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Table 1 effect of frying temperature at a
constant time on noodle oil absorption

temperature Oil content
130 15.32+0.15%
140 15.424+0.12%
150 19.87+0.17°
160 25.63+0.14°
170 31.92+0.2¢

Different letters indicate significant differences
in columns (p <0.001).

Table 2 effect of frying time at a constant
temperature on noodle oil absorption

time Oil content
2 16.5+£0.11°
3 21.440.15°
4 26.1+0.13°¢

Different letters indicate significant differences in
columns (p <0.001).
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Data Means

Temperature

\ time
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Fig 1 Effect of the increase in time and temperature on oil absorption
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Table 3 effect of frying temperature on noodle
production line spoilage

spoilage temperature
68.42+2.76" 130
7.8+1.2° 140
16.22+0.6° 150
23.82+1.2¢ 160
32.6+2.3° 170

Different letters indicate significant differences in
columns (p <0.001).

Table 4 effect of frying temperature on noodle
production line spoilage

spoilage time temperature
98.3+3.8° 2 130
99.1+1.8° 3 130
7.7+0.62° 4 130
13.342.6° 2 140
4.1+0.25¢ 3 140
6.7+0.7° 4 140
9.5+1.3° 2 150
13+1.2¢ 3 150
26+1.1° 4 150
22.3+1.9% 2 160
23.9+1.78 3 160
25.242.85% 4 160
28.242.3" 2 170
30.842.4" 3 170
37.343.01" 4 170

Different letters indicate significant differences in

columns (p <0.001).
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Table 5 effect of frying temperature and time on noodle water content

temperature

time

Water content

2
1 130

25.54+0.3"
11.3241.3°
5+0.36°

2 140

8.63+0.87
6.3+0.8°
4.34+0.4"

3 150

3.8+0.6"
3.6+0.2"
3.240.28"

4 160

340.2"
2.74+0.248
2.54+0.18¢

W NP WA WA WA~ W

5 170

N

2.5+0.38
2.4+0.18°
2.340.38

Different letters indicate significant differences in columns (p < 0.05).
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Noodle is cereals that consumption grown dramatically in the last 20 years. The consumption of this
product in 2016 in Iran was more than 50 million meals in year.This semi-ready food is produced
during the process of steaming and frying with oil. Considering the disadvantages of oil consumption
and also in the event of a reduction in the oil content of the product, which increases the shelf-life of
the product and reduces the price of the noodle , many studies have been conducted to reduce the
absorption of noodle oil. In this study, the effect of frying time and temperature on oil absorption and
the percentage of waste of instant noodle production line was investigated using Full Factorial design
.The results showed that the temperature and frying time were significantly affected on oil absorption
in the instant noodle so that the oil absorption increased with increasing temperature. Temperature and
frying time on the percentage of instant noodle losses are also effective and the percentage of waste
product line depends on temperature and time. If less than optimal temperature of frying the noodle
isn't completely cooked and its moisture does not decrease and if at higher temperatures than the
optimum temperature noodle crumbling increases and the percentage of waste is increased.

Key word: Instant noodle, Oil absorption, Temperature, Time, Waste percen
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