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Kinetic analysis of rehydration process of gluten-free dried noodles
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The rehydration processes of dried starch noodles with different
cross-sectional shapes were measured, and the kinetic analysis of the processes indicated that the
mass transfer through the boundary layer on the noodle surface was the rate-limiting step for
rehydration of gluten-free starch noodles. It was shown that the superheated steam-dried or
freeze-dried noodles of cooked starch noodles were rehydrated faster than the hot-air-dried ones. A
novel method for estimating the glass transition temperature of noodle in its shape was also
developed. Furthermore, the swelling pressure of rehydrated starch noodle was estimated.
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