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Abstract: The effects of water-unextractable arabinoxylans (WUAX)
on the properties of the dough and the final qualities of traditional
Chinese Youtiao were investigated. For Youtiao mixed powder, the
water holding capacity had been improved, the change of
gelatinization temperature was not significant and peak viscosity fell
from 2,222.67 to 2,053.00 mPa + s. The farinographic properties of
Youtiao dough was slightly affected by extra WUAX, except that the
water absorption increased from 56.77 % to 64.93%. The extensog-
raphic properties varied complexly at different proofing time. The

SEM microstructure of dough showed that the uniform starch
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granule structure could not be formed in youtiao dough with 4%
extra WUAX. The specific volume of Youtiao with 4% WUAX was
only 3.68 cm?/g. which was 27.45% lower than that of control. The
moisture content increased from 27.17% to 31.74%, and the
hardness was almost four times as high as that of the control. Most
importantly, the total oil content of Youtiao with 4% WUAX was
only 12.29%, which was 37.31% less than the control. Our results
suggested that WUAX could be used in Youtiao production to provide
a low-fat option with improved nutrition.
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Figure 1 Effect of WUAX on the water holding capacity

of youtiao mixed flour
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Table 1 Effect of WUAX on the pasting properties of youtiao mixed flour (n=3)
WUAX Wit/ % WEEHE R/ (mPa« ) ZEWBAE/(mPa « &) HZAHiE/(mPa+s) [FFHE/(mPa - s) WAL iE s/ C
0 2 222.67+14.64¢ 1012.33+3.51°¢ 2 512.67410.50¢ 1302.33+2.08" 87.2240.03*
1 2 188.00+49.79¢ 996.00+24.33¢ 2 476.33+£44.50" 1284.33£16.17° 87.2040.00*
2 2129.33428.04" 957.00+17.69> 2 450.33+£28.01" 1278.00£18.33" 87.2740.06*
3 2 118.3342.52° 936.334+7.09" 2 468.00+4.36% 1 286.00£6.08" 87.0040.48*
4 2 053.00+29.612 893.67+3.06% 2 413.00435.09* 1 253.67+15.04* 87.2540.00*

T RS AR R R R R A 2% S (P<C0.05) .

2 ARAMMAAABERIMEX HETAMRSENZ T
Table 2 Effect of WUAX on the farinographic properties of youtiao dough (n=3)

WUAX ¥R findt/ % WK 3/ % 87 P TR S A 18]/ min 77 PTG B B] /min 53 5T 5T 4 5 4/ mm
0 56.77+0.00° 6.9740.06" 10.0040.35% 111.67+2.52¢
1 58.8740.12" 5.8340.23* 9.40+0.20° 105.33+6.66°
2 60.90+0.10°¢ 6.63+0.59% 9.7340.35° 115.67+7.37¢
3 62.8740.11¢ 7.0040.75" 8.9340.67* 110.3349.50°
4 64.93+0.12¢ 6.70+0.30% 9.9040.95° 109.67+9.29¢

T B AR ) R R R AT 2% S (P<<0.05)
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Figure 2 Effect of WUAX on the extensographic properties of youtiao dough
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Figure 3 Microstructure of youtiao dough and
dough with 4% WUAX
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Figure 5 Effect of WUAX on the oil content of Youtiao
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Table 3 Effect of WUAX on the texture of Youtiao product (n=3)

WUAX #5hn it/ % B/ g ML g 9 R Iu] &2 4
0 655.479£51.129¢ 351.434+31.91¢ 0.930 640.025 7 0.575 64+0.010 8* 0.1704+0.004*
1 709.091+14.838* 414.63+21.83% 0.882 840.051 3*  0.569 440.011 1* 0.17140.003*
2 1044.627+£84.683% 542.33+£61.95° 0.923 440.016 9*  0.522 840.023 3* 0.17240.016*
3 1719.713£97.831¢ 812.88+33.04¢ 0.841 040.027 2¢  0.490 240.008 0* 0.1724-0.002¢
4 2 400.476 +£120.052* 1 008.44+46.32* 0.902 440.046 8*  0.519 840.003 0* 0.1734-0.010®

T RS AR [ R R A B 2 5 (P<C0.05)
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