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Effect of Potato Flour with Different Varieties and Types on
Quality of Fresh Wet Noodles

ZHU Yong'  LIANG Shan'

ZHANG Min'

YANG Zaishan®

(1. Beijing Advanced Innovation Center for Food Nutrition and Human Health/Beijing Engineering and Technology

Research Center of Food Additives Beijing Technology and Business University ~Beijing 100048  China,

2. Beijing Kangdeli Mechanical Equipment Manufacturing Co Lid Beijing 100074  China)

Abstract: To study the processing applicability of adding different varieties and types of potato flour on

fresh wet noodles the quality properties of raw flour and cooked flour made by three main potato varieties



37 2

101

were analyzed along with commercially available potato flakes as a control. In this study based on the
properties of theology cooking and texture effects of potato raw materials on the quality of fresh wet
noodles were investigated with wheat flour as a control. The results showed that compared with three dif-
ferent types of potato flour the raw flour with lower gelatinization degrees and blue values had better cell
integrity and the gluten force of the mixed dough of raw flour and wheat flour was stronger which could
decrease the rate of breaking and boiling loss. The noodles made by raw flour and wheat flour had better
sensory evaluation lower rate of adhesiveness and higher rate of hardness cohesiveness springiness

gumminess and chewiness which quality was much closer to the wheat flour noodles. Therefore the
raw flour was more suitable for processing potato fresh wet noodles. Comparing with three different varie—
ties of potato flour it was found that Shabbetti was more suitable as raw material for potato fresh wet noo—
dles. Types of potato flour had more effects on the quality of fresh wet noodles compared with varieties of
potato but varieties of potato also had significant effects on the qulaity of fresh wet noodles. Therefore it
also had certain reference significance to study the applicability of fresh wet noodles processed among dif-

ferent varieties for improving the quality of potato fresh wet noodles.

Keywords: potato flour; varieties of potato; types of potato; fresh wet noodles; properties of rheology;

properties of cooking; properties of texture
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Preparation and Properties of Sugar Beet Pectin-Fish Gelation Edible

Composite Film

*

DONG Yuhao'! ~ CHEN Hao'* LIU Shiyong® WU Jinye' WU Zhiyu'
(1. Marine College Shandong University ( Wethai) ~ Weihai 264209 China;
2. Beijing Advanced Innovation Center for Food Nutrition and Human Health
Beijing Technology and Business University ~Beijing 100048  China;
3. Department of Food Engineering Weihai Ocean Vocational College Weihai 264300 China)

Abstract: Sugar beet pectin ( SBP) and fish gelatin ( FG) were adopted to prepare the composite film.
Glycerol (0.03 g/mL) was supplied as the plasticizer. Meanwhile the effects of different ratios of SBP
to FG on moisture content water vapor permeability solubility absorbancy chromatism values tensile
strength and antibacterial activity of composite films were investigated. With the increasing concentrations
of sugar beet pectin (0. 01 ~0. 05 g/mL) the solubility of the composite film decreased from 95. 43% to
66.20% while the light transmittance increased remarkably. The moisture content water vapor permea—
bility and tensile strength of composite film ( p( SBP) =0.02 g/mL) were 24.52% 10.41 g*( cm=d*
MPa) ~' and 3.09 N respectively which showed relatively great properties. Therefore this study suggested
that SBP¥G complex film has good potential to be used as novel material for edible packaging applica—

tions.

Keywords: composite edible film; sugar beet pectin; fish gelatin; barrier property; mechanical

properties



