v £ Shiz s

China Food Additives-2L-3= 2L

(1.

AR BENRETALEE PGA S i 5t R R 55 WAl 52

XNRARY, £HBT, B, BER', MER', TRE', TER

TS A AT, WIS R E R A SRR, T 2664005 2. (IARA HOM B
¥, HEYT 261061)

1 OF . EOR[ERERRER (R T R (PGA) FEif 4% b W AT F 5T, X 4/ 2547 4k
ST, TR AR R A T RS SRR Y, BB SR PGA XA WM m R, S5RER . IR
i PGA N 1181 4% BE A% A 2005 4 )0, HLE4RAS PGA B9 IIEAE 0.2% ~ 0.3% Z[a)isf, REASEAREE
BRI AR, WHEVER R, IR PR A K SRR A, L A e L E . R, R
T EFURS IS oM IRER PGA 71 & b B IR A .

KA. (ERILEE, WpdRRT REAR, WIS ST

thES#S, TS202.3 THRARINED. A TEHE. 10062513 (2016) 08— 014805

Effect of low—esterification PGA with different concentrations
on the quality of noodles
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Abstract : The research are focused on the effect of low—esterification propylene glycol alginate (PGA) with
different concentrations in the noodles. We investigated the texture profile, water absorption and dissolution rate of
starch, effect comparison of low—ester PGA and high—ester PGA of the same concentration in noodles. The results
showed that low—ester PGA used in the noodles can effectively improve noodle quality ; and when the content of low
ester PGA are between 0.2% and 0.3%, noodles can largely increase hardness, chewiness and glue viscosity ; At
the same time, the water absorption and dissolution rate of starch were reduced ; noodles had the best chewiness,
smoothness, and taste. Experimental results provide powerful basis applied for low—esterification PGA in food.
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Fig.1 Effect of low—esterification PGA of different
concentrations on tensile length of noodles
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Table 2 Effect of low—esterification PGA of different

concentrations on texture profile analysis (TPA) of
noodles

0.1% 02% 03% 04% 05%
At ZH O fEEF G IEER (RER SRR
PGA PGA PGA PGA  PGA

fifE /N 655 653 678 748 795 791
Wik /mm 063 064 064 062 063 063
MHEEYE /ml 2.89 3.8 330 3.53 3.93 3.51

[EEME /N 447 467 497 543 581 5.25

i BB T AT AT, e W T
N, IS DIKER PGA RESS IS K A MR, MH
MU HGE, T LB T AR R, Xl R N
RS NS KR PGA, PGA RE N [ if 5 25 51
W 2% R S RE ,  RSCETHT FAT EJi,  3T t vy TAT 4% R
JE. NMELWEPE ARG s (H2 MR IKAR PGA
BEAE 0.5% W, Tl AR 0 EE WL VRS 4k 0 G 28 1k S A7
TS, XAl RER A MLEE PGA L Z 1, =
RIS P 2N YK S E L O
AN T 707 2 P 2% B FE . S IR PGA X



T 2% B S0 R ROR A EE, H2 TS PGA X T
S BATAIGEVER 17, XRAWEES PGA
RILRREEA K, B — 0,
33 EMAHE

TER A L S R 14 J2 T 2% o 1 A5 A P A 3
R P T A M AR B, )N, 1
16T 7 B TR, T AR A B AR R R ST, i 2,
ARIEER PGA RESSIFICI A& P e a3, Bl
IR, TEhE B R R TRERM LT
Ha P, XA ] RE R KER PGA fE—EFEEE Bl
] TEL 7577 26 P 5, AT 0 /2 B A A T 7 1) 245
iR ok, PULPRRIE R 3R s M4 KHK PGA
WA B e AR (0.5%), A W RE X2
N E A S50, EifEEmEh L, HEF
PGA [RARIER A R R R e, ARG
AR R, {IRER PGA (19 L7 0.2% ~ 0.4%
B A s R R B e
034
032
03

028 f

WiE %

= 026

i

024

0.22

0 0.1 0.2 03 0.4 05
{EESPGAIE B /%
B2 AEIRERES PGA XEFEMAHENFID
Fig.2 Effect of low—esterification PGA of different
concentrations on dissolution rate of starch of noodles

34 mEEWKE

M 3, HIGES PGA G495 B K 1 4% & /K
B, ORMEBR, B REREE—EEE AR,
0.4% Wik B F (R, 0.5% WA EFFia#, Wk
REEAT ] REZ KR PGA TE 0 [&] i /i 25 1 M 45 45
LA T O N o € Y NN 1] 3 (TR S
WK, X AE— e AR b n] DA R 4% T AR A1)
Pk, BEGRTH S AN, (0 AR RS R, B IH
G, HMSENEFAES AR, SWKmEE
B ], A T A% W K R s AR A KRR PGA
I AE 0.4% , 25 [EE 171 /8RN il i 18] A B2 i Ax
), S e Ve R ml e i,

H L £ A i)

ﬁ-—iﬁm China Food Additives
112
110 ¢
ﬂ};{ 108 |
% 106 |
* 104 |
102 |
100
0 0.1 0.2 03 04 05
{RBEPGAIR /%

B3 RELREREE PGA JXEFR BRI

Fig.3 Effect of low—esterification PGA of different
concentrations on the water absorption of noodles
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Table 3 Effect of low—esterification PGA of different
concentrations on the sensory quality of noodles
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Table 4 [Effect comparison of low—ester PGA and high
ester PGA of the same concentration on the quality of
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