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Abstract: The color protection in the processing of color nutritional noodle was studied in'this paper. After aprocessing of physics color

protection, the fruits and vegetables added into noodles were dealt with a'second color protection. The results showed that the optimum color
protection formula were the amount of D-Sodium isoascorbiate 0.12%, salt 2.5%, p otassium sorbate 0.06%, and citric acid 0.30%. The fina
products obtained by the above formulawere delicious, nutritiousand the original color of fruits.and vegetables was maintained well.
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Table 1 Color evaluation standard of noodle
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Fig.1 Effect of D-sodium erythorbate content on noodle color
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Fig.2 Effect of salt content on noodle color
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Fig.3 Effect of citric acid content on noodle color
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Fig.4 Effect of Potassium sorbate content on noodle color
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Table 2 Orthogonal design of color protection formula

*
KF AD-H#AF  B(R#E CHHE D (LAm
o BR4A %) 1%) 7 1%) £71%)
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Table 3 The results of orthogonal.test of color protection

formula
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4 2 1 2 3 88
5 2 2 3 1 92
6 2 3 1 2 90
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