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Abstract

Eggshell is an unused resource that is discarded in ordinary households. Eggshell contains about 40% calcium. The qualities of Chinese
noodles added to eggshell powder were examined. 1) About 200 mg of calcium can be ingested per serving of Chinese noodles with 0.5%
of wheat flour added. 2) The addition of eggshell flour did not affect the color of the noodles. 3) The noodles with 1.0% eggshell powder
added had a low breaking strain rate immediately after heating, which was significantly different from the noodles without additives. 4)
The voids in the internal structure of the noodles due to heating were small in the eggshell powder 1.0% sample.
As described above, it was clarified that the addition of about 0.5% of eggshell powder produces Chinese noodles of the same quality as
the additive-free sample. The use of Chinese noodles with eggshell powder can be expected to supplement calcium.
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UL 18 F~29 7D KT 800 mg, 30 i~49 D Bk, WEXH BT BRNOT, TEMMITTM LT,

18 5~49 MOKHET 650 g THL (HAAORHEIE AN LT, I & LO%IRIN L 7=t 1 £
e (2020 4EHR) ), LA L. 2019 4R 0D [E AT I & (110g) OV AEAFEST S L. 418 ngdH L™
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T 0.5% IRNINEEF A A BUBL, BRERY 1.0%AMEUEHE B 3t
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RS S 7=, JEE 7 (8], 3 FOE 0 H LT, EX 2 m,
& 2 mm, £ & 30 emOFHICRFE U7, SR L 723k 50g 9
DT T T s (LA — LT m X s I TH5
T TEHR Ty Tay s (ERE— AT e X s
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AR DS 0.85 TUNFER N, WWKEIZH B0 2R3 7200
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NN TEAFT DR EE S, RLERICAE L B 9 L&
nTns, £/, MES EATIE, ZROBY =77
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