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HUANG Tingting, BAI Yujia', FU Wengian, FENG Zuoshan
(College of Food Science and Pharmacy, Xinjiang Agricultural University, Urumgi 830052, China)

Abstract: In order to improve the dough characteristics and quality of soup noodle made from commercially available wheat flour (11%
protein), different phosphates, edible gums and starches were added to the wheat flour to determine the gelatinization properties of the blended
flour, dough characteristics and the quality of the noodle after rehydration. The results showed that phosphate increased the peak viscosity,
minimum viscosity, final viscosity, breakdown value and setback value of flour within significant effects on the peak time and gelatinization
temperature (p>0.05).Pyrophosphate and tripolyphosphate significantly increased the peak viscosity of flour (p>0.05); Sodium polyacrylate
significantly decreased the setback and breakdown values of flour (767 cP and 593 cP, respectively) (p<0.05); Potato modified starch and
cassava modified starch significantly decreased the setback of flour (p<0.05). Phosphate and edible gums significantly improved the farinose
quality of dough, while starch decreased the farinose quality of dough. Sodium hexametaphosphate, sodium tripolyphosphate and sodium
pyrophosphate exhibited the smallest weakening effect (all 4 BU). The minimum weakening degrees of sodium polyacrylate and xanthan gum in
edible glue werel BU and 4 BU, respectively. All three kinds of modifiers can improve the shear properties of noodle sheets. Except for sodium
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bicarbonate, the other experimental groups could effectively improve the rehydration capability and sensory properties of noodle sheets.

Tripolyphosphate, xanthan gum and potato modified starch showed better hardness, ductility, rehydration capability, quality and palatability in

the experimental group. Comprehensive evaluation showed that the addition of tripolyphosphate, xanthan gum and potato modified starch can

better improve the characteristics of dough and the quality of noodle sheets, and can produce the instant noodle sheets suitable for making

Xinjiang soup noodle.

Key words: amplifier; gelatinization characteristics; silty-like characteristics; quality
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HiEgikk MARLEIP  RAREEE/CP FBAHICP RALBEEICP EIAA/CP AR R/min BULIRE/C
ck 3096.50+48.00° 2130.50456.50° 966.00+£39.00" 3788.50+70.50° 1658.00+14.00° 6.27+0.00°  85.40%0.45°
HERAAN  3341.50£13.50° 1936.00427.00° 1420.50+25.50° 3878.00+42.00° 1942.00£31.00*° 6.14+0.65°  85.400.45°
B 540 3360.50+£14.50 2087.50+17.50° 1273.00+3.00° 4221.50+14.50° 2134.00+3.00°  6.13+0.00*°  86.75+0.45°
= kAR 2 3446.00£26.00° 2121.50+6.50° 1274.50+30.50° 4344.00+33.00° 212250423.50° 6.17+0.04*  85.45+0.40°
BHEE4N 347050224507 2184.00455.00% 1241.50+24.50° 4347.00£27.00* 2163.00£52.00°  6.24+0.04*  86.63+0.02°
A4 3391.0045.00%  2230.5#21.5*°  1160.5426.5° 439015 21595+365°  6.20+0.07*  85.38+0.42°

E: RSIARRNEFHEERTERFRE (p<0.05) ; &+ ck RFaTBL4E, TR,

7 3 KA N MR RIS

Table 3 Effect of edible glue on gelatinization properties of wheat flour

i€ MAEFEEICP  FRAKEEEICP FBAL/CP RS FEICP EIAAEICP AR /min #LiRE/IC
ck 3096.50+48.00° 2130.50+56.50° 966.00+39.00° 3788.50+70.50™ 1658.00+14.00° 6.27+0.00®  85.40+0.45°
¥ RAk  3215.00£32.00° 2204.50+2550® 1010.50+47.50° 3951.00+3.00® 1746.50+27.50° 6.23+0.10®  65.33+0.38°
JNREMZ 3312.00+41.00° 2302.00+37.00° 1010.00+38.00° 3904.50+550° 1602.50+42.50°  6.40+0.07*  86.65+0.05°
#PEBR4h 3105.00£50.00° 2219.50+10.50% 885.50+39.50° 3786.00+£36.00° 1566.50+25.50°  6.47+0.07°  86.68+0.02°
CMC  354850+19.50° 1848.50+16.50° 1700.00+47.00° 3702.00+10.00" 1853.50+6.50°  3.64+0.44°  86.67+0.42°
R AmMBR4N 1792.00+445507 1199.00+19.00° 593.00+22.50° 1966.00+11.50°  767.00+6.50°  4.57+0.30°  62.90+0.05°
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Table 4 Effect of starch on gelatinization properties of wheat flour

LS AH 25 ICP IKAKEEZ/CP FBALICP G E/CP EAAEICP AR A /min BbiRE/C
ck 3096.50+48.00° 2130.50+56.50° 966.00+39.00* 3788.50+70.50° 1658.00+14.00° 6.27+0.00*°  85.40+0.45°
ERIEN 3070.50+22.50°  2150.50+1.50° 920.00+21.00° 3767.00+66.00° 1616.50+14.50*° 6.30+0.03°  78.88+0.47°
RERH 3164.50+44.50™ 2210.00+£22.00* 954.50+22.50* 3900.00+40.00® 1690.00+18.00° 6.24+0.03*  78.88+0.42°
L E ey 3292.00+33.00° 2361.00+41.00® 931.00+8.00° 4003.50+32.50° 1642.50+8.50°  6.40+0.07°  72.35+0.40°
ERT MRS 3107.00£20.009 2164.00+26.00° 943.00+6.00*° 3797.00£10.00° 1633.00£16.00° 6.27+0.06*°  85.03+0.02°
ARET MR 300850458507 2117.00+£90.00° 891.50+31.50° 3566.00420.00° 1449.00+£70.00° 6.34+0.06°  74.50+0.00°
LAE TR 3429.50£2450° 2489.50+32.50° 940.00+42.00° 3975.00+5.00° 1485.50+37.50° 6.43+0.10°  69.53+0.02°
7R 5 BARGELXI E I BT RIS
Table 5 Influence of phosphates on silty properties
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Table 6 Influence of edible glue on the characteristics of dough powder

S BKEY  @EAKAEMIn GEEZEE/Mn FEAFEBU  HRE
ck 60.8 6.3 10.1 20 121
R 62.3 11.0 18.4 4 216
IR B 59.7 8.2 12.9 8 161
R ERAN 62.2 6.7 9.1 22 113
CMC 63.7 6.7 85 16 121
TR IHERAN 64.1 10.7 12.7 1 191

R 7 M E R RIS

Table 7 The effect of starch on the properties of surface silty

Fh % BOKEI% & B R E/min & EAFAE e /min BIAAEEBU B4R
ck 60.8 6.3 10.1 20 121
R 59.4 5.7 73 41 86
REH 59.2 6.2 8.2 35 90
e dy 58.2 6.2 85 32 99
EAREMIH 59.6 5.3 78 38 91
RE T 59.2 5.7 79 37 88
LAAE T iy 58.9 6.0 8.0 34 95
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