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Abstract: Noodles are a common traditional food. To improve the quality of noodles, the effects of adding cassava starch acetate on the
farinograph characteristics and tensile properties of dough, pasting properties of flour, elastic modulus, bending strength and fracture stress of
raw noodles, and the firmness and texture properties of cooked noodles were investigated in this study. The results showed that cassava starch
acetate could significantly improve farinograph characteristics and tensile properties of dough and pasting properties, increase water absorption,
farinograph index, tensile strength, and dough development time, and reduce the degree of softening and the extensibility of dough. Adding an
appropriate amount of cassava starch acetate extended the dough stability time and improved tensile energy. Additionally, adding cassava starch
acetate improved the elastic modulus and_bending capability of dried noodles, reduced the firmness of cooked noodles, and increased the
adhesiveness, springiness, and cohesiveness, thus improving the quality of dried noodles. The farinograph quality, extensibility, and pasting
properties of the mixed powder were comprehensively-analyzed, and the mechanical properties of the crude and cooked noodles were measured.
Finally, the optimum amount of added cassava starch acetate was determined to be 3-6%. These results provide a theoretical reference for the
application of cassava starch acetate in the processing of flour products.
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Table 1 Effects of cassava starch acetate on the farinograph properties of dough

g R R B 18]

AL AT 18] AL

1% /(mL/100 g) /min /min /FU IR
0 58.340.20° 3.240.20° 3.240.15% 13342.60° 5042.00°
3 58.540.00% 3.740.10° 3.340.10° 123450 5542.50%
6 58.640.10° 3.440.22° 3.640.05° 122400 5644.10°
9 58.740.10™ 3.340.10° 3.140.20% 114:4.20° 5240.70%
12 58.940.20° 3.340.06% 3.040.15% 115:4.60° 5142 20°
E: RA AR FEATEFRF (p<0.05), FR.
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Table 2 Effects of cassava starch acetate on the tensile
properties of dough (90 min)
g b EME b EELY
1% Jem? /mm /EU HAl
0 6442.00° 14943.20° 24744.00° 1.740.10°
3 75#4.00° 1442200 30643.00° 2.120.02°
6 68+.00° 1384220 310#.00" 2.210.04°

9 6643.00%° 13744.30° 2924520° 2.140.01°
12 6382507 1344550° 27942.40° 2.040.00°
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Table 3 Effects of cassava starch acetate on the pasting properties of flour

s VEAH AL RS KBAL REAFEE = A A A AR Pkis
1% /cP /cP cP [cP [cP /min I'C
0 2132#100°  15042800°  588+4.00  2711#31.00°  131149.00° 6.0520,05° 86.5740.27"
3 233346.17°  171616.46°  58746.43°  3028429.37°  1276+100°  6:4020.07° 68.9540.19°
6 238949.07°  1801#0.00°  56143.00°  3077426.00°  128328.00° 6:5140,02° 68.8340.21°
9 244942516  186242325°  5504500°  314522307°  1239+44.93° 6.500.03° 68.3240.15"
12 2476426.00°  1926420.00°  53443.00°  3165229.00°  124147.00° 6.5040,03° 67.3040.23°
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Fig.1 Effects of cassava starch acetate on the elastic modulus of
raw noodle
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Fig.2 Effects of cassava starch acetate on the end axial
displacement of raw noodles
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Table 4 Effects of cassava starch acetate.on the TPA of dried noodles

FAmE % A2y FE51(g 8) 3 I V& el wRLAE g A
0 6654.75432.14°  -242.3842.38°  0.7740.02° 0.5040.00° . 3327.38416.07°  2561.86454.18°  0.3740.00°
3 5524.88426.76°  -243.2543.86°  0.8040.02°  05540.00° 3038.68214.72°  2430.75449.00°  0.340.01°
6 4891.05417.54° -296.03+1.93° 0.8440.01° 05440.01™  2641.05439.44°  2218.75459.54° 0.370.00°
9 4798.88422.48° -2582045.41° 0.8320.00° / 05340.01° 254356459.90°  2111.15449.72°  0.3340.01°
12 4310.40430.87°  -2455044.33° 0.8540.01° 05540.01° 237052426.13°  2015.11#4591°  0.360.02°
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