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Fig.1 Changes in the mechanical characteristics of buckwheat noodles under various
conditions of mixing period. (A), Breaking stress and (B), Breaking energy. I, 3min
and II, 9 min. Bars in the figure show standard deviations. Values that within the
same row that are not followed by the same letter are significantly different at P<0.05.
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Fig. 2 Changes in the mechanical characteristics of buckwheat noodles under various
conditions of amount of water addition. (A), Breaking stress and (B), Breaking energy.
Bars in the figure show standard deviations. I, 38%; II, 40%; III, 43% and 1V, 46%.

Values that within the same row that are not followed by the same letter are
significantly different at P<0.05.
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Fig. 3 Changes in the mechanical characteristics of buckwheat noodles under various
conditions of time of water addition. (A), Breaking stress and (B), Breaking energy.
Bars in the figure show standard deviations. I, once; II, three times and I1I, five times.

Values that within the same row that are not followed by the same letter are
significantly different at P<0.05.
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Fig. 4  Mechanical characteristics of three buckwheat noodles prepared with

buckwheat flours with three different flour particle size. (A), Breaking stress and (B),

Breaking energy. Noodles I was prepared with fine flour; noodles II, middle size flour;

and noodles III, large flour. Vertical bars in the figure show standard deviations.

Values that within the same row that are not followed by the same letter are
significantly different at P<0.05.
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Fig. 5 Changes in the mechanical characteristics of buckwheat noodles under various
conditions of times of dough kneading. (A), Breaking stress and (B), Breaking energy.
Bars in the figure show standard deviations. I, 56 times; II, 120 times and III, 240
times. Values that within the same row that are not followed by the same letter are
significantly different at P<0.05.
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Fig. 6 Mechanical comparison of buckwheat noodles prepared by three
different buckwheat noodles prepared by three different preparing methods
in view both of kneading (kukuriprocess) and of forming a chrysanthemum
flower-like dough (kiku-neriprocess). (A), breaking stress and (B), breaking
energy. I, noodles prepared both with kneading and with forming into a
chrysanthemum flower-like dough; II, noodles prepared with kneading but
without forming into a chrysanthemum flower-like dough; and III, noodle
prepared both without kneading and without forming into a chrysanthemum
flower-like dough. Vertical bars show standard deviations. Values that
within the same row that are not followed by the same letter are significantly
different at p<0.05.
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