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Effect of different content of potato granule on the quality of flour and

dried noodle mixed with potato and wheat
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Abstract: By adding potato granule with different proportions in
wheat flour, the farinograph properties, gelatinization characteristics
of the mixed flour, and the cooking characteristics and texture char-
acteristics of dried noodles were measured to evaluate the effect of
potato granule on the quality of wheat flour and noodles. The results
showed that the values of peak viscosity, valley viscosity,
breakdown, final viscosity and setback decreased with increasing ad-
dition of potato granule; the dough development time, stability time
and degree of softening first decreased and then increased, and the
water absorption increased linearly. The cooking loss, the best cook-
ing time of dried noodles increased, while hardness and springiness of

the noodles decreased gradually. The quality of dried noodles was
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better when the potato granule addition was less than or equal to
20%. There were significant correlations among the amount of potato
granule, pasting properties and farinograph properties of the mixed
flour and the quality properties of dried noodles.
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Table 1 Basic components of wheat flour and
potato granule %
FE i Koy HEA E A WKy HLIR WS
LA B Ay 7.6 14.6 59.2 0.88 0.22
IV 13.5 12.1 60.4 0.59 0.53

2.2 MREHES R
3 T b 2R ke T TR A AR L O TR B 1 L
Ty — /N 2R R BB TR RS R AR 2.
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Table 2 The results of potato granule on farinograph

properties of wheat flour

o8 iR/ W% K 3/ JE S |/ R g i )/ SR/
it/ % % min min FU
0 60.104+0.308 2.3040.35* 8.0740.72°  57.67+4.04"

10 64.00£0.30" 1.93£0.06% 1.4740.12¢ 142.67+12.77¢
20 68.50£0.00¢ 1.87£0.47% 0.9040.10¢ 180.33+2.89¢

30 72.4040.209 1.6340.32¢ 1.4040.17¢ 233.67£10.97¢
40 74.804+0.10¢ 1.5540.05¢ 1.2040.26¢ 262.67+4.73
50 77.604+0.17" 1.70£0.10" 1.2040.1¢  273.00+£4.58%

60 79.4740.31¢ 1.88+0.06% 3.5042.42> 247.33+18.58"
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Table 3 Effect of potato granule on the pasting properties of wheat flour
SRR/ % WA/ (Pa « &) SREFEE/(Pa s o) FERME/(Pa s s) FAFHE/(Pass)  [FUE(/(Pass)  WEAEBE/min - BIfLiEE/C
0 1 507.67+315.22* 972.33+211.52* 535.334104.58* 2 112.67+387.52* 1 140.33+180.79*  6.09+0.08" 86.43+2.03"
10 1 134.00+146.11> 738.67+82.98" 395.33463.13" 1 843.674154.21*> 1 105.00+=71.76* 5.8440.08 86.47+1.28"
20 1173.004+15.10>  806.67£71.45>  366.33472.23> 1 805.67+£17.62* 999.00£89.01%> 5.9140.20% 85.374+0.42%
30 1 073.00416.64>  762.0089.29" 311.00£72.64>4 1 733.004£167.22>  971.00493.72%> 5.8740.23® 85.65+1.23*
40 996.67+11.37>  678.67+21.08" 318.00412.29%4 1 527.67491.36" 849.00+70.55" 5.73£0.17" 85.40+0.48"
50 919.00+40.29  643.67+31.56" 275.3348.96 1431.33+120.51°¢ 787.67+95.21" 5.760.14> 86.20+0.43"
60 871.00£10.15¢ 627.67+£9.81" 243.3346.81¢ 1 439.334185.05¢ 811.67+175.23>  5.647£0.08" 85.07+0.03*
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Table 4 Effect of potato granule on cooking qualities of

dried noodle

LME HARWRER, BAWSR/  BEXRE HWAR R/
ik /% % % ] /min %

0 1.114+0.21¢  0.0£0.0*  5.54+0.0" 7.02+0.204
10 2.14+0.10¢  0.04+0.0*  5.54+0.0° 7.5140.244
20 1.8740.15¢  0.04£0.0°  5.540.0" 7.26+0.314
30 3.30+0.08¢ 0.04+0.0*  5.5+0.0" 9.18+0.10¢
40 3.71+0.33> 0.04+0.0*  5.54+0.0" 9.7340.22"
50 5.3440.15¢  0.0£0.0°  5.540.0" 9.98+0.26°
60 4.564+0.18"  0.04+0.0®  6.04+0.0® 11.1740.17%
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Table 5 Effect of potato granule on hardness,elasticity
and viscosity of dried noodle
SRR/ Y W/ g Wtk /g Ritk/e

0 6 390.767493.859>  0.932+0.016* 0.53740.034*
10 7 844.733+168.29*  0.944740.092* 0.5684-0.008*
20 7 608.703+82.953*  0.928+0.119* 0.5834-0.014*
30 6 454.0674145.627> 0.925+0.012* 0.57440.025%
40 5 795.038+80.716¢  0.92740.018* 0.5854-0.012*
50 5 297.4634182.7049  0.902+0.023*> 0.57840.009*
60 5 426.795445.278¢  0.885+0.131>  0.55640.046*

T BT bR TR FRR S AL B A P<<0.05 I HA B 2%5R .
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Table 6 Correlation between potato flour, pasting properties, farinograph properties and the quality of potato dried noodle

s T R T it 5

BAW A% BAESEEE SRR i i s Rtk
RSN 0.920" * 0.612 0.960 " * —0.725 —0.659 0.529
W 7K 2 0.923** 0.524 0,937 * —0.690 —0.616 0.600
IE i, 1) 0.865 0.003 0.691 —0.837*  —0.114 0.311
a5 I [ —0.466 0.164 —0.266 —0.171 —0.022  —0.939"
EERIA;S 0.897 * * 0.270 0.826 —0.546 —0.382 0.778
W A1 7 i —0.885 " * —0.469 —0.827" 0.450 0.463  —0.773"
AE T —0.873" 0.445 —0.827* 0.426 0.373  —0.774*
A —0.869 " —0.483 —0.865* 0.463 0.557  —0.744
I AR —0.942* * —0.459 —0.898* * 0.625 0.489  —0.682
[5] A= —0.934 " —0.44 —0.894 " * 0.749 0.553  —0.557
WAL I —0.312 —0.57 —0.561 0.255 0.614  —0.507
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