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Table 1 The experiment design of noodle drying

Y5 B E/C MR YD IR %

1 40 75 0

2 40 75 10
3 40 75 30
4 40 75 20
5 50 75 20
6 60 75 20
7 40 55 20
8 40 65 20

TP, g,
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Table 2 Sensory assessment criteria
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Rk & 10 & 4 kB R M E R 8.6~10.0;E % A 6.1~8.5; F F LW K@kt 1.0~6.0

@ o 20 B4R E b A 17.1~20.0; R KA K 12.1~17.0; KA K A& A 1.0~12.0
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Fig.1 Effect of different treatments on the color of noodles
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Fig.2 Effect of different treatments on bending resistance of noodles
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Fig.3 Effect of different treatments on the cooking characteristics of noodles
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Fig.4 Effect of different treatments on the texture characteristics of noodles
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Fig.6 Effect of different treatments on B-glucan content of noodles
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Fig.7 Effect of different treatments on microstructure of noodles
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Table 3 Sensory evaluation results of noodles

BE R/ A eF AUKRE #Eeih W FhE S fok o
C @ EmEM (10)  (10)  (20) (25 (25) (5 (5) (100)
40 75 0 8.75 9.00 18.25 22.25 22.50 4.73 4.73 90.20 + 1.28
40 75 10 7.75 7.75 17.25 22.25 21.75 4.58 4.50 85.83 + 0.93
40 75 20 7.15 7.03 17.00 20.00 20.50 4.23 4.20 80.10 = 1.00
40 75 30 6.60 6.63 15.75 19.75 16.75 4.20 4.13 73.80 + 1.24
50 75 20 6.43 6.98 16.50 19.00 20.50 4.23 4.20 77.83 + 0.04
60 75 20 6.25 6.38 15.75 18.25 19.75 4.08 4.05 74.50 £ 2.15
40 55 20 6.45 6.20 15.00 18.75 20.25 4.28 4.20 75.13 £ 1.30
40 65 20 6.48 6.60 16.00 18.75 20.50 4.30 4.45 77.08 + 0.33
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VEZ /NGy F 00 i o B R 20T, 36T e i
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JIE W7 PR AL RN B~ SR W P Ht 5 ) d 25 (P < 0.05) . 7
T 45 °C AHXF ML 75% 2140 T, HE 1 0 BB O
G388 TBOUL S A8 TN B0R | 2 A Oy B e
T2,

2 % x #
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Effects of Amount of Oat Powder and Drying Conditions on Quality of Oat Noodle

He Liucheng,

Liu Zhenrong, Zhao Wuqi",

Hu Xinzhong

(College of Food Engineering and Nutritional Science, Shaanxi Normal University, Xi‘an 710119)

Abstract In order to improve the drying process of oat noodles, the effects of temperature, relative humidity and addi-

tion amount of oat on its quality were studied. Wheat flour and oat powder were used as raw materials to prepare oat
noodles with different content of oat (0, 10%, 20%, 30%), which were dried at different temperatures (40, 50, 60 °C)
and relative humidity (55%, 65%, 75%). The color, bending resistance, cooking quality, texture quality, acidity, fatty

acid value, B-glucan content, microstructure, and sensory quality were measured, and analyzed the effects of different

temperature, relative humidity and different amount of oat on the quality of oat noodle. The results showed that the dried

noodles had lower b" value, longer breaking distance, lower acidity, and fatty acid content when dried at 40 °C (P<0.05).
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When the relative humidity was 75%, the b value, bending strength, breaking distance, acidity and fatty acid content
of the noodles were higher (P <0.05). When the addition amount of oat flour was 30%, the L" value was lower, the a
value was higher, the bending strength breaking distance was smaller, and the acidity, fatty acid and B—glucan contents
were higher (P < 0.05). The temperature of 45 °C and relative humidity of 75% were reasonable drying process of oat
noodles. Drying at low temperature and high humidity (40 °C/75%) can improve the color, cooking, and texture quality of
oat noodles, the microstructure is compact and the sensory score is good. It can be used for drying oat noodles.

Keywords oat; dry noodles; drying conditions; microstructure; the sensory quality



