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Making And Assessment Of Noodles Pasta Produced From Four
Local Durum Wheat Cultivars

Ali Ahmed Sahi Bayan Y. Al-Abdulla
Food Science Dept. Food Science Dept.
College Of Agric. Basrah Univ. College Of Agric. Tikrit Univ.

SUMMARY

- Noodles products produced from Al-lbrahimia variety contained high values of
moisture (9.43%), protein (16.27%) and colour (17.3) unit as compared to other
varieties. While ash content decreased significantly (1.78%).

- Cooking quality of noodles produced from Korvilla variety showed an
increasing in cooked noodles weight (29.03%), percent of cooking loss (3.2%)
and value of cooking water (31cm®) as compared to other varieties.

- Sensory evaluation and microbial examination of noodles:

- Sensory evaluation of dry and cooking noodles produced from Korvilla variety
showed a high degree of evaluation as compared to other varieties.

- Microbial examination of noodles produced from Al-Ibrahimia indicated
decreasing of total count (90 cfu/g), yeasts (15 cfu/g) and molds (2 cfu/g)
comparing with other varieties.
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