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Effect of compound enzymes on aging of fresh wet rice noodles
and its digestion characteristics in vitro
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Abstract ; In order to improve the quality of fresh wet rice noodles within the shelf life, using fresh wet rice noodles
as raw materials, the effects of a—amylase, f—amylase, maltose amylase and pullulanase on the aging of fresh wet
rice noodles were studied with single factor experiments. Response surface methodology was used to optimize the
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ratio of compound enzyme preparation, and the digestion characteristics of fresh wet rice noodles were studied with

in vitro digestion experiments. The results showed that the ratio of key enzymes to delay the aging of fresh wet rice

noodles was maltose amylase 0.018%, a—Amylase 0.031%, f—Amylase 0.017%. And a mathematical model was
established to predict the hardness value of 110.86 gf of fresh wet rice noodles after being stored at 4 'C for 8 d. The
validation test was repeated for 4 times. The hardness of the fresh wet rice noodles afier being stored at 4 T for 8 d
was 108.22 gf, the tensile length was 27 mm, and the broken bar rate was 2.89%. The in vitro digestion test showed

that the starch hydrolysis rate, starch hydrolysis index and prediction value of blood glucose generation index in fresh

wet rice noodles were reduced by the compound enzymes, indicating that the compound enzymes could improve the

digestibility of fresh wet rice noodles. The results showed that the optimization scheme of compound enzymes to delay

the aging of fresh wet rice flour was basically feasible, which has guiding significance for further research on the

quality assurance and digestion of fresh wet rice noodles in the shelf life.

Key words: fresh rice noodles; enzymes treatment; response surface analysis; aging regulation, in vifre digestion
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Figure 1 Effect of different bio—enzymes on the hardness
of fresh and wet rice noodles
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