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Study on the Noodle-Improver Complex

WANG Chun-xia, FAN Su-qin, WANG Xiao-mei, ZHANG Juan-juan, XIE Su-hua
(Qingdao Bright Moon Sea Science and Technology Co., Ltd. Qingdao 266400, China)
Abstract: Four kinds of food additives and their matching materials on the noodles quality were researched. The results suggests that the
addition of mixture of sodium-alginate (0.15), xanthan gum (0.08%), modified starch (0.01%) and SSL (0.05%) can improve the paste character

clearly and enhance the noodle strength and cooking quality.

Key words: sodium-alginate; xanthan gum ; noodles; cooking quality

HE&RMIPERZ —, FEREILTTHEAMTE

A& AR EERMAL. BRI
IFIEMERACEEEARGE, T H BRI
IMIRARFF R ERG, BFEK, HFRHETKE
R, BRARRE, REAKREY. ERERY
BRI ERENEEIARS. TEAZER
FERAR, FRHIS B, XY i e TR ) 45
AR, THARGHARIEL, EEREYR
KA, s A R R A e, B
PO I BERT THT 2% 25 R SR FR A i — 28 OB SRR I
B3]

]y L TSR A B T 2% 25 R 57 2 B R
. F). e, REASIRE, BT
£ BATHES. EEERHRBREATERE, WO
G, WEEARBOGER, iR, &
HARER ISR I . B — A IFIRIVE A IR, EH L
TR AT A A, S s s 18] A R ko R 4
A B, BORRR

ASCH T AT R B SR I0 A e B N
R, MR SSL, Sosl/E e VRS XS DUFFES N
FISEATERRFRR, RERERRERRRS RERT
IEXTSEN, BAWERENRSAEEBAS.

1 MRSTE

RS EHE: 2012-08-21
EZEN: TEB (1986-), X, fit, HAETIERG

1.1 Ak

NETEH, WREPRSAEAE; EERM,
ERAAREERAERAR; BERR: MEPHAEN
BRRAF]; e, BT RA S ERAF; SSL,
FRMHE R B RAIFIERAR.

12 XA/EE

DZM-160 HFHEENL, HEBEBERAF;
AL104 HTR¥ (0.0001g) , HHSE-ERIZSSH
FRAT]; CZ2114K HRELY, F LTI =L R VS R84
EFRAT; BFEETHBEY, BOTEPHEE
AR EE B O, R TR SR
BEEHL, TGRSR S HAFRAF: 101-1AB H
ABRATERME, RENRIIFHUEEERAH.

13 SERAVE
13.1 mEm&HHER

MRFIMAKF, HAEIAABRANREZER S
VR, A ERE (G EEREREN 2%) ,
TR UL T P BRAIE:

AT K BFETEENKE, MAERTES,
2 BCRRLARTE ] o AU R AE A 30~40 °C, Bk
BAEMERN 35%, FIEKIEY 15 min',

k. BRI A7E 30 CTHEE 20 min.

LA SRR TUIE ), W R Sk A58,
WP T AR BRI 4 2.5~3 mm, IEFFEIE TSI AER
W28, REHES 4~5 K%, B/F AT HFRER 1.5 mm,
BHE—K.

177



R RREHL

Modern Food Science and Technology

2013, Vol.29, No.1

Yi4%: F EVIE), WREFEREDm] LY
%, B R T S 5 I N TR M B R VIE T],
PIBIREELA 1 mm, T 2mm, ¥ 30cm HEIS.
132  FRRER e

FHER £ T 20 g, INEEH 1000 mL K4+,
FRI ARG I, RFKROMBRA, A 2 min
FEOREURE, BERR 30 s BURE 1 Ik, SR 1R, FIRBLBE
BHER, MEEANITELD, BHHRETHEREN
fi i) B kg B S A (]

133 R NE

FHEUEET 50 AR, BT 1000 mL #KHEH,
FRAR B I, REKEIMERE, SRI5E
ZAREGE, ARFERELARRRE, HEAMEER
HR Z .

BT 4% ZR(Yo)=(WT THI 4 AR $10/50)x 100%

134 M4k R Ed

YERFREX 20 g T4 1000 mL #i7k F A E Bt
ZUERE, BrHE&, BRIz INKEZAZE 1000 mL,
B2, FIBMWERE 100 mL EZH 250 mL £
e, 7y LERZTREGME, FRT 105 CHt
FRMPIEE,

¥ H #(%)=[(100mL [HiZ T Y Ex10)/&RIHKE
£1x100 %

135 MBI

MR DSERERRE, MBH, BT
AT K sk 20 s, RCTFBEF 2. HAKMSE
H S P ER SR A R4 k. I/ SB/T 1013793
EEAEMRUERATIERS, g 1 FiR.

13.7 EXREWRIT

R R R E AR E IR B, KA LGY
EAT® (LFE 2) , TIERRE, UHemeics
R JLN

2 HEREH

2.1 AN[FESIFIT &R E VT B
221 BERRHINTHABREHRRE
43 HIFREX 100 g ¥, O 0%. 0.05%. 0.1%.
0.15%. 0.2%. 0.25%HIVGHERRN, HINEK, AER
HEEARE, #H, BTBbas GRAEIL
HE 1 aJRLEH, EEBRBRMIRINERTE 1.5%IH
BN ER, KTEET 0.15%, HFEHERE
V4> ER4 B 2 Bl D HIBRAK  HE BRI B — R R R RIS,
B R RS ES M ER TR E —E
FEEAVE ISR G, X AR SR AR M 4%
FRIEER, ATINTEARIBERE, PREAENE, W

178

BRGWARLD, BRI RIS RRMAE T M
B, e BERRAN X B, AT 4R s VR b
ERMEREINTRS, SR NELR—eREN,
T E&ABEED A, mEHREEMEHS, OE
X2, Bk E R R R B R gy
0.15%.
1 SB/T 10137-93REiEH R
Table 1 SB/T 10137-93 The table of sense value

RE  HH AR
HEFROARPEEARE, ATLH
AW 10 W KA H 8.5~10 5 F 1A 4 6.0~8.4;
REHME, WK, THH 16 5
"""""""""" AT —RE AT EGAKA, S
Eo ot g L ok g
a8 20 EP RS 1720 47 jhm&évhmk
# 12~17 4 RBERERKHH 1~12 5
T BEAR LA K A
W 25 %, EABMA 21255 —&H 15-21
a; KA, BUHALY M55
P\ Y BRAORERER. i, b, ¥
&&E 10 %&, AEAHB5~109; BAE K
H 68445 BAM, XK, REEHN 164
Ty §AECERTAR T BRI BA, AR
A 25 R THET 2125 4 ko, #A
FH 15214 REa, L4 10~154%
T RAREERARTAMLARL AN 435
R ] i
g FIEA 43 5 REAREENH 135
M """"" MRS, BAEAEARAD 43525
e, BARFARN 3345 ARAAIS 5
“a 100 HRS ERH BI85 5 £
= BB EB | BIRHSTS S
851
83
& 81
Bk
%’g 9r
77k
750 0.65 0.1L0 0.I15 0.2IO 0.2IS

BEBRWRIE /%
B iSERMYE BRI
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Fig.2 Effect of xanthan gum on sense value of noodles
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Fig.3 Effect of modified starch on sense value of noodles
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Fig.4 Effect of SSL on sense value of noodles
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9 3 3 2 1 340" 43 792 85
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