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Observation of Internal Structure of Kanzaki Somen by Synchrotron Radiation
Micro-CT

ZHEAED - KWLWAYE - Him =
Midori Yasuda, Akio Yoneyama, Masaaki Tabata

PEIUIN KRR B - WM v 7 m b o eifstt v ¥ — - (B KFEHETHY
Faculty of Health and Nutrition Sciences, Nishikyushu University
SAGA Light Source
Faculty of Science and Engineering, Saga University

1. B8 (& #HhzavTFawn)

EEBOME T 7 F HRFZEIOALI T, BRTHO TELNT-HEHE S DA TH
L, LU MEZIODALDRIEIZONVTORFZHFRFEBIZOWTH L NIZR > TRV,
AW TIX, B ~A4 278 CT ZHOTHEZ S OAOZ TR I X OKF ToOMKE
FERI DA NEIEEIC G A2 BIZOWVWTHRNLZEZEMNE L, 72, BE7— 212K
D, BEZHFMLTWARVEOBREN TR TS, AFE T, BEERNIOZ 50
ADOWNEHHEEIZONWTH N, BRI CTRHABIVKF TCOKRERMOZ > DAL
W Lo b 0B E L, M t~a 270 CTICky, NE#E2B2R L, =0
FEER. i CTRBAEVWES (1 4) TAEWRERT A v (BEEHS) BAHEbiL, KoK
AR5y T D LR SNT, o, REKMSRVEET 7R/ VT vk
Bon 2o Elbnzonlz, BREEKRNOZ I DAL, 3 02 TTHLHWVWERT A
VRO LN, THiE. KOBIENEINIZKWIZ EERLTEBY, BERINOZ S D
MNEVEBBEBEIRMZ S OADFER N 5B RTIE RN EEZLND,

Kanzaki Somen, a regional brand of Saga Prefecture, is the first mechanical somen produced
in Japan. However, the scientific characteristics of its texture have not been clarified. The
purpose of this study was to clarify the effects of boiling time and leaving time in water on the
internal structure of Kanzaki Somen using synchrotron radiation micro-CT. In addition,
salt-free noodles have been developed due to the boom in salt reduction. In this study, the
internal structure of salt-free somen noodles was also examined. Freeze-dried samples of
somen noodles with different boiling times and leaving time in water were observed for
internal structure by synchrotron radiation micro-CT. As a result, a white border (high-density
section) was observed when the boiling time was as short as 1 minute, suggesting that water
absorption was insufficient. The longer the leaving time, the more tissue changes were
observed, which were thought to be starch or gluten. For noodles with no salt added, a white
border was observed even after 3 minutes of boiling time. This indicates that it is difficult to
absorb water, and this is thought to be the reason why the salt-free somen became firmer than
the salt-added somen.
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