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Studies on Fat Contents and Fatty Acid Composition of Instant Noodles

NARUE SAKAMAKI", MASAO IGUCHI"”, NORIHISA KIKUTANI"" and HISATSUGU ICHIKAWA"",

Fifty-one kinds of instant noodles (fried typed 41, not fried typed 8 and not dried, fresh typed 2) were

analysed for fat content and fatty acid composition.Total fat was measured by the method of ether extraction

after acid treatment. Fatty acid composition were determined by gas-liquid chromatography.

Average contents of fat per serving were 17.4 g in fried type, 6.8 g in not fried type and 7.4 g in not

dried,fresh type.

Main fatty acid of fat in fried type noodles were palmitic (Cio ) and oleic (Cign: ) acids and the mean values

of them were 37.4 %, 40.7 %, respectively.As most of the fatty acid composition of these fats was similar to

that of palm oil, it was noted that mainly palm oil may have been used to fry these noodles.
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Tablel . Fat Contents and Fatty Acid Composition of Instant Noodles

Fatty Acid (Weight %)

Package Style Myristic  Palmitic  Stearic Oleic Linoleic  Linolenic Arachidic hers Total Fat
Cuso) ©Cuno)  Cuo)  Ciet)  Cuzas)  Cissns)  Como) (g perserving)
Deep Eried iiFQM%Smm 06024 1500748 00151 00521 00164 00 00 00228 1350319
Meant SD. L1+ 05 360¢ 151 85:45 307¢136 12145 00 00 2767 186%50
gmwmg?M%m 0018 2750439 420125 3820444 1030169 0009 0005 0020 100021
§ Meant SD. 09+ 04 388£35 59+ 18 41616 124t 14 0102 00:01 03:05 162+ 41
5 | riedb ot A iﬁf;ype}kMdks Range 0008 1910339 19069 1820366 2430472 13036 00  00L7 38095
Meant SD. 02+ 03 245: 60 45822 20159 389:90 25:09 00  05:08 62¢19

Dred by Hot A éﬁi;yperO&eS 00 155 43 M3 43T 22 00 00 74
Fresh Long Lie gfzjype Noodles pnge 00 2010234 16019 1670274 486056 23024 00 00 47099
Meant SD. 00  2L7¢23 17£02 22176 521t49 24:01 00 00 73:36
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Deep Fried Deep Fried

Dried by Hot Air

Dried by Hot Air ~ Fresh Long Life

Bag Type Noodles Cup Type Noodles Bag Type Noodles Cup Type Noodle Cup Type Noodles

(n=11) (n=30)

OMyristic 14:0
M Linoleic 18:2

Palmitic 16:0
B Linolenic 18:3

(n=T7) (n=1) (n=2)

M Stearic 18:0 Oleic 18:1
8 Arachidic 20:0 Others

Fig O Amounts of Fatty Acid in Various Types of Instant Noodles
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TableO . Ratio of Saturated Fatty Acids to Unsaturated Fatty Acids of Fat in Instant Noodles

Package Style Saturated Monounsaturated Polyunsaturated
Fatty Acid Fatty Acid Fatty Acid
Bag Type Nood]
Deep Fried ag *ype Joodies 0O 099 032° O 0.29+ 0.13
. (n=11)
2 Cup Type Noodl
S | Deep Fried HP  ype Joodies O 091% 008 O 0.27+ 0.05
s (n=30)
o Bag Type Noodl
£ | Dried by Hot Air ag 1ype Joodies 0 1.07+ 0.32 0 156+ 0.70
E (n=7)
Cup Type Noodl
Dried by Hot Air Hp Sype Noodies 0 1.73 0 2.32
(n=1)
Cup Type Noodl
Fresh Long Life (up2> ype Joodies 0 0.96+ 0.43 0 2.32+ 0.04
n:

0 Values are Mean* S.D.
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