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Abstract: In this study, the effects of different proportions of Tartary buckwheat flour and wheat flour on the rheological properties of the
flour dough and the quality of fresh and wet noodles were investigated, which provides a theoretical basis for subsequent processing and
applications. The rheological properties of the dough were measured by a mixing experimental instrument and a blowing bubbler, and the
interaction of starch and protein in the mixed flour dough was examined. The microstructure, sensory score, cooking quality and texture
characteristics of the fresh and wet noodles were used as the evaluation indices to find the optimal addition ratio of Tartary buckwheat flour to
wheat flour. The results showed that in the absence of any additives, an increase of Tartary buckwheat powder led to a steady decrease in water
absorption of dough, and a gradual increase in the difference between the formation time and stability time. When the Tartary buckwheat powder
was added not higher than 30%, the product quality was improved, and the C3-C4 value and C5-C4 value were reduced to 0.08 N and 0.51 Nm,
respectively. At the same time, the quality of fresh and wet noodles gradually declined, with the P value increasing to 73.7 nm and the L value
and W value decreasing to 5.3 nm and 16 nm, respectively. When the Tartary buckwheat flour content was not lower than 30%, there was no
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elasticity. The analyses of the microstructure, cooking quality and texture of the noodles revealed that when the content of Tartary buckwheat
flour was 10%, the noodles not only had a good mouthfeel (sensory score was 83), but also had good quality (broken rate of cooked noodles was
6.67%, cooking loss was 6.67%, hardness was 3831.16g, elasticity was 0.87). In summary, the maximum amount of Tartary buckwheat powder

in fresh wet noodles was 30%, and the optimal addition ratio was 10%.

Key words: Tartary buckwheat; fresh and wet noodles; rheological properties; processing quality; texture characteristics
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Table 3 Effect of Tartary buckwheat powder addition on parameters of dough mixing tester

EF AT Y%
1847
0 10 20 30 40 50

B (Y 61.50+0.00 60.00::0.00 58.60+0.00 57.50+0.00 57.000.00 56.70+0.00
7% A B 18] /min 4.07+0.20° 4.18+0.08" 4.6140.22° 4.70+0.27° 5.58+0.23° 5.91+0.02°
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C2/N'm 0.52+0.01¢ 0.47+0.01° 0.45+0.01° 0.44£0.02b°  0.41+0.01° 0.37+.02°
C3/N'm 1.70+0.00° 1.63+0.01* 1.69+0.01° 1.77+0.01° 1.80+0.01% 1.78+0.01¢
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0 75.3£0.5%  54.3+1.2% 129.041.4° 1.4+0.0" 16.4+0.2° 34.7+0.4°
10 46.3+0.5° 62.7£2.1°  76.7£0.9°  0.7£0.0° 17.6£0.3% 29.8+0.2°
20 493+0.5° 51.7+1.7%  74.3+2.1%  1.0£0.0°  16.0£02° 27.2+0.4°
30 60.3+0.5¢ 31.0£0.8° 71.0+0.8°  2.0+0.0°  8.4+0.1°  0.0+0.0
40 73.740.9° 14.0+0.8° 51.3+£1.2°  53+0.3°  8.4+0.1°  0.0+0.0°
50 62.3+1.27 53405  16.0£2.9° 11.8£0.8° 5.2+0.2*°  0.0+0.0°

23 FEIHRNFZRAM IR IR R AT

FHR 4 ATAL, ST RIME TR 1) P (AR 2
TR, LA W EHZE . S555mAEa
TS, HAS AT A 0 W 2 Ak ke e v B,
T FRABIE e AR 22, (RN AEE T T A 77, THI A
ARG A 55 BB, 5V SEIR A TS 45 AR .
W& FEREIR A LB, P {EE IR
KM 46.3 mm B KZE 737 mm, L EIZHTE/N 62.7
mm /DA 14.0 mm. 45T LLETET 40%E, W
EIHE N 4 InEeEA 50%, P EEZE 62.3
mm, L{ECHN 5.3 mm. JIAAFE GRS FFR RS
Ky T A S Al N 2Ry T B 2= R B2, A
20% T TR I SE JE 1 5 4l /N SR T A B 2 5
oAt b7 AR B K TR 5 4/ N 22 0 T T S e 22 S
BE. YT I EL>30%0), TR ] P/L (A1
Kk, Te 6 (FeEFREO Mo, mEFLHME, (2

172

ANFFRERIN Y 28, DL SRR BEE S TR TSN
RN, WIME (P) ¥R, EREPE (LD Jh, PIL
EIER, IREMPINE S ERVER TG ERE TR, RS
73 (WD g, TR 10888, THRE SR .
LR LR, FIRREINIE R 30% 0, BOE A
R SlAE

24 EFRERE SN AT AL

B 3a~d JyANRITRONER R 7 SR T 25 OML 4544
A, ML EE, Hh RPN
TERMBRI. B 3a AL/ SR, T
BN EAECE, WA, ke, JFHA
RS I THI 57 X 245 2584 « I 3b 22 18] 3d Wi in 10%
B 30% A TR IR SR BRI 2%, BEAG R BN
RIZWIGIN, ARSI ROCERR, T2 SR
KD, JERBRIIREE, RRUER, I,
M 28 SR I SIPEAR 2



MK EmBHL

Modern Food Science and Technology

2021, Vol.37, No.8

R 5 EFEHNRNINEXEEHTHE KRS
Table 5 Effect of Tartary buckwheat on texture of fresh wet noodles

ZFRWRMEY% g g [eac3 b H = M
0 3290.81+33.44°  0.94+0.05°  1815.15+49.11°  1578.24486.42*  0.20+0.01°
10 3831.16+14.02°  0.87+0.03° 2284.25+131.07° 2146.46+187.30°  0.25+0.02°
20 4068.08+20.01°  0.83+£0.02°  2480.75+13.71°  2330.33+45.06°  0.25+0.02°
448937+14.11%  0.80+0.05° 2392.71+118.99%  2139.78+29.80°  0.20+0.02°
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Fig.3 Microstructure changes of buckwheat fresh wet noodles
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