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Effect of Native Potato, Cassava and Corn Starches Supplement on the
Quality of Dried Fermented Noodles

WANG Jiasheng, LIU Chong®, WANG Ting, ZHENG Xueling
(College of Grain, Oil and Food, Henan University of Technology, Zhengzhou 450001, China)

Abstract: In order to solve the problems of poor smoothness, poor viscoelasticity and long cooking time in commercial
dried fermented noodles, the effects of native potato starch, cassava starch and corn starch on cooking characteristics,
texture characteristics and sensory evaluation of dried fermented noodles were studied by single factor experiment. The
results showed that the addition of native tubers and cereals starches could improve the cooking and texture quality of dried
fermented noodles, increase the sensory evaluation score, especially shorten the optimum cooking time. And combined with
texture and sensory experimental data analysis, adding 10% cassava starch had the best improvement on the quality of dried
fermented noodle. The cooking loss and optimal cooking time of dried fermented noodle were significantly reduced by
adding 10% cassava starch (P<0.05), the reduction rate of cooking loss and the reduction rate of optimal cooking time were
30.18% and 18.73%, respectively, and the hardness, chewiness and resilience of noodles were significantly increased
(P<0.05), sensory evaluation score (87.2) was also improved. This study has certain practical significance for improving the
quality of dried fermented noodle.
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Table 1 Sensory evaluation criteria of fermented dried noodles
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Fig.1 Effects of different starches on cooking characteristics of
fermented dried noodles
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Fig.2 Effects of different starches on TPA quality properties of fermented dried noodles
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Fig.3 Effect of different starches on tensile properties of
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Table 2  Effects of different starches on sensory evaluation of fermented dried noodles (score)

2051 JERES ESURINA L¢3 b ivEL e HE P ik By
PagicE) 8.20:£0.45%¢ 8.20+1.10° 17.20+1.30® 23.404+2.07° 17.80+1.48% 8.60+0.55" 83.40+4.28"
PS-5% 7.60+0.55¢ 9.00:£0.71° 16.60+0.89 25.20+0.84%® 18.80+0.84° 8.60+0.89" 85.80+1.10°
PS-10% 7.40+0.55¢ 8.00+0.00° 16.40+0.89 23.80:£0.45" 16.00£1.58° 8.20+0.45" 79.80+2.28°
PS-15% 8.80:+£0.45"° 7.80+1.10° 17.20£1.10® 25.20+1.79% 17.20+1.10% 8.00+1.41° 84.20+3.56°
CS-5% 8.60£0.89" 8.80+0.45° 17.00£1.41% 23.80+2.28" 17.40+0.89" 8.20+1.10° 83.80+4.44°

CS-10% 8.00£1.00 9.00:£0.00° 18.40+0.89° 26.000.00° 17.40£0.55 8.40+0.89" 87.20+2.39°
CS-15% 9.00£0.71% 8.40+0.89" 18.00+1.22% 24.80+1.79" 17.80+1.30 8.40+0.55" 86.40+5.08°
CoS-5% 8.80+0.84" 9.20+0.84° 18.20+0.84® 25.2042.28" 17.00+1.73% 8.60+0.89" 87.00+5.39°
CoS-10% 7.80+0.45" 8.800.84° 16.60+2.19™ 24.40+0.89" 16.40+0.89™ 8.200.45" 82.20+4.32°
CoS-15% 9.60+£0.55" 8.60+0.55" 17.40+0.89" 24.60+1.52 16.00£0.71° 7.80+0.45° 84.004.00°

T RPN CSAARETER; CoSHEKIEN . AAMECHTER B, AR FEEZ AR B (P<0.05).
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