TI5H MW T, 155 BKBEL, 145HAKEDY L7
#®, RUVBIANRWEHOREE L AEBoF27 2
Frx—E7Fryry7Lry¥— (75 b EREBEE TTP-
50BX) #HLTHEL.. TVIAEHROVESS Y
Tx—& TR (20%) - ® (90%) DOFET2uEAML
2. WA= —L LTRKNIRLIT YT Ly H—
H—=TOE, ZL, Lieers, &k Ko, 35
BrHMLE B8, WTFhoROHE b5HTY,
¥l & AR 2= & R D 7.

H2 : 8 &
(A4+A5)/(A1+A2) : L
H2/H1: L&E®h &

—H2 : &M

A6 : F&1)

A4/A5: HBH &

H2

Ad A5

Y

F1 #BNETF Ty —h—TEFIXFH—TOAT LI

iv) =¥ /=)

REEI~dg REIFAF =Dy TR L, HEEK
(5C) #30~40mlimz, FEY F 4 ¥— (HARKEHERE,
AM-8) TlHrMIEEf: L 721, w8 AK (5C) <200ml (2
EHELI, ¥ —VEEEIHET 572015 CT—K
B L7z, kIZ, 5000rpm T155 W O 5Bk % 17 - 72,
NoS5C DATAML, AWAET A7 0 b7 T 7I12L0
e L7z,

KRERRVEE

1. BrERstBR
R, FEX +%EH], =7 ) —VXBLOTY ) —
WIX + 28 #H #30C C20H My Lz & EOEFHB L O

pH DR AL F22R L. EDARERLIZLEED
PAEVE RSB X O pH Z38EE L L CHIk L /2.

—— it R X
el BB K + FR B
—p— 3T 5 ) — LK
oooaoooa 3y T4 ) — )UK+ SR B
el T3 ) — LR
wec-@een gy TR ) — U R+ FE B

HEE#(CFU/g)

0 5 10 15 20
sy-A=E={¢=D)

H2 &£HARBHOEEROEE

6.0
58
5.6
T & A M i
3 \ ool S R IR + 7R K
5.4 L TR/ —ILR
wooopooce 3 T A ) — )L R+ FE R
52 el 1, T 5 ) — )L K
. e g4 TR ) — LR+ EH
5.0 : ; ’
0 5 10 15 20

FrE A% (R)

X3 AEHAEHD pH DEE)

W OB S LS % 0 4 # B3 10°)CFU/g DL T,
pH 358 ~59TdH » 7. WMWK o4&, 1H KB %
10'CFU/g &, 2H#8#10°4 CFU/g Ik L, pH X2
NZEN5S5, SAMKT L7z 1HREE, &HERB X UOYBLIE
RHILL, 2HEME, HCOREZEO. WX+
EEH OY A, SHRMEICCFU/g AICH A L pH 1355
WIET L, 200RENED LN 3% Ty ) — VXD
By, 14H#58#1210°CFU/g AIc Rk L, pH IZ56121K
TL, 2UOOFREFBDSONT. 3% — VX + #k
HOY4, 20H#8E#%IC10°CFU/g A28k L, pH 355
WIKT L, 2U00RESBDONT. 4% ) —VXB
LT1% 8 7 — VX + ZEHR OYE, W H20H RE#
% H10°CFU/g AU T T, AW, pH, FWHB L U8
DIT L A EEALD Do 7.

Ul, =% —=V%24%HEMT 5 L20H B EEZTH AW
¥, pH, HFWRBIUNEIDIZE A LB EL -7

2. T RXF v —DREEHEL

HEDAILLY )= VxRN L7254, O TOADWMEN
BT BN EI) D2 BT AL IZEETHSL. 9 TOHA
DWEICRIFT Y ) —VOEEERARDLD, LOAR]
~S5HBE L7200 THOADT 7 AF v —%WE L.

ZORPEER2TR L, B, FEEBLXOZ LIZIH



S AEDADREICRIFT Y ) — VB LTy ) — VARG 0 H 7

60
z
o0
< 40
(@)
X - (%
+u 20 =3
i -4

0

0 1 2 3 4 5
ErEAE(H)
WP THADESDRERFLEE

i =@ ()%
10 gy 3%
)
0
0 1 2 3 4 5
ErE B #(8)
WTHADZLDEELEL

100
b4
2 80
© 60 I
x + 3
# 40 F == (Y%
Ho 20 ey 30,
z I 1 -1
0 1 1 L L
0 1 2 3 4 5
A=k =D
W THADFEEOREEL
100
4 60 +
N I
40 -f=(’;
20 gy 30
*4%
0
0 1 2 3 4 5
A=k d¢=D)
DTHADEASDRERELEL

X4 WTHADT 7 AF v —DIERFEL

RlEme BT 25, FRLUMBH ETRIZIE—ET
Hol. bASIFSHIETIFIEZ—ETHo72. T/, =¥
= IVIREIZ X 52DV o7z.

ULk, WTOHOADT 7 AF ¥ —IZRIZTTLIY ) —LVO
BIINE W &b oTz.

3. T4/ —IEE
FHEZOWNKEX, 3%y /) — VX, 4%T% ) — VX
DLy )= VEBEFAE L. TORKEERATIRLLE.
BOARIZTY ) —UHPREEL 22 L 2R CREET
e, ¥ = EmIIREX, 3%y ) —VXBLD
4% T % ) = VRIFZENEN22B L U29% 2% 5. Ll
BHS, OO L EIIZ% LY ) — VX BID
4% Ly ) —VIXIZENZEFNISB L U21%TH 72D T,
ENEFNRBBLUT2%DIERICE EF o T 1Y ) —
NV EA% RIS IUZ20H ML, ARzl T
05, 3% DM TIII2H B ORFE LIRS 2o 72,
F7, EBHERMTEE, WTRORED EFHEOBK
AP TEZD, BHEFELIHREL FTIEI LD o7
Dbk, ¥ —VEBFROHHTLY ) —VREER L
TEDADEEEZED L2 1L, BEEB L2 2 M il
MHEETDHE, HDFV Ay MRV EEZ LN

+R2 EHARRERDISZ/ —ILEE

57— (%)

XX 0.0
3% L% ) —IVIX 15
4% L% ) —IVIX 2.2

Ly —VEmidEDAL0g Yz oFEE (g) TRLE

= #

EDADBREEIIRITTZY ) =V BL Iy ) — L&
A L OB OREZ Iz, 85I, WTHADT Y
AF % —IZRIFTT VI —VOEEL R
(1) &DAENCTHE L E XORFEEHIEFERE L O

pH Z#4iZ & LCHIMF L 7=

(2) =&/ —VEFNIROBAFHEIZIHTH 7.

(3) ¥ /7 —VE3%BRMT S EMAHBUIIZHIZHRL
7z.

(4) =% 7 —NVEA%FINT 5 L RAEHBIZ20H L L TH
D, W pH FHRBIUNEIDLI1ZEA B
Noiz.

AUH 2T 2 ERAEBIEE TR LAY, =¥

)= VEOBKEXL Z L IEZHETH - 72,

(5) WTHADT 7 AF ¥ —IZRITTIY /= VOEEIL
INE oz

(6) WX, 3% Ly /) —VXBLU4%TY ) — VXD
¥ )= VERIZENEN), 158 L 022%TH - 7.

X ik

1) EEADAFESERGIHES, £ AEOFR L O,
ppl1-12 (2004).

2)  /NHEZ, [HdAOR], (EREEREL, H 50 pp.79-88
(1994).

3)  CRHER, REPRSE, AR o RAAEIC RIS IRER R,
T3, 38 (22)pp.31-36 (1995).

4)  NHEZ, THDAOR], (ERMEEREME, H50) pp.94-96
(1994).

5 /AHBEZ, [HOAOK] (& ESEREE T



JE R THEM#H No25 2009

6)
7)

8)

9)

10)

pp.112-115 (1994).

wREHE, New Food Industry, 27 (1), pp.7-12 (1985).
BHAakil, HFEOpHHE L REOMARIIOWT, New
Food Industry, 22 (7), pp4-7 (1980).

WIRES, pH#ABICL20AH, HICWwTOADHSMR
B0 2w T, New Food Industry, 22 (6), pp.20-25
(1980).
WIRER, W TOACKRHEINS pHERIOLRE WE
PRFFRIHE, New Food Industry, 32 (12), pp.17-26 (1990).
BAMRIERS, IR SR, FEHEER, SARBIE, £DAHD
PRI LA IC RIS 2 00P%8 (S5 1%h) TP UPRAE S o % 2
122V, B ER AN THESEE, 1989, pp.36-41 (1990).

11)

12)

13)
14)

15)

A wREERE AARZIoMENSE (3 &2
W 2 PRI RRI DR R, TR Bl > & —
W&, 3, pp.l-10 (1994).

KFEWGE, ZEA, HEIIEE, ©TOAOREEICRIE
FTe-RVY T ORMME, HETITFE 39, pp.344-347
(1992).

RHEHBCE Tha— ol HH, New Food
Industry, 27 (12), pp.32-36 (1990).
Ry A, A W o b2
pp.341-342 (1998).

il B, BEER Ty ViR L e ADR
FHm Eicowe, HAEILEE 34, ppb586-591 (1987).

(EEE, Hu)





