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Effects of 3 food additives on anti-aging in wet-fresh noodles
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Abstract; The [resh-wet noodle was easily aging during the shell pe-
riod for the high moisture content. In order to decrease the process of
aging, 3 kinds of additives, for guar gum, Sodium stearyl lactate
(SSL) and Soluble soybean-polysaccharide (SSPS), were studied,

and the texture and sensory evaluation were analyzed. Result: Tak-
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ing the hardness of fresh-wet noodle as the aging index, with the ad-

dition quantities of additives, ratio of additive to flour, guar gum of

0.2%, SSPSof 0. 1%, SSL of 0. 2% , the hardness of fresh wet noo-
dle is the lowest; The indexes, such as hardness, viscosity, and
chewiness, which analyzed by the texture analyzer, had good correla-
tion with the sensory scores by correlation analysis. The indexes
were as followed: the hardness: guar gum <C SSPS <C SSL. (P <C
0.05), the adhesiveness: SSL. < SSPS <C guar gum (P<C0. 05), the
chewiness: guar gum <C SSPS < SSL. (P<C0. 05); sensory evalua-
tion that guar gum > SSL > SSPS (P<C0. 05). That guar gum over-
all sensory score was better than the others, and it could decrease the
aging process, and maintain the quality of fresh-wet noodle.

Keywords: wet noodle; anti-aging; sensory evaluation; correlation a-
nalysis texture; guar gum; sodium stearyl lactate; soluble soybean

polysaccharides
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Table 1 Scores of sensory evaluation system for fresh
wet noodles
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Table 2 TPA of fresh wet noodles during storage at 4 C

i N 1] /d BBz / ke FiE / ke MH W 1/ kg
1 5.1940.2 0.30+0.2 3.55+0.3
3 6.324+0.1 0.71+40.2 3.72+0.2
5 7.8240.2 0.95+0.1 4.8040.3
7 7.9240.1 1.0540.3 4.9040.2
14 8.0140.3 1.06+0.1 5.10+0. 1
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1 5% 3 W40, 4 i f4 (texture profile analysis, TPA) £ £
Hirb B A R IEL IR 1 5 R B4R 0. 01 JKOF R
FAEK MR R E 3 —0. 947, —0. 981, —0. 953, X ML iid
B 7 IR E TV 5 A R A3 A v 0 AR A R L R 1 A O R
B MR RAFY . T TPA &S Hch ot B R 2
HIRE T E LG T G 2 M E R KR 0.567,0. 598,
0.010,
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Table 3 The correlative relationship between sensory evaluation and TPA

TPA 2% RERES TR ohg g R i P ik B4y
g —0.944** —0.948"** —0.935** —0.970""* —0. 883" —0.922** —0.947" "
Fh —0.978** —0.916"* —0.988"* —0.973"" 0.968** —0.981** —0.981""
LERNES —0.953** —0.,955** —0.941** —0.972*" —0.899" —0.926** —0.,953" "
ok 0.575 0. 391 0.598 0.534 0.632 0.598 0. 567
BRI 0.528 0.550 0.627 0. 634 0.531 0. 637 0.598
o] &2 —0.082 —0. 006 0.047 0.027 —0.029 0. 085 0.010

T RIR 0.05 AR ERARE B E . » « TR 0.

TR % 002 RO R R NEL VR L A SR R
RUEREAT TEAER LT AR IR 4,

F4 BRHBSHZEREREXE
Table 4 The simple correlative relationship of TPA

TPA 2% T AL MHAEREE O sEME BB WISk

i i 1. 000

R 0.907* " 1.000

MEPEE 0.998* % 0.911* % 1.000

Wy —0.407 —0.704 —0.411  1.000

Fi®E —0.527 —0.668 —0.506 0.642 1.000

FEHE 0.112 0. 081 0.137 0.337 0.760* 1.000
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Figure 1 Effect of guar gum’s content on the fresh wet

noodle’s hardness
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Figure 2 Effect of SSPS’ content on the fresh wet

noodle’s hardness
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Effect of SSL’ content on the fresh wet

Figure 3

noodle’s hardness
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Table 5 The best addition amount of four kinds of food ad-
ditives under TPA parameters and sensory evalua-
tion were compared

i) W/ kg B /kg  HBE ke  BEVEE
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