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Abstract: The hollow dried noodle fermented by yeast is a new type of industrialized dried noodle product, which has the characteristics
of rich nutrition and unique flavor. However, there are still some problems to be solved, such as poor toughness, easy breaking and insufficient
elasticity of cooked noodles. In this paper, the effects of five commonly used polysaccharides, namely guar gum, xanthan gum, sodium alginate,
sodium carboxymethyl cellulose and konjac flour, on the microstructure, mechanical properties, cooking characteristics, textural quality and
sensory quality of fermented hollow noodles were investigated. The results showed that when 0.1% guar gum, sodium alginate, sodium
carboxymethyl cellulose and konjac flour were added alone, the cooking loss of the noodles decreased from 6.5% to 5.8%, 5.7%, 5.3% and
5.9%, respectively, compared with the control; when 0.5% xanthan gum was added, the dried noodles were denser, the optimal cooking time of
the noodles increased by 1.25 min, the cooking loss decreased by 0.41%. The noodles at this added amount of xanthan gum had the best edible
quality, with a sensory evaluation score of 89. The five polysaccharides all significantly improved the flexility of dried noodles and the elasticity,
chewiness and tensile properties of the cooked noodles. Among them, xanthan gum was more effective in improving the microstructure,
mechanical properties, cooking characteristics, textural and sensory quality of the fermented hollow dried noodles.

Key words: polysaccharides; fermented hollow dried noodles; microstructure; cooking properties; texture properties; mechanical
properties; sensory quality
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Fig.1 Effect of polysaccharide type and addition amount on microstructure of fine dried noodles
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Fig.2 Effects of polysaccharide types and addition amount on mechanical properties of fermented hollow dried noodles
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Fig.3 Effects of polysaccharide types and addition amount on
cooking properties of fermented hollow dried noodles
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Fig.4 Effects of polysaccharide types and addition amount on texture properties of fermented hollow dried noodles
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Fig.5 Effects of polysaccharide types and addition amount on
tensile properties of fermented empty-inside dried noodles
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Table 2 Effects of polysaccharide types and addition amount on sensory quality of fermented empty-inside dried noodles
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) 0.1 84+0.2° 83#0.1° 14.6+0.5° 27.4+0.1° 16.3¥0.1° 83x0.1° 833204
0.3 8.0+0.1° 84+0.1* 12.7+0.4° 26.2+40.2° 145+0.3° 88#0.1° 78.6+0.6"
05 85+0.1° 8.6+0.2° 159+0.1° 285+0.3° 185+0.2° 9.0+0.1* 89.0+0.3"
0.0 79401°  80£0.1° 17.240.4* 23.1+0.1° 16.3+0.2° 9.0+0.1% 81.6+0.6°
0.1 83+0.1° 80+0.1° 169+0.2* 250+0.1° 16.0+0.1° 85+0.2° 82.7+0.3"
HZSN 03 8.1#0.1° 80£0.1° 150+0.1° 26.0+#02" 134#0.1" 87+0.3" 79.2+0.4°
05 83+0.1° 7.6401° 17.0+0.2* 27.0+0.3° 182+0.2° 88+0.1* 86.9+0.5%
0.0 79401 80+0.1° 17.240.4* 231+0.1° 16.3+0.2° 9.0+0.1% 81.6+0.6°
oMe 0.1 79+01° 85#0.1° 159+0.1° 259+0.1° 14503 87+0.1° 81.4#0.1°
03 8.1+0.1° 84+01® 16.3#0.1° 257+0.1° 155+0.2° 86x0.1° 82.7+0.4°
05 83+0.1° 83+0.1° 17.020.1* 265+0.3° 17.5+0.2° 85+0.1° 86.2+0.5°
0.0 7901  80£0.1° 17.2#04% 23.1#0.1° 16.3¥0.2° 9.0+0.1* 81.620.6"
0.1 8.1+0.1* 81+0.1" 16.9+0.1° 275+0.2° 175+0.3% 8.6+0.2™ 86.7+0.4°
MYF 03 8.1+0.2° 84#0.1° 1450.1° 256+02° 14.1#0.1° 9.0x0.1* 79.7x0.3°
05 82403 83+0.1% 17.4202*° 27.3+0.3° 17.5+0.3° 8.4+04° 87.1+0.6"

Z: F—BEER SRR B FEATANA R E M £F (p<0.05) .
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