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1. Renin-angiotensin aldosterone system (RAAS)
2. Fluid homeostasis
3. Micro viscoamylograph
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Ashi noodle is one of the local pasty productsrémlwhich is made of mixing flour, water and séiea
going through various stages of production. Herakt is one of the important components in the
production of these products and the widespreadiisalt in processed foods causes the concerng abo
the health of consumers in the recent years, thdystims at investigating the reduction of salt arto
(with the amount of 2% and 3%) in comparison witithveontrol sample (with 5% salt) in Ashi noodle
by using guar and xanthan gums (with the amouft%$6 and 1%). In addtion, the rheological propertie
of dough (dough consistency, softening the gluteth gelatinization of starch) using mixolab, cheathic
properties of final product (moisture and Ash) aethsory properties were evaluated.by increasing the
density of gums and decreasing the amount of #adt, dough consistency and gelatinization are
significantly increased while the amount of softeniof gluten is significantly decreased and als® th
amount of moisture and ash in the final produdtéseased and decreased respectively. Accorditigeto
results, treatment with xanthan 1% and 2% salhasbest treatment in terms of rheological propgrtie
chemical and sensory was selected.Statistical sisalyas performed in a completely randomized
design.The results indicate the positive effectdefreasing the salt and adding hydrocolloids on the
chemical and rheological properties of Ashi nogatieduced.

K eywor ds:Ashi noodle, Xanthan, Guar, Salt
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