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Abstract: In order to screen out thersuitable wheat flour for maﬁing potato noodles, the effects of six different varieties of wheat flour on the

cooking loss, tensile resistance, and TPA were.compared in this study, including Shuang Fu 02-1, Yong Liang 4, Kui Dong 5, Ji Nan 17, Shan Nong 15

and Xin Dong 18, and the microstructures of potato noodles were observed by scanning electron microscope.  The results showed that the edible

qualities of Shan Nong 15 and Ji Nan'17potato noodles;-such as cooking loss, tensile resistance, TPA and microstructures, were significantly better

than those of the other 4 kinds
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Table 1 The differences in major componentof different vari of wheat flour
At G % 2 Ay % HAERN% B 1%
Rid 02-1 12.33+0.14° 0.35+0.08™ 58.60+0.21° 32.84+0.43 0.68+0.01°
LR 15 11.60+0.41™ 0.35+o.(§;° 64.22+0.46° 29.84+2.51° 0.77+0.022
i 17 11.18+0.76® 0.34+0 59.66+0.15° 30.36+0.71° 0.69+0.01°
#1418 11.62+0.23™ 0.33+0 ) 64.38+0.35% 25.45+1.18° 1.06+0.02¢
45 10.92+0.37® 035+0.125. [/  64.30+0.23° 30.44+1.30° 0.60+0.08"
KR 4 10.46+0.46% 0.31+0.02° 62.34+0.14° 26.28+1.41° 0.66+0.02°

Z: abcd RAR —J8AFR R NEIZ 7 8 B 514 £ 5 (p<0.05).
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Fig.1 Effects of different wheat flour on the cooking loss of

potato noodles
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Table 2 Effects of different wheat flour on the texture characteristics of potato noodles

GRS 34 Bk &R wELg *H
R 02-1 117.80+9.45° 0.67+0.03 59.60+13.65% 0.38+0.12% 4.20+1.01%
LR 15 161.20+15.63° 0.60+0.02" 45.60+31.90” 0.28+0.1v 5.20+1.37%
i 17 145.60+4.47% 0.67+0.03 67.80+25.00°% 0.44+0.17° 15.00+0.65™
T #1418 166.00+16.10° 0.60+0.02" 54.80+11.92% 0+1.21%
B45 144.80+15.93% 0.63+0.02% 77.40+22.45° P
KE 4 127.40+16.72" 0.57+0.04° 28.60+13.69" 0+1.46
KA 02-1 137.20+1.52% 0.65+0.04° 65.00+7.55° /[.80+1.01b
LR 15 135.20+7.92% 0.66+0.04° 7.40+1.55%
sthd Feib 17 132.00+6.18™ 0.66+0.04% 5.40+0.83°
# 418 166.60+9.13° 0.62+0.04° 7.60+1.80%
A45 132.40+11.69™ 0.62+0.05%

KE 4 113.40+9.23° 0.54+0.09°

47.40+32.06% 0.31+0.24% 5.60+1.55
AM ,0.46+0.40° 8.80+3.43"
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Fig.3 Effects of different wheat flour on the microstructures of
potato noodles
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