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Several Kinds of Molds Grown on Dried Buckwheat Noodle

TOYAMA Ryo and SAKURAI Yonekichi

It is generallyacceptedthatthemoldcannotgrowonthenoodlesbelowthedefinedmoisture
content (dried udon noodle: 14.5%; dried buckwheat noodle: 14.0%) by JAS (Japanese Agricultural
Standards).But there wasasample (moisture content 13.5%) which was broughtinfoodtechnology

divisionin responsetouserscomplaint,onwhichmoldsweredetected.So we identifiedthesemolds,

and tested whether molds grow on the dried buckwheat nooldles during long period storage. We

consequently found the possibility of the growth of molds in the long period storage in the case of

driedbuckwheatnoodle.
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