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Abstract: In order to determine the optimum ratio of corn flour to rice flour for processing gluten-free pasta, this work compared the
effects of different corn flour to rice flour ratios (1:9, 3:7, 5:5, 7:3 and 9:1) on edible qualities of gluten-free pasta, such as cooking loss, TPA
texture, tensile property, and optimal cooking time. The results showed that, as the ratio was 3:7, the cooking loss and strength characteristics of
gluten-free pasta reached 12.10% and 14.90 g, respectively. The hardness, spring, chewiness and gumminess also reached 105.67 g, 1.19 mm,
0.80 mj and 68.00 g, which was significantly better than the others. Results of scanning electron microscopy also indicated that the internal
structure of gluten-free pasta before cooking is more dense and porosity is smaller void when the ratio of corn flour to rice flour was 3:7.
Furthermore, a regular three-dimensional network structure was observed in the gluten-free pasta after cooking. However, the gluten-free pasta
made of other corn flour to rice flour ratios had a poorer internal structure. Based on the above results, when the corn flour to rice flour ratio was
3:7, the edible quality of gluten-free pasta was better.
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Table 1 The differences in major component content between corn flour and rice flour (dry basis)

G R& %1% Ea K% Y HARTEIY% B 1%
kB 1.75+0.01% 10.08+0.01° 69.03+0.04° 19.70+0.03% 0.50+0.00%
A 1.12+0.02° 7.04+0.01° 67.02+0.02° 10.22+0.06° 0.450.02°
E: RSRENEFERRATEREE (p<0.05), FAR.

22 FRB-ECRME RGN L E T E W &

BARHE W

BN AR, EARERE PR TR
ZHLAL A DA PR R IR 52 A SRR 1)
M LRTLUE Y, SRRk R R LB 1:9 1
TNE 3.7 WA RN, XA R TR

193



MK EmBHL

Modern Food Science and Technology

2019, Vol.35, No.7

Kby G EEsgn, St RS T EREER SR, Bl
TR, WA B tl, TR R ROR,
R, NI PO RIE K, R S R
K o EEHE— DN, R A% AN R AR S i E R
HATHGE . IR AN (8] 23 ORI R TR
TSR TAAG e K upiE L AL b = A b J 2
fEZg AR .

B0y 3.7 I, TERFUEHAE SRR XS
FAKERT A4S O — 3P, IX AT R BT KR
FKVER BA RIFRIZRKRE AR YE, (15 R
SERJE T S WA T IR AS E 45 H, - BRI
TATVEEE I RO R R R
R, TR I EITE gt i R, 1B
[AE I SIS &, BRI & ol A B

2r g %, BHRIY R = AE MR GRS, ZEE B,
= 20t b BT Rk R B & s B SR T HOK,
£ Ll ¢ BRI, B K8 o bt — 2D, &b
= : TR R i — DN, S BUEERB AR,
16 -

# % .
% 14}
c 25+
12t s
19 37 5:5 7:3 9:1 g 20l
FARM-REKA S L1 ﬁ
B 1 EARM-FER SR B TR R H R R EAEAS st
M
10 1 1

Fig.1 The effect of corn flour to rice flour ratio on the

gluten-free pasta optimum cooking time
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Table 2 Effects of corn flour to rice flour ratio on textural properties of gluten-free pasta

ERMARRI I Bt ) YA 3£ /mm FE4EHIMI ik ACIIVN Al
1:9 96.0045.29% 1.06+0.05° 3.67+2.89% 0.70£0.17° 59.33+9.81%
37 105.67+7.23% 1.19+0.07 3.33+0.58° 0.80+0.10" 68.00+1.73
5:5 103.67+6.43° 1.18+0.10% 3.67+1.54° 0.67+0.15% 58.33+10.79°
7:3 100.3345.69" 1.13+0.03 4.33+0.58° 0.67+0.06" 52.33+8.33%
9:1 90.00+6.16" 0.92+0.02° 5.00+0.82* 0.53+0.13* 53.50+7.05°
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