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Table1l Correlation coefficientsof instant noodle texture quality paraneters

Instant noodle Cohesi : A dhesive 1st Fractu- 1st fracture 1st Fracture
properties Hardness veness Chew iness ness re force deformation _work done
Hardness 1 000
Cohesiveness -Q741a 1 000
Chew iness Q710 a - 1 000
Q841b
Q 998 ¢
A dhesiveness Q 579 a - Q732b 1 000
1st Fracture force - - - < 1 000
Q 883 ¢c Q 861 a 1 000
1st Fracture deformation - - - Q 798b
Q 949c
- - - - Q910a Q 964 a
1st Fracturework done Q 923 b Q 946 b 1 000
Q981c Q 985 ¢
. a ,Rao0s= Q 553,Ro ;1= Q 684, n=
13" b” ,Raos= Q 707,Ro = Q 834,n= 8" ¢”
,Rao0s= Q 878,Rom= Q 959,n= 5
Note” - "means the coefficient is not significant,” a” means the coefficient is significant when date gotten from French and Chinese

samplesw ere analyzed together, b” means the coefficient is significantw hen date gotten from French samplesw ere analyzed together w ithout

Chineseones, ¢’ means the coefficient is significant w hen date gotten from Chinese samplesw ere analyzed together w ithout French ones

2

Table 2 Correlation coefficients of Extensogram s and instant noodle properties

. y . i 1st Optimum . .
cmogms WA CE Chr Admee 1 P cofe Somng Reolo o1
45Rs - - Q629 a - - Q9%lc Q 907 ¢ Q930 c - - -
45R - - Q712a - - Q921c Q 946 c Q942¢c Q892c¢ - -
45 - - - - - - - - - -
45E Q 704 a - Q878a Q993 ¢ - - Q 918 ¢ - Q 897 c - -
0991c - Q858hb

90Rs - - Q697 a - Q 617 a - - - - - -
90R - - - - - Q 886 ¢c - - - -
9L - - Q9%4c - - - - - - - -
90E Q921c - Q730a Q 936 ¢ - - Q921c Q 878 ¢ Q 621 a - -

Q 896 c
135Rs - - - - - - - - - -
135R - - - - Q 889 c Q931c Q 916 ¢ - - -
135 - - Q94c - - - - - - - -

Q 990 ¢ - Q752a Q 992 ¢ - - Q 926 ¢ - Q 649 a
135E - Q988hb - -

Q 886 c

'Rs 'R L. E 45, 90, 135 45,90 135min I
al ,Rao0s= Q 602,Ra01= Q 735,n= 11" b”

,Raos= Q 811,Rom= Q 917,n= 6 "
,Raos= Q 878, Ro ;= Q 959,n= 5
Note Rs Height of extensogran at 5min; R The largest height of extensogram; L. L ength of extensogram; E A rea of extensogran. The
numbers of 45, 90, 135 before each paraneter indicate that the results are tested at 45, 90 and 135min separately.” - " means the coefficient is
not significant a’ means the coefficient is significantw hen date gotten from all French and Chinese samplew ere analyzed together;” b” means
the coefficient is significant w hen date gotten from French samplesw ere analyzed together w ithout Chinese ones” ¢” means the coefficient is

significant w hen date gotten from Chinese samplesw ere analyzed together w ithout French ones
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Table 3 Correlation coefficients betw een Farinogran s and instant noodle properties

Quality evaluating paranetersof instant noodle

Farinogram ! ) . 1st 1st 1st Optimum Re- '
';']g;g CO#::S'V(E Cﬁ:év; A ;h:gv Fracture  Fracture  Fracture  steaming boiling cnot g“
force  defomation work done time time

Developing time - - - -Q737b 4 Q 750 b % - - -

Stability - - - - 0898c . - - - -

Softening - - - - = - - - - -

W ater abomption - -Q79b - - - - - - - -

o g g 5
Note Themeaningsof* - ") @', b"}* ¢ are the sane as that in table 2 The follow ing table is the sane
23
( 4 :
4
Table 4 Correlation coefficients of protein quality and falling number and instant noodle properties

. ) . 1st 1st Optmum e N

Instant noodle Hard Cohesive Chewi A dhesive Fracture 1st Fracture  steaning Reboiling oil
properties ness ness ness ness force Fracture " done tine tme content
deformation
Protein 0 89%8c - 0600a - - 0 569 a 0 594 a Q879c¢c 0 906 ¢ -
oontent Q 928c
W et Gluten
ontent - 0572a - - - - 0893¢c - -
0 838 a Q 868 a 09%lc - -
Sedimentation 096c -075a 09%7c -088b 0Q726a o5p 0 855 b
-097¢c¢ Q 768 b
Q 957 ¢
Falling number - - - - Q916 ¢ - Q888 ¢ - - -
4 7 L 1
, 24
4 ,
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5
Table 5 Correlation coefficients betw een starch pasting property and instant noodle properties

Quality evaluating paraneters of instant noodle

Pasting properties i
aprp Had  Cohesve  Chevi  Adnesve . 1% =~ 1 et ORI eoiling  Oil
ness ness ness ness force Fracture " done tine 4 tine content
defomation
1 Peak visoosity - - - - - 0652a 058a - - -
1 Final visosity - - - - - - \ 3 - -
1 Set back - - - - - - - - - -
1 Pesk time - - - - - - - - - -
2 Pt.aak vi.suosilty 0809 b
osgac nalvisosty . -0884c - - -096c - - - 0857a
0857 b
-0936¢c - - Q937¢ - - -0928¢ - - - Q901a
2 Set back Q901 b
2 Peak time ; ; : - - Q751b - - - - 0556a
‘1 ; “ Q 5mmolL AgNO3
Note The nunber* 1" at the end of each vistosity parameter means the results tested w ithout A gNO 3, the number* 2" meanswithAgNO3
5 , , 25
AQNOs ,
. AQNOs ( 8
( AdNOs
) , A dNOs ,
, AdNOs
6

Table 6 D ifferences betw een Chinese and French w heat varieties in grain and instant noodle properties

French w heat varieties Chinesew heat varieties
(r?org(iinleagso;i)nesrtt?gé - /% . /%
ven  Vaen o wen  VEEe o
45'R5/8U 380 5 220 5355 316 150 5 102 5 215 27. 6
45'R/BU 502 6 277. 5 660 0 28 9 191 9 107 292 5 36 8
45'L /am 16 4 133 204 14 4 197 16 3 239 14 4
45'E/am? 119 0 715 1395 210 6Q 8 3585 877 37 3
90'R5,8U 592 1 4200 7650 23 4 166 6 1125 2200 22 9
90'R/BU 759 2 585 0 920 0 18 3 210 4 117 307 5 338

90'L /am 150 113 182 151 18 3 149 209 12 0
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6 Continued table 6

4min

90'E/am? 156 8 1300 184 5 151 65 5 438 870 28 8
135,R5/8U 616 3 477.5 840 0 24 7 165 7 125 0 2375 271
135'R/BU 848 3 645 1040 0 19 4 217. 6 126 0 3150 329
135'L /am 14 7 11 65 16 65 12 3 177 149 213 13 3
135'E/am? 163 0 132 5 188 3 119 69 9 393 983 358
/minDeveloping time 18 13 21 11 4 33 3 47 29 2
/min Stability 33 24 51 28 9 30 7 45 345
/BU Softening 94 9 750 1390 20 4 95 4 80 120 15 6
/% W ater absorption 57. 5 538 592 32 57 1 55 3 59 6 28
1/RVU Peak visoosity 117. 0 314 1509 34 2 85 6 250 1240 44 2
1/RVU Final visoosity 172 7 82 458 5 747 119 4 119 254 4 771
1/RVU Set back 72 3 23 1020 44 0 63 0 424 1305 75 3
1/min Peak time 80 513 8 53 14 5 78 63 87 11 8
2/RVU Peak visoosity 261 2 2249 3237 13 6 222 6 203 8 238 2 6 4
2/RVU Final visoosity 247 8 2248 273 4 .3 246 3 232 4 268 8 59
2/RVU Set back 121 3 110 3 135 4 .9 119 0 110 8 131 6 72
2/min Peak time 85 84 87 1 86 84 89 23
/0/kg Protein content 105 91 124 93 104 98 114 67
/a/kgW et gluten content 282 203 383 13 9 219 174 267 96
/ML Sedimentation 28 2 203 383 19 3 21 9 174 267 191
/s Falling number 384 3 172 450 23 3 3251 294 2 373 2 91
/s Steaming time 243 1 150 0 360 0 27. 9 153 0 900 2400 46 4
/sRe-boiling time 136 5 110 0 170 0 13 4 134 0 900 1800 29 1
/g Hardness 632 5 3853 813 7 23 4 561 4 346 4 796 4 322
Cohesiveness Q9 a8 13 17. 2 11 09 13 137
/gsA dhesiveness 15 3 62 252 49 0 Q7 60 163 45 2
/gs Chew iness 295 7 188 8 395 6 24 4 329 0 283 2 3758 115

/g 1st Fracture force 74 5 52 0 103 5 19 3c625 39 0 100 141 5K
/% 1st fracture deformation 75 9 370 118 4 358 52 9 239 877 54 0
/qs 1st fracturework done 699 5 200 4 1506 6 56 2 407. 5 934 9135 89 2

: (
) )
3 ,45min
, 2 135min )
Chung " : ,
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Correlations of w heat quality and fried instant noodle properties

SH 1 Jun-ling" W EIY im in*, Elissbeth B>, OUY ANG Shao-hui', ZHANG Gou-quan®, GUO Bo-Ii'
(1 College d Food Science and Engineering,N orthw est Sci-Tech U niversity d A griculture and Forestry, Yangling, Shaanxi 712100, China;
2ULICELabL imagrainL td )

Abstract: Five Chinese w heat varieties and eight French wheat varietiesw ere tested on their w heat
quality and fried instant noodle properties to study the influence of w heat grain quality on instant noodle
quality, most important paraneters used to evaluate instant noodle texture quality andw heat flour's instant
noodlemaking quality w ere established T he differences betw een French and Chinesew heat varietiesw ere
alo analyzed in this paper. Results showed that, hardness and 1st fracture work done gotten from the
texture analyzer could be used as the typical paraneters to evaluate instant noodle visoosity, elasticity and
strength separately. Extensogran smeasured in 45 min, stability in Farinogran s, sedimentation value and
pasting parametersmeasured w ith @ 5mmolA A gNOs could be used asmain paraneters to evaluate flour
quality to be used to produce fried instant noodle Sedimentation value could be used as themost mportant
consideration to breeding instant noodle w heat variety. Comparably gpeaking, Chinese w heat varieties are
lower than French varieties in protein quality, pasting property and instant noodle strength French
varieties are low er in protein content than Chinese varieties, but higher in sedimentation value, resistance of
extenogran s, and fried instant noodle processing quality.

Key words w heat; grain quality; fried instant noodle; viscigran s



