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Tablel Namesand codesof wheat varieties tested in the experments
Sample Sanple's Sample Sample's Sanple Sample’s
codes nanes codes nanes codes names
1x 229 Shaan 229 10x 068 Q innong 068 19x AM ERY
2x 163 X inong 163 11x 128 X iaoyan 128 20x W ESTON A
3x Xz (F2) 12x 6 XieoyanNa 6 21x CADOU X
4x 97 (39) 13x 503 Gaoyou 503 22x JANZ
5x 28 Shaannong 28 14x 107 X iaoyan 107 23x KUL ZN
6x 898 Y uanfeng 898 15x 89605 24x ERADU
7x 4  JunliNo 4 16x W axy w heat flour 25x WAWHT 2193
8x 137 Xiaoyan 137 17x fiour of Lamiar o
X 383 Xinong 383 18x WAWHT?2281
5 ()
1 () )
2 11 2 (3 3
, 80 85
( () 13 : 12 :
), ,
() ( ()
) , ( ,
(). ) ()
, ( , 1 21 , 3
RA/=1 31), RA = : 22 ,
Q 01 ) 1 21
RA/ =1 41), , 24 :
: ()
RA/=- 1 25),
RA/=- Q 07) 3)
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Influence of N oodle size on evaluating results of noodle quality

Table 2

()
Corrected variation
anong varities

A verage of quality evaluation
results from all varieties

Noodle quality

evaluation paran eters (n (1N (1 (I
2mm in 5mm in R 2mm in 5mm in RN
w idth w idth w idth w ide
Color 8 30 8§ 64 Q 04 12 60 6 66 -0 62
A ppearance 8 20 8 65 Q 05 8 20 4 52 -0 58
Taste (Hardness) 16 30 17 55 Q 07 16 30 3 74 -1 25
) Elasticity 19 80 20 35 Q 03 6 00 5 43 -0 10
Senry evaluation .
results A dhesiveness 20 20 20 43 Q o1 5 90 5 31 -0 1
Snoothness 30 34 Qa 01 6 50 3 17 -0 69
Flavor 30 20 -0 02 5 10 3 17 -Q 47
Total sore 81 50 82 96 Q 02 4 90 8 60 Q 55
Hardness 320 8 940 59 a 98 28 4 26 05 -0 09
Cohesiveness a6 Q5 -0 02 10 9 11 79 o 08
Chav iness 9% 6 460 25 1 3 41 9 37 8 -0 10
Evaluation results A dhesive force 70 9 131 09 Q6 3% 9 34 43 -0 07
tested by A dhesivness 62 4 140 49 a 77 62 5 50 24 -Q 2
texture analyser
Fracture force 45 3 44 06 -0 03 7 2 9 99 o 32
Fracture deformation 15 2 13 Q 35 40 2 11 45 -1 1
Fracturework done 20 5 21 6 Q 05 1 4 8 06 1 4
Others Optimal cooking time 4 74 6 23 Q 27 11 04 28 87 0 89
Cooking loss 5 74 8 71 Q4 31 40 51 62 Q0 49
CRA= (- ) /00« ) D),
Note RA/= (II- 1) / ( (II+ 1) + 2. The results showed the difference between the results gotten from sample I and L.
3 ()
Table 3 Influence of noodle size on distribution of w heat varieties noodle quality
snplé's Noodle quality - Sarnple'sijistribution in each*reqion of noodle qtialitv evaluation sm*res -
distribution evaluation > 90 85 90 80 85 75 80 70 75 <70
param eters 1 1l 1 1l I 1l I 1l I Il I 1l
Color 5 6 6 11 10 6 2 1 0 0 2 1
A ppearance 3 4 6 18 11 2 1 0 2 1 2 0
Taste (Hardness) 3 6 6 16 7 3 6 0 3 0 0 0
sanple Elasticity 0 1 2 10 14 8 7 4 0 1 1
numbers A dhesiveness 0 0 4 5 11 13 7 6 0 0 1 1
'"cg’?se Snoothness 5 3 10 17 4 3 1 0 0 0 0
Flavor 5 0 12 7 16 3 2 0 0 0 0
Total sore 0 0 4 11 13 12 5 0 3 1 0 1
Color 14, 5 15, 24, 25 18, 20, 23 - - 16
A ppearance B 3, 11, 13 22 - - -
Taste (Hardnes9 14, 18 4,9, 22, 25 10, 17 - - ;
Elasticity - - 7, 13, 14, 20 1, 4 - -
Sanple ]
odes in A dhesiveness - - 5 7, 13, 18, 20, 23 - - -
sane class Snoothness - 6, 18, 20, 23, 24 12 - - -
Flavor - 9, 22, 25, 13, 5, 8 - - - -
Total sore - 10, 14 3,4 6, 7 11, 20 - - -
*, 100 , , 90 90%, 5 , > 90
90%x 5=4 5 , 8 90 4 25 4 5 L. ;AL
Note *. Sooreslisted in this table are given proposing that the total soore of each paraneter is 100 For exanple, 90means the soore is 90% of the total sore

of thisparaneter That is, for the paraneter of snoothnessw ith total scoreof 5, themeaning of* > 90 is that its real score is higher than 90% x 5= 4 5, 85-

90 is that its real soreis4 25- 4 5 Andon [. resultsgotten from thinner noodles being 2mm inw idth; Il results gotten from w ider noodles being 5

mm inw idth
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Table 4 Influence of salt on noodle sensory evaluation results
Real soore of noodle senory evaluation result Relative position of each sanple
Sanple
code W ithout Increased soore after W ithout
salt Salted salt being added st Salted
14x 87 7 88 9 1 3 1 1
12x 86 7 86 9 Q 3 2 2
24x 81 9 83 0 11 3 3
Ix 74 1 83 6 9 5 4 5
16x 74 0 83 9 9 9 5 4
A verage 80 9 85 3 4 4
Region 74 0 87 7 83 0 83 9
213
( ) L L 1 8
5 3 ’ 1
28% ( ) 75% ( ),
5 ()
Table 5 Noodle quality evaluation results of w heat varieties analyzed by
texture analyzer and senry evaluation result
N unbers of samples in same level classed by the two analyzing systens
Classes of
soores of Hardness Elasticity or Fracture force A dhesiveness
sensory
evaluation 2mm w ide 5mm w ide 2mm w ide 5mm wide 2mm w ide 5mm w ide
> 90" 1 2 0 0 0 0
85 90" 2 16 0 1 01
80 85° 2 0 5 8 13
75 80° 1 0 3 2 0 0
70 75° 1 0 1 0 0 0
< 70" 0 0 0 0 0 0
T/% 28 72 36 44 16 56
3 P T /%= ( ) + 25x 100%

Note Scoresin the left line are the sane as that in Table 3 T is the percent of coincidence degree of samples that are classed by sensory
evaluation method and texture analyzing method

() :
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) (r=Q 681)
6 , (r=- Q 633);
, (r=- Q 410) (r=- Q0 441), (r=
(r=Q 485) - Q 433) ,
: (r=0Q 412)
6

Table 6 Coefficient of results gotten by different evaluating methods

Appear- Elasti- A dhesi- Snooth- Total Optimal

Color ance Taste city vness ness Flavor sore oooking Colgkslsng
tme
Fracture force - - - - Q 410° - - - . i _
Fracture R R _ _ _ _ _ - N
deforan tion
Fracture ; B R R R R R R R b R
work done 0 441
Hardness - - - - - - - - - - Q 433
Cohesiveness - - - - - Q 4122 _ \ :
Chaw iness - - - Q 485° - - - - 0 681° -0 633
A dhesive force - - - 7 . Q 409° - -
A dhesiveness - - - - = - - R R R
R b b - - - - - _ _ b
Optimal coking time 0,639 0\ 1 000 Q 490
. ; - - - - - - -0 490° 1 000
—Cooking loss
©roos= Q 396, rom=0Q 505 n=25 a , i b ,

Note roos=Q 396, rom=0Q 505 n=25 a The ooefficient is significantw hen noodles are prepared as 2mm inw idth; b The coefficient is significant

when noodles are prepared as 5mm inw idth
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Fig. 1 Influence of noodle size on noodle quality evaluating results tested by texture analyzer

(2 Dare gotten from a same wheat variety when noodles were prepared in 2 mm wide: 3 Date gotten from a same wheat variety when
noodies were prepared in 5 mm wide: [@ Date gotten from different wheat varicties when noodles were prepared in 2 mm wide:

B Date gotten from different wheat varicties when noodles were prepared in S mmwide: a.Evaluating results tested by texture analyser:
b.Sensory evaluating results,

, QTS25

()

[14 16]

() ; :

[ ]

[1] DexterJ E, M astsuo R R, M acGregor A W. Relationshipsof instrumental assessnent of paghetti cooking quality to the type and the
anount of material rinsed from cooked gpaghetti [J]. J Cereal Sci, 1985, 3. 39- 53

[2] Matsuo RR, Irvine GN. Relationships between the GRL saghetti tenderness tester and sensory testing of cooked gpaghetti [J]. J Inst
Can Sci Technol A lment, 1974, 7. 155- 156

© 1994-2010 China Academic Journal Electronic Publishing House. All rights reserved. http://www.cnki.net



117

[3] D’EgidioM G, SgrullettaD, M arianiBM, et al M etodo per lamisura della collosita e della qualita nelle paste alimentari [J]. Tec
M olitoria, 1976, 27. 89- 93

[4] D’EgidioM G, De StefahisE, Fortini S, etal Standardization of cooking quality analysis in macaroni and pasta products [J]. Cereal
FoodsWorld, 1982, 27 (8): 367

[5] D’EgidioM G, De StefahisE, Fortini S, et al U ntersuchung der an dieQualit t der T eigw aren gebundenen Eigenschaften-V er nderunger
in der Starkzusammenset-zungw hrend der herstellung und des Kochensder Teigwaren [J]. GetreideM ehlU ndBrot, 1983, 37: 55
- 60

[6] Matsuo RR, Irvine GN. Relationshipsbetween the GRL spaghetti tenderness tester and sensory testing of cooked gpaghetti [J]. J Inst
Can Sci Technol A liment, 1974, 7: 155- 156

[7] D'EgidioM G, M arianiBM, Nardi S, et al V iscoelastograph measures and Total O rganicM atter test: suitability in evaluating textural
characteristics of cooked pasta [J]. Cereal Chamistry, 1993, 70: 67- 72

[8] Feillet P, FevreE, Kobrehel K. M odifications in durum w heat protein properties during pasta dough sheeting [J]. Cereal Chamistry,
1977, 54 58Q

[9] KrugerJ E, AnderonM H, DexterJ E Effect of flour refinenent on rav cantonese noodle color and texture [J]. Cereal Chamistry,
1994, 71 (2): 17
[10] SohHon Yun, Rema G, Quail K. Instrumental assessnentsof Jgpanesew hite salted noodle quality [J]. Journal of the Science of Food

and A griculture, 1997, 74 (1): 81

[11] DexterJE, Dronzek BL, Matsuo R R Scanning electron microscopy of cooked spaghetti [J]. Cereal Chemistry, 1978, 55 23

[12] PagariM A, GallantD J, BouchetB. U Itrastructure of cooked spaghetti [J]. FoodM icrostructure, 1986, 5 111- 129

[13] , , ElissbetBervas, . [31 ( ), 2002,
30 (5): 73- 78

[14] EngerA. Crucial pointsof vienv concerning the execution of pasta cooking testa and their evaluation[J]. CR Symp Int PatesA Iimentaires
Rome, 1979 53- 60

[15] , SietzW. [ , 1998, 13 (5): 42- 45
[16] ) ' y [31 , 2000, 21 (3): 47- 50

N oodle quality evaluating methods

SH 1 Jun-ling, WEIY i-min, GUO Bo-li, L IANGL ing, ZHANG Guo-quan
(College & Food Science and Engineering, N orthw est Sci-Tech U niversity o A griculture and Forestry, Yangling, Shaanxi 712100, China)

Abstract: 25w heat varietiesw ere used to study the factors that affect noodle quality evaluation results
and the possibility of using texture analyzer in evaluating noodle quality, and discusses the problem s existed
in evaluating noodle quality. Results show ed that, noodle quality evaluating results and relative position of
different w heat varieties are influenced greatly by noodle size, evaluating method, cooking time, cooling
time, coolingmethod, evaluating institution and salt So, each operating step must bemake consistent and
standardized to evaluatew heat varieties noodle processing quality. W hen using only onemethod to evaluate
w heat varieties noodle eating quality, noodles should be 2mm inwide, without salt, cooked in optimai
cooking time, and the stored time and pretreatment should be the same during the evaluating course But,
noodles should be 5 mm in wide w hen many evaluating methodsw ere used together W hen the QT S-25
texture analyzer w as used to evaluate noodle quality, cohesiveness gotten from the instrument can be used
to evaluate snoothiness fracture force and chew iness can be used to evaluate elasticity in sensry
evaluating system.

Key words noodle; eating quality; sensory evaluating; texture analyzer; quality



