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Study on the Noodle-Improver Complex
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Abstract: Four kinds of food additives and their matching materials on the noodles quality were researched. The results suggests that the
addition of mixture of sodium-alginate (0.15), xanthan gum (0.08%), modified starch (0.01%) and SSL (0.05%) can improve the paste character

clearly and enhance the noodle strength and cookingquality.
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Fig.1 Effect of sodium-alginate on sense value of noodles
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Fig.2 Effect of xanthan gum on sense value of noodles
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Fig.3 Effect of modified starch.on sense value of noodles
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Table 2 Factors and levels of orthogonal

KF AGEER) B(FHRIK) C(LHRH) D (SSL)

1 0.1 0.04 0.01 0.05
2 0.15 0.06 0.02 0.1
3 0.2 0.08 0.03 0.15
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Table 3 Results of orthogonal experiment Lg(3%)
. A BB ZHE R
FEABCD ym s owE wa

1 1 1 1 1 430 5.9 8.8 82.5
2 1 2 2 2 340" 7.5 7.6 82.5
3 1 3 383 3 5' 7.1 8.98 80.3
4 2 1 2 3 350" 55 7.81 83
5 2 2 3 1 450" 43 6.95 86
6 2 3 1 2 440" 8.7 6.64 89.4
7 3 1 3 2 420" 4.7 6.29 79
8§ 3 2 1 3 455 6.2 7.53 79.6
9 3 3 2 1 340" 43 7.92 85
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Table 4 Analysis of the results

i K F A BB
K A B C D A B C D A B C D
K1 205 161 208 14.5 25.38 229 2297  23.67 2453 2445 2515 253.5
K2 18.5 18 17.3 20.9 21.4 22.08 2333  20.53 258.4 248.1 250.5 250.9
K3 152 201 16.1 18.8 21.74 23.54 2222 2432 243.6 254.7 2453 242.9
R 077 097 193 0.8 1.32 0.48 0.37 1.26 4.93 3.4 2.06 3.53
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Table 5 Verification experiment

1 4.5 6.58 90.5
3 4.2 6.8 89.5
3 4.1 5.98 89.3
18 4.27 64.53 89.77
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