2020 7R Lk

16 BEEEEN vo o 5o china
R MFEE FERBEE

A 1 R hk 2 R
(LB IR 5 AR NP E 5 0440002 F W TH b i h.O  HW FUE 744000)

B OB AR Adnd S ek B b S Ak A A AR b i Bt R P SR AR AR R L RIE ) A3 Ao B N 8 S AR e
A B EERERERECERS FHRET LG THAN L RN RE R @D RHES it frbd, KEd R
9,4 /IR MRy BH B E 98 h BHREN 10%.2%4 3% MG R R E R R A S A AL KT RS
FEHw T Edada,
E3 IUPEE SEURIAE o 5 2 I £ LENE §i
hESES TS213.24 MKAR AR A

X WH S 1 1672-3872(2020)13-0016-03

Development of Nutritional Dried Noodle with Red Jujube and Chinese Wolfberry”
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(1.Yuncheng Polytechnic College . Shanxi Yuncheng 044000:2. Pingliang Food Inspection and Testing Center, Gansu  Pingliang  744000)
Abstract:In this paper. the health noodle was made using red jujube paste, Chinese wolfberry powder and gluten powder added to wheat
tlour. Single factor experiments were conducted to determine the best adding range of each ingredient. The optimal formula was obtained
through orthogonal test. The qualities of the nutrition noodle were compared with that of the ordinary noodle. The results showed that the
cooking characteristics, texture charactenistic and sensory evaluation of the nutritional noodle were better than those of the ordinary noodle
when the additional amounts of the red jujube paste, Chinese wolfberry powder and gluten powder to wheat flour were10%, 2% and 3%. re-

spectively.
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Table 1 Factors and levels in orthogonal array design
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Table 2 Sensory evaluation standard for noodles
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Table 4 Effect of additive amount of Chinese wolfberry pow-
der on qualities of noodles
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Table 6 The result of orthogonal test
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Table 7 The quality analysis of the health noodles
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