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Development of low-carbohydrate noodles using soybean and

red kidney bean in Hokkaido

Rina Sato, Kazufumi Yamaki

This study aimed to develop low-carbohydrate noodles using bean flour from Hokkaido, Japan. We

investigated the processing conditions and properties, food texture, and carbohydrate content of noodles

containing soybean and red kidney bean flours. Noodles with an optimal composition comprised 50% wheat,

40% soybean, and 10% red kidney flour. The carbohydrate content of noodles produced using the optimal

composition was approximately 30% lower than that of wheat noodles.

KEY-WORDS : low-carbohydrate, noodle, soybean, red kidney bean
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