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Fig.1 Effect of curdlan on internal structure of frozen cooked noodles during cooking
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Fig.2 Effect of curdlan on firmness of frozen cooked

noodles during cooking
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Fig.3 Effect of curdlan on viscosity of frozen cooked

noodles during cooking
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Table 1 Effect of curdlan on moisture distribution of frozen cooked noodles during
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Fig.4 Effect of curdlan on water migration of frozen cooked noodles during cooking
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Effect of Curdlan on the Quality of Frozen Cooked Noodles Using Low Gluten Flour

Liu Hao', Liang Ying', Zhu Mengfei', Liu Mei?,

Feng He', Zhang Xia', Wang Jinshui”

(“College of Biological Engineering, Henan University of Technology, Zhengzhou 450001

College of Food Science and Engineering, Henan University of Technology, Zhengzhou 450001)

(FCNs), as a convenient food, can be frozen and stored for a long time. In this pa-

per, FCNs using low gluten wheat flour were investigated as a possible replacement and strengthening of gluten by curd-

lan. A systematic analysis of the structure, chewiness, and moisture variations of the FCNs was carried out by means of

pressed slice observation, texture determination, and NMR, respectively. The results showed that the cooking caused a

decrease in the stability of the internal structure of FCNs and a decrease in firmness and tackiness. Compared to the

control

(0.0%), the addition of 0.5% curdlan resulted in a homogeneous and compact internal structure of FCNs, and

significantly increased the firmness (63.75-75.87 g) and viscosity (1.22-1.41 g-sec) of FCNs after cooking (7 min). In

addition, the addition of 0.5% curdlan reduced the time for water to reach the center of the noodles from 5 min to 3

min and
struction

decrease

plication and promotion of curdlan.

Keywords

the free water content from 91.957% to 91.220%. The addition of 0.5% curdlan significantly inhibited the de-
of the internal homogeneity of FCNs using low gluten wheat flour during the cooking process, and reduced the

of the firmness and toughness of FCNs during the cooking process, which is of positive significance for the ap-

curdlan; frozen cooked mnoodles; cooking process; chewiness properties; moisture variation



