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Abstract: In this study, the early indica rice was selected to p\‘ro{ the rice noodles by traditional technology. Based on the traditional

process, potato powder was added as a rice noodles quality impro

to produce potato noodles. The pure rice noodles and potato rice
noodles with different additive dosages of potato powder were taken as the research object, th

ere analyzed and compared from four aspects,

rehydration characteristics, cooking characteristics, nutrient content and sensory evaluation:, The potato rice noodles with different additions of

potato powder were compared to determine the best additive dosage of potato powder. The results indicated that the quality of potato rice

noodles was better than that of rice noodles. The optimal addi
-

traditional process had high rehydration rate, low cooking
provide theoretical basis for industrial production, and co
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ion dosage of potate powder was 40%. The potato rice noodles prepared by the

d broken rate, nutrients and minerals were more abundant. This study could

OSS rate e
d'also’provide selection basis for consumers to choose potato rice noodles.
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Table 1 The ingredients of potato rice noodles
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Table 2 The sensory evaluation of potato rice noodles
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Fig.1 Effects of the dosages of potato powder on rehydration
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characteristics of potato rice noodles
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Fig.2 Effects of the dosages of potato powder on the optimal

cooking time of potato rice noodles
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Fig.3 Effecst of the dosages of potato powder on the cooking
loss rate and broken rate of potato rice noodles
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Fig.4 Effects of the dosages of potato powder on the degree of
gelatinization of potato rice noodles

WIS IER 5 A e B EL i, ek
BRI RIRRE T, K THEANTER 207 Ik
b ALRE, BV TR > TRl SR, ek BONTER
WIRPIRZS . BB/, TRIRERAR 5% Kk
JRATEFIR, IR, S AR IR ) R R e
B EpleE, XREE SRANER T A S S
. HIE 4 AT, 20K S SRR, R
PR T SR ESIER S RN 10%H SREAK
K. BEE SRESIERTSINERIGN, DRERRK
BB K. X AT RER2 T HEE SRE TR
RN, ZEBERKER KR BT, [EE Rk



MK EmBHL

Modern Food Science and Technology

2018, Vol.34, No.1

BN AL TEW L I DB S0, SEL AR
AR, Ak,

25 DAETHLRAMEXNDRERRE R

J& A B9 % 7

AW FERF ALK S 5 Fh B R ZKME TR I
S, RN AR, SRE BRI A
WP NS LR & 20 6 FE S AT S o pr,
SR RINEK 3. K4 RS K6,
%3 TRISHERMEBRNNELS

Table 3 The results of main components of different potato rice

noodles
H o Ko ca=r BHE Rg Wr
%5 B2 /% BE% 2% 2E/%
0(£48) 1371005 6.58£0.02° 54.47+124°  0.12+0.01°
1 123940.01°  6.7320.13°  56.48+1.02°  0.11+0.02°
2 12.02£0.02°  6.99+0.03°  57.31x1.4°  0.12+0.01°
3 12.56£0.05°  7.2740.05°  59.25+1.3*  0.13£0.03"
4 13.26£0.03*  7.67+0.02°  60.91+0.58"  0.14+0.02°
5 12.16£0.19°  7.84+£0.02"  60.71:0.61°  0.15+0.04°

E: RI P RAFFERR, AFEF2F (p<0.05). 0. 1.
2. 3. 4505 SR AT HHERN T A E TN RIE N
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HARSRINT DRER, SSRETHN
50%0NF, THELE KM I BT & S EL ARk ) B
BN 126%; FEAESRERSEIEN, SRE
Kk i bE S AR & B E Vb THE S 1Rt
CIFSII ST A= cpiy iy
T Ho Ay A D %aNih)

KA HHELEL, SCHE

TORRERN, B A, DR ERMEZE SR+
AEGW% . ZBEBRFWE A, (HE, B3FEH
BRARERE— BE A BB i 25— i, oK
MR A It REE L) SR, WRICT %
KN, WA SREBSN S BEININTm, e
YRR A BN, B, NS eR
IRy AT AR Hh (T BE ) o
* 4 TEISHREKRMIRKLENELSR
Table 4 The results of carbohydrates of different potato rice

noodles
Hanth -3 4% TS KM
5 %% Y% RLEL/Y%
0(FH) 21.49+2.43% 3829+1.63° 0.81+0.15¢
1 19.82+0.39" 7+1.78° 1.10+0.21¢
2 1647173 46,0 750 : 1.90+0.71¢
3 14/6020.14% 47.6944.08%,  32540.78"  2.80+0.42°
4 13.4440.64° 49 41+3.32° 4.10+1.55*  3.95+0.36°
5 10.09£0.42¢ 51.77£2.32*  4.70£0.28"  5.50:£0.26"

E: RI P AT ERE, ATE£FEF (p<0.05). 0.
1. 2.73. 4ﬁu&%ﬁ?—%%%*%q’»ﬂ—vi’@‘%‘—g‘%%éﬁ%ﬁu%
# 0% 10%- 20%- 30%. 40%F= 50%.

40 )58 70 2 0 6 il ) R AN AR () f R LA
BRI R 5 AT, 40K S SRR A LU,
BLOES, BRI S EICT BREN, BNER S E
THREN . AU SRESTENE, S5 7
ORI e R B, N TR R S
LB T Ak . U DR E ST nE A
50%0, THER R B A EA R 3905.6 mg/kg,
153 835.00 mg/kg, BEIAE] 645.63 mgkg. . BN
TR SRE ST 520 EAmPEK. X g
HTBRESTEMASE ST s, MnbEsEDS
P I AR B N s ) E R N, RRAEN T

| ﬁfxéﬁé*ﬁﬁ%% RERE ORI 8 R S 5 ML, A TR
(E%‘%% YK, (R EFEEREEX Wahie, MM FBOLLEY e R 1 & 2R,
y 25 NREIDHREARMT MFRNELS

Table 5 The results of mineral content of different potato rice noodles

ety K/(mg/kg) Ca/(mg/kg) Fe/(mg/kg) Mg/(mg/kg) Zn/(mg/kg)
0(xd) 328.8+12.5° 249 .38+23.13¢ 212.3342.83 128.13+8.13¢ 44.33+0.93°
1 984.4+4.4¢ 238.13+31.88¢ 48.08+0.77° 186.88+6.88" 20.30+0.85°
2 1679.4+8.1° 286.88+23.13¢ 56.55+0.50° 276.25+0.01° 14.08+0.72¢
3 2376.3+22.5 406.88+4.37° 23.30+0.40° 354.38+3.13° 15.63+0.63¢
4 2475.6+4.4° 570.00+28.75° 16.25+0.20° 393.13+13.13° 10.40+0.25°
5 3905.6+24.4° 835.00+7.50° 10.20+0.95° 645.635.63 9.33+0.58°

i FIAFRARFERRE, RFEFEE (p<005). 0. 1. 2. 3. 4425 R RTLLERGHF DAL ERHG RSN 0%.

10%. 20%. 30%. 40%7%= 50%.
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Table 6 The results of amino acids of different potato rice noodles

FIBR/(g/100 g) Hbhs
AA/(g/100 g N
- 0(%8) 1 2 3 4 5
RITAR B 0.546° 0.650° 0.754° 0.794° 0.951%
TR 0.218° 0.244° 0.267° 0.264° 0.28*
P2V 0.289" 0.313° 0.313% 0.321% 0.339*
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ERIR 0.113° 0.096° 0.096° 0.158*
Fo A B 0.273° 0.298* 0.295% 0.315*
TR 0.537° 0.562° 0.566° 0.5752 0.608"
B4 R BA 0.091° 0.110° 0.124° 0.1412 0.143%
FARBL 0.372¢ 0.395° 0.401° 0.403° 0.425%
BEBL 0.251¢ 0.289° =0.330° 0.349° 0.388"
LA EER 0.160c 0.170b 0.172b 0.174b 0.177b 0.187a
M RBR 0.424° 0.434° 0436° 0.432° 0.455° 0.492*
iR 0.425¢ 0.483° 0.487° 0.495° 0.501° 0.543%
= 0.085° 0.092* 0.102% 0.102° 0.103 0.111°
85 5.917¢ 6.404° 6.620° 6.699° 6.910° 7.418
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Fig.5 Effects of the additive dosages of potato powder on
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the sensory evaluation of potato rice noodles
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