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Assssment of fresh Chinese white salted noodle quality
on four Sichuan major varieties
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Abstract :Four Schuan mgor varieties(i. e. CY12 ,M Y26 ,CM107 ,CM36) were sdlected for the assessment of their raw white sdted noo-
de qudity with senry evauation and goparatus such as NIR and Minolta. The result showed that CY12 had best color with highest ster
bility ,CM 107 had best smoothness,and CM36 was hardest. M Y26 had better hardness and dagticity than the others , and its texture
sore was the highest.
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1
1 Table1 Information of sample
1.1
. Proten Quten
4 . 12 Varieties Hardness content content DDT DST
(cv12, ) 26 (%) (%) (Min) (Min)
(M Y26) 107 (CM 107) 36 (CM36, CM36 43.8 15.7 33.6 3.0 3.7
), 2003 CM107 30.0 13.6 27.8 1.5 0.9
1 12 )
5 _ CY12 66.5 13.1 29 1.5 1.6
1: Sunco ( MY26  44.2 15.2 32.3 2.2 2.3
) Tasman ( )
, Japan) , 45 cm
1.2 10 cm SPSS
1.2.1 13.5 %,
60 % Brabender Junior 2
1.2.2
34 %, 2.1 4 L a" b’
Nad 2 %, 5 , 0 24h
min, Kenwood (model KM300, Kenwood L a b)) :
Ltd. , Britain) ; 30 min; 1.3 24 h ;4
+0.1mm 10 cm 0h (L a" b
, , L a b F
1.2.3 ; ) 24 h
L"a " b" F
Dr. Sdi Huang , (L a b)) ( Oh
0 24 h)
h (CIEL " a" b" ) . 2.2 L"a b 0 24h
) , 25
24 h 4 (L a " b") 24 h
180 g , 7 : L’ : a’ : b’
min; : ; 0Oh 1
6 6 (A O 4 ,
NIR(Foss) ; 12, L™ 84.05, 36 ,
Hiane( ) (L ":92.84, L 8L3; (a”) 36
a’:0.24,b":1.25), Minolta  (0.99) , 12(- 0.28) ; (b")
Chroma Meter (model CR300, Minolta, Osaka, 36, 20. 48, 107,
2
Table 2 Minolta measurements of noodles color with different components
Oh 24 h 0 24h
Minolta measurement at O h Minolta measurement at 24 h Difference of color from 0 to 24 h
\%
v L’ a’ b’ L’ a’ b” AL” Aa” Ab”
CK 79. 82d 0.98d 20. 09d 73. 95d 1. 77e 20. 29d 5.87 0.79 0.2
CM107 83.09b 0.8c 15. 88a 76. 68a 1. 06c 19. 08b 6.41 0.26 3.2
CM36 81. 3a 0.99d 20. 48d 76. 74a 1.2d 21.53c 4.56 0.21 1.05
cY12 84. 05¢ - 0.28a 17.52b 80. 26¢ -0.27a 17. 75a 3.79 0.01 0.23

M Y26 83. 18b 0. 25b 19. 44c 78. 49b 0. 24b 21. 81c 4. 69 0.01 2.37
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Fig.-1 Minolta measurementsof noodesat 0 h(A-C)and 24 h D-E)
15. 88 24 h
1(D F) 4 24 h , , 12
12, L"~ 80.26, 107 0 24h , 12
: L"~ 76.68: (a”) , 36
36(1.2) , 12(- 0.27) : 2.4
(b") 26, 21. 81, 3 4
12, 17.75 36, 12,
2.3 (L"a"b") LD 26; 107,
2 0h 36; 26,
L a b)) LD 4 12; 26,
44. 46
24 h L a" b") LD 3
107 36 ,
12 26 '
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Table 3 Soore of sensory texture
Senry texture '
sample Firmness  Smoothness  Hadticity ~ 1exture/50 ,
sore/ 10 soore/ 10 Score/ 30
CK 9.80 8.50 24.20 42. 60 '
CM36 9.13 8.83 23.10 41. 06
Minolta
CY107 9.00 9.40 23.70 42.10 . .
(L a b)) ,
CYi12 8.52 9.37 21.50 39.39
, Minolta
M Y26 9.83 9.23 25.40 44. 46
Minolta
, 4
(L “a’' b *) 24 h ' [1]Morris,C F,Rose S P. Qudity requirementsof cered users[A]. In:
L , a* b , R.J. Henry, P. S. Kettlewdl , Cered Grain Quadity. eds [ C]. Chap-
man and Hdl : London ,1996. 35 - 54.
[2] Konik K M, Miskdly D M, Gras P W. Starch swelling power ,
(PPO) 12 grain hardness and protein. Relationship to senory properties of
24 h , , Japanese noodes[J]. Starch,1993 ,45:139 - 144.
12 PPO: [3] Kruger J E, Anderson M H ,Dexter J E. Efect of flour refinement
36 107 24 h L * on raw Cantonese noode color and texture[J]. Cered Chem,1994,
71:177 - 182.
! [4] Sok-Hon Yun, Gadram Rema, Ken Quail. Instrumentd assessments
) 12 ) 36 of Jgpanese wheat sdt noode qudity[J]. J. St Food Agric. ,1997 ,
, 36 74:81- 88.
[5]Miskdly D M ,J. E. Kruger, R.B. Matsuwo ,et d. The use of dkai
for noodles processng[ A]. In: Pasta and Technology[ C]. &. Paul ,
[,9] (111 1986 MN :Am. Asoc. Cered Chem. ,St. Paul ,MN. 1996.
[6] Bak B K, Czuchgowska Z, Pomeranz Y. Discoloration of dough for
79 ! 63.0 orienta noodes[J]. Cered Chem. ,1995,72: 198 - 205.
% 81.5 %, 75.8 %, [7] Hatcher D W, Kruger J E,Anderson M J. Influence of water ab-
, 81.5 %, rption on the processng and qudity of orienta noodes[J]. Cered
Chem. ,1999,76: 566 - 572.
12 ’ [8] Morris C F, Jeffers H C,Enge D A. Bfect of procesing , formula
and measurement variables on dkadine noode color-toward an opti-
mized laboratory sysem[J]. Cered Chem. ,2000,77:77 - 85.
26, 44.46 [9] YANGJin( ), ZHANG Yan( ) ,HE Zhong- Hu(
, 107 , ) etd.( ).Asndation between wheat qudity traits and perfor-
mance of pan bread and dry white Chinese noodle[J] . Acta Agro-
,36 , 26 , nomic Snica,2004 ,8:739 - 744.
[10] Croshie GB, RossA S, Moro ,et d. Starch and protein qudity re-
; 12 quirement of Japanese dkaline noodes(Ramen) [J]. Cered Chem. ,
, 26 1999 76(3) :328 - 334.
107, 26 107 [11] , ,
12 , 26 107 [J31. , 1989, 22(3) :14- 21.
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