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Study on processing technology and quality of

Zanthoxylum bungeanum Maxim. noodles

FENG Ya-yun, ZHU Yi-lin
( School of Biotechnology and Food Engineering, Anyang Institute of Technology,
Anyang 455000, Henan, China)
Abstract: Using high gluten wheat flour as the main raw material, Zanthoxylum bungeanum Maxim.
powder, edible salt and wheat gluten were added to make Zanthoxylum bungeanum Maxim. noodles. On
the basis of single factor test, orthogonal test was used 1o optimize the noodle formula. The results showed
that based on the total dough mass, the optimal formula of Zanthoxylum bungeanum Maxim. noodles con-
sisted of 3.0 % Zanthoxylum bungeanum Maxim. powder, 2.0 % wheat gluten, 1.8 % edible salt and
35.0 % water. The cooking loss rate and breaking rate of Zanthoxylum bungeanum Maxim. noodles pre-
pared under these conditions were 5.4 % and 0, respectively, and the sensory score was 90. 6. The noo-
dles had special fragrance and taste, uniform color, moderate hardness and high sensory score.
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