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Development of method to estimating cooking properties by analyzing image monitoed
with a digital camera
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A novel method was developed for dried spaghetti as an example to estimate
surface roughness quantitatively by monitoring and analyzing the transmitted-light image through the
spaghetti using a digital camera. The surface roughness evaluated by the method was strongly correlated
with the initial amount per unit surface area of water sorbed by the spaghetti. Another method was also
developed to estimate the degree of cracks existing within the spaghetti from the transmitted-light
image. The effects of drying temperature and humidity on the properties of cooked spaghetti were
elucidated. A method was proposed to quantify degree of starch retrogradation in the early stage of
storage by measuring the transmitted-light strength. The method could be applied to estimate
guantitatively the degree of retrogradation of starch in the cooked wheat noodle.
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