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Abstract: The water absorption properties and kinetics of fried and hot air dry noodles were investigated at the soaking temperature of
40~100 °C and soaking time of 0.5~20 min. The results showed that two kinds of noodles had a high soaking rate and decreased gradually with
the extended time a the soaking initial stage. The noodles water absomption curve fit the Peleg equation very well, and the correlation
coefficients were above 0.99. The rate constants Ki and capacity constants Kz in the equation decreased with the increasing temperature, and the
difference of rate constant K at different temperatures of fried dry noodle were less than that of hot air dry noodle. Within the temperature of
60-80°C, the rate constant K1 of hot air dry noodle soaking increased suddenly to the turning point. Multip le regression analysis equations were
used to fit the relation between Ki/K2 and the temperatures, and the best fitting equation was the logarithmic equation for the high related
coefficient. The predicted values and experimental values at 90 ‘C were used to calculate the relative error, and the value of E (%) was 2% which
was much less than 10%. The Arrhenius equation was used to fit the water soaking rates of the two kinds of noodles a different temperatures
and the correlation coefficient was 0.94 which meant proper suitable. The value of activation energy E of fried dry noodles was higher than that
of hot air dry noodle.
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Fig.2 Peleg equation fitting on soaking process
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Table 1 Peleg equation parameter values of two kinds of

noodles
BB BEIC Ki(hi%) Ko/%?  HXAHF
40 0.0303 1.3895 0.9966
e & 60 0.0239 1.2921 0.9964
80 0.0140 1.2750 0.9952
100 0.0108 1.2419 0.9979
40 0.0644 2.0706 0.9896
HAT @ 60 0.0531 1.7750 0.9939
80 0.0322 1.6502 0.9902
100 0.0246 1.4871 0.9938
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Table 2 Arrhenius equation fitting of K1 with temperature

oAt Ko E/(KJ/mol) Arrhenius 77 4%
m¥ed % 2674225  17577.68  0.9708  1/K1=26742.25*exp(-2114.0995/T)
HRF&E  7847.105 1637291  0.9646  1/K1=7847.105*exp(-1969.1996/T)
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