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Abstract: In order to investigate the effects of pregelatinized oat flour on the quality of noodles with a high oat flour content, the oat was
pregelatinized by steaming, extrusion and drum drying, and then the mechanical properties, cooking quality and texture properties of oat noodles
(70% oat flour) containing different types and addition levels of pregelatinized oat flour were analyzed. The results showed that the viscosity of
the mixed flour under room temperature increased with the increase of the pregelatinized oat flour addition. The pasting viscosity of the mixed
flour was positively correlated with the amount of steamed oat flour (SOF) and negatively correlated with the amount of extruded pregelatinized
oat flour (EOF) and drum dried oat flour (DOF). When the addition of SOF was 70%, the noodle quality was high; when the addition of EOF
and DOF was 8.75%, the noodle quality was high. In contrast, the elastic modulus, bending stress, fracture displacement and chewiness of the
former were greater, and adhesiveness and cooking loss were smaller. In summary, adding pregelatinized oat flour can improve the oat noodles
quality, and the oat noodles prepared by SOF have the best quality.
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Table 1 Composition of oat flour-wheat flour in mixed flour
#a%5  E#H ROF SOF  EOF  DOF

C 100 / / / /
C1 30 70 / / /
S1 30 0 70 / /
S2 30 35 35 / /
S3 30 5250 17.50 / /
El 30 0 / 70 /
E2 30 35 / 35 /
E3 30 52.50 / 17.50 /
E4 30 61.25 / 8.75 /
ES 30 65.62 / 4.38 /
D1 30 0 / / 70
D2 30 35 / / 35
D3 30 52.50 / / 17.50
D4 30 61.25 / / 8.75
D5 30 65.62 / / 4.38
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Fig.1 The cold viscosity of different mixed flour
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Table 2 The pasting properties of different mixed flour
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Han SRR cp FAKFEE Icp FRAtlcp TAFEE ep ) 4 {f/cp WA i 1R) PR EIC
S1 5453+122° 4112+138° 1341483 5864+121° 1752+176% 6.64+0.08% 67.45+0.48°
S2 4823+87° 3412+122° 1411+41° 56424129 2230462 6.73+0.07° 68.8020.48%
S3 4268+255° 2887+218° 1381103 5217+298" 2330484 6.67+0.07° 69.37+0.83"
El 1240+14" 225+14° 1015+0° 652+23" 427+9f 5.17+0.05° 68.48+0.04%*
E2 1626+178° 855+56" 771£221° 2205+80° 1351425° 5.91+0.23° 68.030.49°
E3 2573+207° 1618+192° 955+17" 3509+312° 18914121 6.33+0.07° 69.12+0.49%
D1 21474120 818+68" 1329+59° 2435+97° 1617+30 5,67+0.07" 69.33+0.03
D2 2524+21° 1574+42° 950+48" 3559453 1985+19° 6.31+0.04" 67.68+0.03"
D3 3112+108" 2063+115° 1049+7° 4252+157° 2189+50° 6.44+0.10 67.97+0.46°

E: FIFRFNE FERT £ 5 B3 (p<0.05).
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Fig.2 The mechanical properties of dry noodles
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Fig.3 The cooking quality of noodles
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PERLZE , FE T 2% A AR P R0 B JE R UKL (1) e /LIS,
I H., EOD #1 DOF W& KK Ny ¥ %
R, AR IEERAC, &M TpuR s, &%
PR HBAE; (H YN T 8.75% 0, T (1)
T E R & MG, RPERZE, W ESMmts, W4
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Table 3 The texture properties of cooked noodles

o R JZg 6% M1(g-9) BB % ik
C 1182.90+22.59% 91.66+3.72° 88.13+2.42° 553.87+18.58°
S1 1153.92+29.68 116.69+4.44% 85.78+0.79% 486.95+8.90°
S2 968.68+31.81° 106.07+1.09° 87.3020.61% 462.20+4.67°
S3 947.51+42.30™ 108.56+2.18° 81.35+0.56™ 454.36+5.59°
El 682.52+28.119 137.15+1.54° 84.01+0.83° 369.65+6.69°
E2 836.91+21.85' 121.66+1.46° 74.73+0.68° 365.18+20.79°
E3 903.90+31.95° 112.19+1.02% 78.35+0.47° 395.18+29.73"
E4 981.59+38.63" 115.52+3.79 84.90+2.93" 455.50+15.96™
E5 929.10+38.64% 102.63+9.95° 83.84+3.11° 417.55+46.53°
D2 716.83+36.25° 127.0041.23° 76.44+0.60" 314.47+5.88"
D3 880.10+23.75° 121.711.03° 87.99+1.93% 438.79+3.21°
D4 923.92+27.29% 109.1042.33° 85.47+0.42" 452.54+9.73°
D5 893.47+25.16% 107.71+4.67" 86.62+0.59™ 417.1247.17"

Z: FIFRE B FERT 2523 (p<0.05).

25780 5 T 2% 1°) JO R AR P T LR e TN T 2% F At
FE . FOETERITR SRR, SRR 2B UM N
o e ] VA 3 5 = T (0T 1 e S S5
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PEIZHTRN, Al T 206.41 g F1 32.59; i EOF
F1 DOF s fpRA, AU FINE M 2 B0 H S K
JER/ NS, TR 8.75%MHE R K, It
i EOF THI 2% i 5 FHRH IES4: > 981.59 g Al 455.50,

DOF TH4¢HIRERE 923.92 g. FHIEHE: A 452.54. RN
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