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Abstract  Potato fresh noodles were made from wheat flour and potato pulp, and the effects of four kinds of modifiers on their
quality were studied. The single factor test and orthogonal test were used to determine the most suitable amount of four food
additives and the optimal combination of the compound modifiers by taking the texture characteristics, cooking characteristics
and sensory score of the samples as evaluation indexes. The results showed that tapioca modified starch, compound phosphate,
gluten and sodium stearyl lactate (SSL) could improve the quality of potato fresh noodles to some extent. The optimal
combination of the modifiers was tapioca modified starch 4%, compound phosphate 0.1%, gluten 4% and SSL 0.12%. The

quality of potato noodles could be effectively improved by the combination of the modifiers.
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