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Abstract

The qualities of every flow flours were analyzed by physicochemical properties analysis, noodle
making and sensory evaluation. The noodle qualities made of different flows were also evaluated by using
principal component analysis method, Z values of noodle made by 23 flows were between —15.462 and
34.546. The test graded and recombined those flows according to the principle component analysis,
change of noodles taste was remarkable and noodles break and tension force were in the second place
among noodle quality differences. The recombination result indicated that the sensory evaluation value of
noodle made of No. 1 flour exceeded that of noodle made of high quality wheat flour, but the noodle
lacked break and tension force.
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Tab.1 Results of basic physicochemical index of each flour and rheological properties of dough

R R4y 5 e I 1 7 7 UTIE Fei 7 B[] —_—
/% /% /% /min

1B 0.65 +0.02 77.7 £3.2 26.7 +0.3 49.4 0.5 3.9+0.5 2.9+0.3
2B 0.54 +£0.01 79.6 £2.3 35.1+0.4 50.8 +0.3 5.7+0.7 2.6+0.2
3Bf 0.73 +0.01 76.4 +2.4 29.6 +0.3 52.1+0.4 4.4+0.5 1.8+£0.2
3Bc 0.57 +0. 02 72.9 £2.3 36.7 +0.6 54.7 +0.2 7.4+1.1 1.8+0.3
4B 0.91 +0.02 74.4 +£3.3 36.0+0.5 57.0+0.3 6.8+0.9 1.7 0.1
IMm 0.46 +0.01 79.8 £3.2 27.1+0.3 54.9 0.5 3.41+0.4 2.9+0.2
1Mc 0.44 +0.02 81.9+3.3 24.3+0.3 55.4+0.6 1.8 +0.2 3.0+0.2
1Mf 0.39 +0.02 80.0+2.2 29.3+0.2 56.7 £0.3 3.8+0.2 2.9+0.3
2M 0.45 +0.01 80.1x1.5 28.9 +0.2 56.7 £0.4 3.41£0.5 3.1+0.4
3M1 0.47 +0.01 77.5 1.3 30.8 0.5 57.3 0.1 3.9+0.4 2.8+0.2
3M2 0.71 +0. 02 74.5 £2.1 36.1+0.4 59.6 £0.2 5.3+0.6 1.7 +0.1
4M1 0.45 +£0.01 78.1+2.3 28.5+0.2 62.1+0.3 6.3+0.8 3.2+0.4
4M2 0.63 +0.02 75.2 1.4 30.9 0.4 59.7 0.2 5.0+0.6 2.0+0.3
5M 0.80 +0.01 72.2£1.2 31.1+0.7 60.3 0.1 4.1+0.5 2.3+0.3
6M 1.23 £0.03 71.3+1.3 31.4+0.2 64.0+0.5 3.8+0.3 1.7+0.2
CM 0.59 0. 02 78.0 2.1 30.2+0.6 60.8 +0.5 3.0+0.3
D1 0.63 +0.02 76.2 £2.3 29.3+0.3 53.2+0.3 3.7+0.4 2.9+0.2
D2 0.58 +0.01 78.8 +1.5 34.5+0.4 52.0+0.4 5.7+0.7 2.6+0.3
D3 0.57 £0. 02 76.6 £2.3 37.7+0.8 56.9 +£0.2 7.5+£1.0 2.3+0.2
D4 1.00 +0. 04 74.6 £1.2 38.6+0.3 58.4+0.3 8.1=x1.2 1.8 +0.1
1T 0.73 +0.02 76.2 1.1 29.8 +0.2 59.1+0.6 3.1+0.5 2.3+0.2
18 0.48 +0.02 80.3 +2.3 26.6 0.3 53.5+0.5 1.6 £0.3 3.1+0.3
28 0.59 +0.01 71.4 1.3 30.2 0.4 57.7+0.3 4.8+0.5 2.1+0.2
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Tab.2 Descriptive statistics of quality indexes of noodles made of 23 different flows

P 5 ik an fe/ME BKRME - 218 B M 2
X, IEYER 74. 20 81. 10 77.73 £2.13
X, T4y Wk R/ % 167. 94 266. 56 207.00 +25. 41
X, T I3 4585 %/ % 3.54 8.53 5.91 +1.53
X, AR % 1.15 3.36 2.38 £0.52
X5 Tl Ji5 /¢ 283. 18 679. 14 402.22 £95.34
Xe P 0.93 0.99 0.96 £0. 01
X, bitE 2R 0.61 0.73 0.66 0. 03
Xy N g 201.92 414.21 263.99 +52. 46
X, NEL I 12 / 195.15 382.74 252. 81 +48. 02
X il 1/ 12. 14 32.05 18.77 +6. 37
Xy G #:/mm 27.19 38.63 32.97 +3.71
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Tab.3 Eigenvector, eigenvalue and cumulative

percentage for the principal components

R4 LVEBRAXRRNESTINRISEER
Tab.4 Results of comprehensive evaluation and classification

of the noodle quality made of 23 different flows

it FWsr 1 EWRS2 O ERS3 EHUT4
X, 0.0262 0.3714 0.4300 -0.503 1
X, -0.2379  0.3978 0.097 0 0.2206
X, 0.1263 0.494 1 0.4282 0.197 6
X, -0.1312  0.3461 0.061 9 0.709 9
X 0.506 9 0.065 5 0.037 7 0. 008 0
X, -0.2967 -0.0863  0.4395 -0.3906
X, -0.3561 -0.1097  0.4875 0.083 5
Xq 0.507 7 0.047 0 0.168 0 0.038 1
X, 0.5039 0.0300 0.2111 -0.001 1
X0 0.244 0 -0.4465  0.3473 0.1975
X, -0.0748 -0.5263  0.3666 0.343 6
FEAEAE 4.5663 2.963 4 1.4679 1.0284
TiWk%E/%  40.0971  26.1430  13.3450 9.3490
ERGE/% 40.0971  66.2401  79.5851  88.9341
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Tab.5 Comparison results of noodle sensory evaluation

GBS @i eV AN Hi T L By
T 2% T 8.0+0.5 8.5+0.3 18.0£1.2 24.0+2.3 23.0+1.8 4.5+0.3 4.0+0.4 90.0 +6.8
5| 33k T # 8.5+0.7 9.0 0.4 18.0+1.3 21.0 £2.2 23.5+2.5 4.5 0.4 4.00.5 88.5+7.8

R6 HEMRMFELER

Tab.6 Comparison result of noodle texture properties

e B/ i B e b/ WL E RS/ SEAE/mm
[ 490.2 £25.6 0.94 £0.05 0.69 0.1 338.4 +21. 1 318.8 £30. 1 24.4£2.1 33.8+2.3
5| 3 T A 550.6 £32.3 0.96 £0. 08 0.68 £0. 1 374.6 £35.2 358.0+35.0 36.4 +3. 1 37.1 3.1
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Tab.7 Modified plan of blended flour for noodle

BB 4 B JIR IR AL B HG 3 A L

4T H 15 2M 3M2 4M1(79.9:12.6:7.1)

1 45K 2 5 3M2 4M1 S5M(12.6:7.1:31.7)
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Tab.8 Comparison of main qualities of the three long life wet noodles

P B4 i fiE WifE /e g THL I 1/ g hiliJ1/g A4/ mm
5| ok 1w Ky 87 £6.2 0.42 +0.01 433.2 +£42.5 0.86 0. 06 164.2 +15. 1 22.7+1.8 25.1+2.5
158 90 £5.7 0.36 £0.00 451.6 £36. 12 0.87 £0.05 175.5 £16.3 18.9 +2.2 24.3 £2.1
2 S 85 +6.8 0.52 +0.01 431.3 £35.1 0.83 +0.07 151.1 £11.2 17.4 1.7 23.7+2.3
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