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Table 1 The basic nutrients of mung bean
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Fig.1 Starch gelatinization curves of flour with 5%-40% mung bean
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Fig.2 Mixolab system curve of dough with 5%-40%

mung bean

R A UE MY AN B [l A | B AT UE M3 114 e fie 328 3 i % 4B
KT 2B PRI, 3 5% 2 B9 RVA &5 58 —3,
SRR UL, A T AR T A%, S R BN A&
U553 TR AT 7 B 11 O 55 Ak B DE AR AR R P T AR
o M BRI ) A5 I AR R R RO AR i e /D
SRR AR S RN By, A
Uk, 0 A S SRR Y T A E TP AR R A LT

2.5 fa JR

T SO B I A S 2 s, iE—
A S 2 THT 1Y) 2% 2 SR B RS SRR R AT IR AN
T A 2% 5 ) 1) B 6% o Wk T 4% TR /K B 11 R A
T 5% PR TR A A8 Ak g w2 R ST AR L, S
3 B I 2 fif T 2% 9 S AR 25 2 e R) s, X PT RE
JE DKL Sy T A7 1 R il D R B vk . B R R
LR TR SR o B B, 3R] BB RN B R Ak
T 7 1 ek e T e E M o T R AR I BN IR B, 7 Ak
b, 25 1 BT 45 4 B A HE

HEM &R MAEZE PR R E EAMAC, m
R ZE B A R R O TH 25 3R 45 5 B A 4
b VE R VS i 2 BT % L AOR B S BN AR 6S D
PE R HE A B OE R, UL RO R AR S AR 4T 1
sk AT M Z8 AR A, X AT RE S R O ok
TR Aol 38 A9 R BB AR, 800 T S K R AT 1) 2 8, DA
AR AL OB S K% A S I
26 ZEEEMNRHSR

1T A4 JTAA R AT DL e PR | B A
W S FE e Rt R BR AT 2% A o 5 R E R OG T
S5 MR A M R 2 1T DT T O B 1) A R AR, Rk
TSR BER P2 R B Rl 4 R LUE SR
AR Rk AR B I A B8 0 T T A% B B AR | 2k
OB B I T AR I R E M RS 2
b XATREEH TS EA RS, B %
2208, DNTTT 55 1A 2R 1 =2 (B TR B — 7 1 ) 45 245
F R T AR AE e, RZ AR R B YE
I 7E 5% He 019 2ok 2 v 32 1) 7 BR800 A BT U0 RN 2%
i 26 1 BT 25 0 DR RSO 1 % . —RIDU L 2544
KA B S hARPE TR X S AT 4G
He—gghel IR SR R S PUR AR e ) 1A FE S A
% ol 10 S 1 on mT R S DR Sy U A R R 1 3
i T 2% R E 3K

3 it
LREPEA E R I Y B T AR
Z R 1 H S A B 2 W RELET A 2 0 45 IR



141

445 P0G e

=2

B o o 4B A P AT 2%

2% Hol

780 $6'6 TS S0°0 80°0 600 8t 6TF'T $ST ¥T0 1€°0 €0 9I'1 60'1 4! oy
€0'1 €8°6 8¢S S0°0 600 600 €9'1 €Tr'T €0r'T ¥T0 €0 620 80'1 90'1 €Il s¢
01 $6'6 €9 LO0 600 LO0 S9'1 $0S'T LEV'T 80 1€0 €0 901 901 80'1 0¢
809 €66 L1'9 LO0 600 80°0 9¢6'1 91LT ¥8€'T 8T°0 SE0 1€0 STl 901 SOl T
0L L6°6 €0'8 L0°0 800 10 STIT 8YL'T 9T €0 8€°0 $€0 80'T 90'1 60'T 0T
89 6'8 SL6 80°0 600 600 ¥50°C 868°C 8ILT 1€°0 €70 0 801 LI LO'1 S1
6L zeol SH 01 L0°0 LO0 90°0 6¥9°C sor'¢ L06T 840 ad €v°0 SI'l LO'T 90°1 o1
(4] STOo1 701 600 600 80°0 6T L10°€ ST 340 LY'0 6¥°0 SI'l 60'T Il S
L v 2 kT e “w T b “w T L 3 YE L G T %l

Ty o) b By RUVE:" WN/GD) wN/Z) wN/1) o
ueaq Iunw 95,0p~%G YIm ysnop oyl jo Iojowered wolsks (R[OXI € 9[qR],
BN XS B EEHEE%OY~%G W # €%

€88  ¥'€8 SK8L €IS vS  vS  6le  LI6  ISL  vIT  9ST €68 699 8ELT tPYOT 0SE  1C8 €68  ¥9v LLOT 98C1 O

88 TY8 S8L TS 9S L¥S T8 106 8SL  6CI €€ Ibb  I6L 89LT IS9T 60v  L98 €68 8¢S 06I 1 tEEl  S¢

106 T8 SY8L ¥S €SS €5S  SSP vL8  L8L TSI T8E  6EF  €€6  SILT €491 8Ly  I¥8 988 09 €TTl STEl  Of

€88 I8 SLI8 ¥'S  €5S L9 PES 116 08L €Ll 9cy  TOF  YLOT 96L1 8€9T OvS  S88 868  €IL IIEl 09T1 ST

68 668 LI8 ¥'S L9C L9C SI9 8.8 €98 8IT 9L&  €pF 0TCT OvL1 OLLT S09 798  LO6 €28 8€TI 0SE1 0T

¥'88 868 SOS8 L¥S 9C  8S  LIL T€6  L88 TST 0P 0Tk OIv1 081 6I81 €69 868 TE6  SH6  66C1 TSET I

€88 L98 SL98 9C L9S &S 908 €56  ST6  00€  L6E  TGE 06ST SP8T SS8T  ¥8L  T68  0¢6 80T 68C1 TIET Ol

788 898 €88 L9C L9S 9 816 196 €56  I¥E  00F  €9¢ SIST SP8IT 6S61 006 8.8 9001 1I¥CI 8LZI 69€1 €

W W ¥ YW WE WW W WF YW WW W WW WW W WW W W W W wF 9
S - B W/ B W A It S - RW/ ol i 7Y lg# S+ BJW/ T} F =1 S+ B W/ 4y b S RJW/H 5% 55 4 S+ B W/ 959y SeqU/H FF e [

Cﬁuw& Sunw Q\QO.VI&\QW Ju;\w ,:.—Cﬁ .wc CCENNMCMHGMMW Jchmww ré QT\—NF

F b A Bk 2 G0k I O 5 359601~ %G I

-



142

Hz 2022 4E55 9

o
]

o

2

7% & ]
Best cooking time/min

MMM
AR

i

'S
S

50

%y
o ®

Content/%
(a)
3

T

Transmittance/%

RN 5%~40% % =

Content/%
(b)
MPEEEEAERR

Fig.3 Cooking quality of noodles with 5%-40% mung bean flour
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Effects of Extrusion and Superfine Grinding on the Characteristics of Mung Bean Noodles

Chen Borui, Fu Yongxia, Hou Dianzhi, Shen Qun”
(College of Food Science and Nutritional Engineering, China Agricultural University,
Beijing Key Laboratory of Plant Protein and Cereals Processing, National Engineering Research Centre for Fruits
and Vegetables Processing, Beijing 100083)

Abstract Mung bean is a kind of legume that is often eaten in Asian, especially Chinese. Previous studies have shown
that mung bean has a variety of health benefits. However, the single method of mung bean consumption limits the in-
crease in its consumption. This research aims to develop dried noodles with high mung bean content, good processing
quality and good edible quality. In order to explore the impact of three pretreatment methods of crushing, superfine
crushing, and extrusion on the quality of mung bean dough with an added amount of 4%~50%, rapidly viscosity analyz-
er, the mixing tester and the texture analyzer were used to measure the starch gelatinization characteristics, dough rheo-
logical characteristics and texture characteristics of flour, respectively. The results show that superfine pulverization and
extrusion can improve the quality of noodles. This research expands the edible method of mung bean and provides a the-
oretical basis for the production of industrialized mung bean noodles.

Keywords mung bean; extrusion puffing; superfine grinding; dried noodles; edible quality



