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Abstract: In order to study the characteristics difference of varieties of potato noodles and processing suitability of potato, the quality
characteristics of 11 potato varieties noodles were analyzed and evaluated by principal component analysis. The results showed that the noodle

quality characteristics of different potato varieties had significant difference with each other (»p<0.05). The AE* and elasticity (r=0.594*), best

cooking time and chewiness(r=0.748*%*), cohesiveness winess and elasticity (r=0.764**), cohesiveness (1=0.836*%*), elasticity

and cohesiveness (1=0.625%), cohesiveness and viscosil ad significant positive relationship. The principal component analysis
results showed that the accumulative_contribution rate of the first four components was 85.77%, which explained the most information of the
noodle quality. The first principal component combined the taste characteristics, the second principal component synthesized the cooking
characteristics, the third principal component combined the hardness characteristics and the fourth principal component synthesized the color
characteristic. The comprehensi

the Longshu 9, LZ111 and Lon,

score was evaluated by the comprehensive evaluation model of noodles, and the more excellent varieties were

This research provides a basis for the selection of suitable potato varieties for noodles processing.
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Table 1 The name and origin of the potato varieties
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Table 2 The quality of petato noodle

A5 oA 4 AR AE* AR A B 18] /min Bide2/% R AARE /% IR /%
1 BRE 5 62.710.12" 5 20 12.68+0.84° 176.60+0.70°
2 i RBLE, 60.57+0.14' 5 30 11.04+0.54° 173.93+0.15¢
3 REA 65.93+0.09" 5.5 40 7.7240.54° 166.77£0.91°
4 %37 27 67.97+0.28° 30 9.88+0.73¢ 164.63+0.50"
5 % 14 64.87+£0.21¢ 7 7.76+£0.31° 166.83£1.19°
6 LZ111 70.48+0.19° 20 10.21£0.16¢ 173.83+1.31¢
7 ®E 95 64.68+0.17° 10 11.04+0.18° 184.7£0.36°
8 RE TS 68.160:23° 10 10.80+0.25% 188.73+0.40°
9 LY08104-12 65.09::0.27¢ 45 30 9.98+0.15% 175.47+1.26°
10 ®E S5 57.10+0.17 4 30 6.57+0.26" 175.010.07¢
11 HrE 3 17 10.19+0.34% 165.00+2.83°
55 &’uﬁ% R "H 7% P4 /gmm b /mm NEA FE4E M /gn
1 1% 284.00+:45.22°% 1.43+0.12°% 0.38+0.03% 4.05+0.83¢
2 *J‘aa 426.00+38.16% 317.29+31.61° 1.42+0.10% 0.530.09" 4.66+0.24°
3( HE G 435.58+73.12% 345.32+77.87% 1.59+0.06" 0.50+0.02° 3.65+£0.67°
4 27 503.67+73.48%¢ 402.75+44.32° 1.55+0.07"¢ 0.52+0.04* 4.26+0.98°
5 % 14 544.58+92.71% 381.06+£96.98%° 1.55+0.07"¢ 0.45+0.08% 3.19+0.37"
6 LZI111 444 42+52 8124 357.78+56.33% 1.610.02% 0.50+0.04% 4.75+0.56°
7 ®E 95 463.42484.08¢ 389.88+57.15% 1.69+0.05* 0.51+0.06° 4.99+0.44°
8 ®E 75 462.48+44.92"4 281.61+42.53%% 1.510.07%% 0.4120.05" 5.03+0.13
9 LY08104-12  428.58+73.41% 244.80+53.13% 1.48+0.04%f 0.39+0.08" 2.70+0.21"
10 ®E 85 458.17+59.77"4 231.93+79.15° 1.38+0.062 0.36+0.10¢ 2.93+0.338
11 L 415.70+10.99¢ 230.66+38.77¢ 1.46+0.03°% 0.39+0.05" 4.06£0.71¢

E RPONEFEAR NI EFRER (p<0.05).
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Table 3 The correlation coefficient of various qualities of potato noodle
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Wi e -0.275 0313 1.000
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MR 0.284 0.648* 0.146 0. -0.159 & 0.836**  0.625* 1.000
FhikM 0.415 0.041 -0.367 0.62 0.439 - 0.389 0411 0.523* 1.000

E: R p<0.01; *: p<0.05.
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Table 4 The loading and’score of the first four principal component
AL , % } 2
PR Y B #Ht

IR EAS2 EAN3 | RS 4

IR EAR2 EAN3 ERH4 BHEH

AE* 0540 0284 <0306 | -0.612.
FAERAN 0611 0595, 0192 0418

ARABEXE 0313 3" 0.034 0.379

Rk & 074 . -0.165 0.437
AR 0.277 ) 0.904 -0.054 LZ111
ik e &22 -0.327 -0.159 -0.026
?«%{ ,841 0.002 0.085 -0.289

NIRRT 0.831 -0:302 0.332 0.183
FRELEVE 0.652 0.582 0.228 0.224

Eg% 15  -0.603 0.796 -1.673 1.191 -0.157
A REE S 0.080 -0.271 1.059 2.023 0.417
LIS -0.268 -0.653 0.542 0.344 FIE A
ST 27 1.990 -1.647 0.005 -0.135 0.364
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LY08104-12 -1.912 -0.203 0.525 -0.037 -0.774 10
%E 85 -3.628 -1.013 -0.586 0.422 -1.838 11

H2E

-1.873 1.400 1.237 -1.737 -0.426 8

BH K
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