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Spaghetti is a good substitute for rice especially in Asian countries diet because it is cheaper
than rice. Spaghetti’s traditional cooking is time consuming. Nowadays microwave cooking
has been spread. In this study we aimed to assess traditional and microwave cooking effect on
chemical and organoleptic characteristics of spaghetti. Samples were randomly selected from
automatic and semi-automatic factories. Their physico-chemical characteristics were
determined based on national standard (no. 213) &fter traditional cooking. The same samples
were cooked by microwave in 5 and 8 minutes and then were assessed by trained sensory
analysis panel. Statistical analysis was done and freguency, mean, median, standard deviation
and diagrams were determined. The Mann-Whitney and threeeway ANOVA tests were used
to analysis the effect of production typeand cooking time on spaghetti characteristics. There
was no significant difference in chemical characteristics such as pH, ash and protein content
between automatic and semi-automatic produced spaghettis. Automatic produced spaghettis
had more acceptance considering their humidity, sensory evaluation scores and physical
characteristics. The type of Production and cooking time significantly affects sensory
evaluation scores but any effectiveness of cooking method (traditional or microwave) was
seen on sensory evaluation scores. Production type and cooking type were significantly
related. Cooing method had significant effect on sensory evaluation scores of automatically
produced spaghettis. Cooking number was increased along with cooking time. Production
type and cooking method had no effect on cooking number. Tukey test showed that mean
cooking loss was higher in spaghettis cooked for 8 minutes.

It was concluded that cooking time reduction, better color and lesser cooking loss is caused by
microwave cooking in water. Microwave cooking has no effect on sensory evaluation scores,
thus it can be a good substitute for traditional cooking methods.

K eywords. Spaghetti, Cooking, Nicrowave, Semi-automatic, Automatic.

* Corresponding Author E_Mail address Azizit m@modares.ac.ir

\Ye


www.

