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Table 1 Test material
Fg BRR) F5 R (R)
No. Variety No. Variety
1 {EX2%8 Xinyi 2 14 82(13)93
2 882l 15 8911-1-3
3 #R8727 Xinong 8727 16 k354 Shaan 354
4 31D 17 ®1R511 Gaoyou 511
5 717-26 18 HFE3B Lifeng 3
6  B160 Shaan 160 19 £ 134 Changwu 134
7 BE8675 Shaanhan 8675 20 BK229 Shaan 229
8 %125 Qingmai 12 21 FE4k1376 Xinong 1376
9 }J‘Eij{ﬁf: oyan 6 22 EHR504 Zaoyou 504
10 XHK878 Dali 878 23 /MEB107 Xiaoyan 107
11 8788 24 Pe4R225 Shaanyou 225
12 89597 25 /M6 Xiaoyan 6
13 #1£503 Gaoyon 503
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Perten 8620),ICC #5r¥E, 562025,

SEBERABLSFRNE FUEE,ICC IRHE, B
1065,

DEIREERE BB, ICC frE, 116
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W R A MR ZE  Brabender ¥} fi{{ (Brabender
Farinograph),ICC #7 ¥, 551155,

#B SRR EP MR FARL 0 ke, A
Brabender LI B ¥} #l (Brabender Quadrumat Ju-
nior) B, B HI X #E Ht F CB36 57 M, 193] i ¥y
EH710 g/kg, K EFEN135 g/kg HRR AR,

& AR BRESSADR B R 200 g, B E
T &M EE S KR HR300 g/ke, REA X1 E
EHRERBMKE. A/NE BB EHLE R MES
min, A5 MT-158 e S K VLE B f, &5
FEXREBEAN1 mm, RE EIE10:8 , % Marcat />
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Tab.2 Test results of wheat property and noodle quality

#HE
BN KA/ BAG/ DRf/mL  SEL/ BB/ % AR EEE
B oM OBE/Y% kg ) gD Sedmen (kg ) i BARU BE gumng s waer XEEK gy
Variety ngdness Ash Protein tation Wet gluten D.T. absorption Stah. W.K. V.V, al_)sorp- ma nye . Protein
index content content volume content tion _of lost lost
cooking

1 36 3.9 123.4 35.3 338.0 5.0 55.7 8.5 52 57 256.4 2.84 0. 69
2 51 4.7 137.6 47.0 381.2 5.0 59. 4 6.5 57 60 238.2 2.90 0.78
3 48 5.5 144.6 37.3 412.3 4.3 60.5 5.5 70 53 248.2 2. 80 0.64
4 50 4.8 134.5 34.3 406.0 3.5 56.6 5.0 65 54 252.7 2.70 0.57
5 52 5.6 134.2 26. 8 403.0 2.7 59.3 2.7 110 47 260. 1 2.96 0. 85
6 46 4.9 127.8 39.8 356.9 6.5 59.6 14.0 30 68 224.0 2. 64 0.50
7 - 53 5.3 137.2 37.8 425.3 3.3 59.4 3.0 90 50 251.2 2.53 0.41
8 41 4.5 141.8 24.3 331.1 3.0 57.7 4.8 100 48 223.3 4.72 0.93
9 50 4.3 149.8 4.7 492.5 3.3 58.2 3.5 70 52 241.3 2. 41 0. 30
10 52 4.8 138.8 40.2 409. 4 5.0 59.2 11.5 32 65 230.1 2. 54 0.42
11 60 5.3 122.3 37.1 284.6 4.0 62.5 2.8 75 54 242.8 2.79 0.53
12 57 5.3 125.8 35.1 280.2 4.0 63.8 3.5 85 52 241.5 2.92 0.70
13 57 5.5 129.6 43.9 330.9 4.5 62.0 5.5 85 55 245.5 2. 61 0.39
14 53 5.5 116. 8 27.1 286. 3 5.0 61.8 3.5 95 56 258.6 2.82 0. 56
15 54 5.3 121.1 23.5 263.9 3.0 60.3 2.5 90 48 250. 5 4. 35 1.04
16 54 5.5 113.7 16.9 240. 6 3.0 62. 6 2.5 90 47 254.5 4.97 1.13
17 50 5.2 115.7 22.5 280.9 3.5 60. 4 3.0 85 51 250.2 2.87 0. 67
18 55 5.1 116.2 17.7 256.7 3.5 56.6 3.5 100 49 269.3 4. 89 1.08
19 59 5.2 112.9 23.1 272.8 3.5 61.3 4.0 100 49 264.1 3.7 0.87
20 61 5.2 133.0 22.9 327.4 3.5 57.1 3.5 80 50 240.2 2.80 0.94
21 51 5.5 119.1 23.0 265. 6 3.5 58.1 4.0 85 50 244.2 3.88 0.79
22 58 5.4 130.9 21.5 348.5 4.0 65.3 3.0 100 52 242.9 3.14 0.73
23 50 5.1 118.8 23.0 278.0 3.0 63.6 2.0 90 47 246.2 3.84 0. 87
24 55 4.8 124.8 24.5 278.1 5.0 61.5 5.5 55 60 248.2 3.09 0.81
25 54 5.1 130. 8 37.1 328.9 5.0 61.2 6.5 80 58 234.5 2.74 0.47
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Table 3 Simple coefficient of correlation

AX ~ RE

B B gk IR gos I sokx  TUR EoR

Quality Water absorp- D Protei Quality Water absorp- D Protei

. dex tion Of TY matter rotetn index tion 0‘ l'y matter rotein

in cooking Jost lost cooking lost lost
FRBEE 0.2185 —0.0378 0.077 3 2 BEf e (X0 —0.3809 —0.4987° —0.468 9°
Hardness index D.T.
K5 BIKE(Xs) _ _ _
Auh content 0.285 1 0.127 4 0.172 2 Water absorption 0.017 1 0.014 9 0.032 0
EEHCO) ~0.5219** —0.4617° —00.4767° BEAE X —0.5322°° —0.3576 —0.398 3*
Protein content Stab.
gﬁﬁg:?‘m volume —0-4376° —0.7425°° —0.8081"" ALBE(X,) W. K. 0.4939* 0.484 7 0.445 1"
B (X —0.2999 —0.6215°* —0.6255%" | WEMMA(Xe) V.V.  —0.4948° —0.5630°° —0.5535°°

Wet gluten content

B A HEG(—2)=23,r0.00=0. 396,r@.01y=0. 505,
Note,freedom (n—2)=23,7(0.05)=0. 396,r(0.01)=0. 505,
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Table 4 Clear opening analysis of effect of various factors on dry matter lost rate

i Er]

ogﬁia:ng X1 Xz Xa Xa X Xs TJE%?R:
X1 0.719 924 —0. 348 565 —0. 802 862 —0.010 870 0. 059 273 —0.057 423 —0. 440 523
X2 0. 490 812 —0.511 275 —0.627 424 —0. 066 668 0.116 078 —0.144 047 —0.742 524
X3 0.642 731 —0.356 712 0. 899 287 —0.013 040 0. 069 336 —0.064 574 —0.621 546
X, 0. 062 071 —0.270 376 ~—0, 093 021 —0.126 069 0.148 719 —0. 220 053 —0.498 729
X7 —0. 211 060 0. 293 541 0. 308 406 0.092 733 —0.202 179 0.203 220 0. 484 661
Xs 0.176 330 —0.314 130 —0. 247 688 —0.118 327 0.175 248 —0.234 449 —0.563 016
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[ LR
Yaamaxe = Do+ DiXi@ + Do Xomy + DsXsomy +
D4X4(75) + DGXS(i) + D7X7(k) + szs(mo
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Table 5 Principal component analysis of noodle quality

R4 W ETRE/ % RITHRE/ Y%
Principal component Characteristic value Alone contribution rate Accumulative contribution rate
%;{te?:jb(xption of cooking 0. 837 441 27.914 71 27.914 71
g:rywﬁﬁe?tt 2. 007 202 66. 906 74 94, 821 45
EoRRAE 0.155 357 5.178 55 100. 000 00

Protein lost
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Table 6 Correlation analysis of noodle quality

x B REBAHE TYREER HERHfAE
Variable Water absorption of cooking Dry matter lost Protein lost
AEB AR
Water absorption of cooking 1 0. 236 501 0. 349 724
Bk % .e
g:rywmatter :;: 1 0. 836 01
EAm#LR .

Protein lost

B HHBEE(n—2)=23,r@.05=0. 396,70.0o»=0. 505,
Notefreedom (n—2)=23,r.05)=0. 396,70, 01)=0. 505.
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Study on the relation of wheat property and noodle quality

DU Wei, WEI Yi-min,ZHANG Guo-quan,Ouyang Shao-hui,HU Xin-zhong
(College of Food Science and Engineering , Northwest Sci-Tech University and Forestry,Yangling,712100)

Abstract: The relation of wheat property and noodle quality was studied. The results showed that

protein content and stab. were the main influencing index for rate of water absorption,and sedimentation

volume was the main influencing index for rate of dry matter lost and rate of protein lost. In addition,rate

of dry matter lost of cooking noodle was the important evaluation index for the quality of noodle.

Key words : wheat;noodle;quality;rate of dry matter lost



