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Fig.1 Effect of oil mass fraction on the particle size distribution and average particle size of emulsion
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Fig.2 Optical microscopy images of emulsion
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Fig.3 Color analysis of soaking liquid
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Fig.5 Apparent state of cooked noodles after standing for 60 minutes
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Inhibiting Effect of Modified Soybean Phospholipid Emulsion
on the Adhesion between Cooked Noodles

Chang Zhanzhan'?, Wang Jipeng'?,

Liu Yunyi'?,

Zhang Longtao'*,

Miao Song®?®, Zheng Baodong'?

(College of Food Science, Fujian Agriculture and Forestry University, Fuzhou 350002

’China~Ireland International Cooperation Centre for Food Material Science and Structural Design, Fuzhou 350002
Teagasc Food Research Centre, Moorepark, Fermoy, Co. Cork, 999014 Ireland)

In order to inhibit the adhesion of cooked noodles, the modified soybean phospholipid was used to prepare
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emulsion. Using surface stickiness determination, texture properties determination, color analysis, sensory evaluation and
other test means, effects of emulsion soaking on the adhesion and eating quality of cooked noodle were investigated. And
the mechanism of emulsion soaking affecting the adhesion of cooked noodles was investigated by friction coefficient and
the particle size analyzer. The results showed that soaking noodles in the emulsion could significantly reduce (P<0.05) the
surface stickiness of the cooked noodles and improve the adhesion between cooked noodles, and with the increase of oil
mass fraction, the particle size and concentration of the emulsion droplets were increased, the friction coefficient was de-
creased. After soaking in the emulsion, the emulsion droplets adhere to the surface of the noodles, and improve the
smoothness of the noodle surface and prevent adhesion of cooked noodles by ball-bearing effect. With the increase of
storage time, the moisture content on the surface of the noodles decreases, and the emulsion droplets aggregate to form
an oil film to keep the surface low stickiness. In addition, after soaked in the emulsion, the noodle brightness was im-
proved (P<0.05), the reduction rate of noodle edible quality was delayed.

Keywords cooked noodles; adhesion; emulsion; friction coefficient; eating quality



