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Maize starch on the quality of fresh rice noodles
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Abstract: The effects of adding different content of maize starch
on the cooking, texture and sensory quality of fresh rice noodles
(FRN) were studied. The results showed that the addition of

maize starch increased the broken rate and cooking loss of FRN,
added 15% ~ 60%,
significantly higher than 3% ~5% (P<C0.05), without influences

and when amount was which  was
on its flavor. 3% to 5% of maize starch could significantly
increase the water absorption of FRN (P<20.05), and the white-
ness value also increased, with the higher sensory evaluation
score; 15%~60% of maize starch could increase the hardness of
the FRN and other indicators, but the broken rate and other
quality indicators had a tendency to deteriorate. Therefore, it was
more suitable to add 3% to 5% of corn starch, and this made it
shown the similar quality of pure indica rice noodles and could

reduce the cost.
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Table 2 Maize starch on the breaking ratio of
FRN (n=3) %
TRIEF 0 3 5 10
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Table 3 Maize starch on the texture properties of FRN(n=3)

FOKRIEH/ % HER Hitk/ (g9 [EIR=K P R/ g NHL WGPk / g
0 0.6740.012% 19.94£2.7¢ 0.4140.013* 0.9740.019* 791+£53.5% 525+36.8*
3 0.6540.011* 20.2433.6° 0.414-0.004*>  0.9640.003* 1 234469.4> 766433.2"
5 0.6540.009* 21.8413.1¢ 0.414-0.006*>  0.9540.007* 1 2664-54.5° 784438.5"
10 0.6640.014* 35.546.8¢ 0.424-0.011*>  0.9540.002* 1197454.8" 753433.6"
15 0.6640.030" 39.144.6¢ 0.424-0.023*>  0.9540.006* 116144220 731463.0"
30 0.6640.007* 20.3412.3¢° 0.414-0.003*>  0.9440.017* 152141.44 949426.44
45 0.6840.040" 12.7+5.0° 0.434-0.024*>  0.9540.034* 1537470.5¢ 992456.8¢
60 0.6740.026* 7.1+2.4° 0.444-0.016" 0.9540.007* 1 397+20.4¢ 966+41.9¢
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Table 4 Maize starch on the color of FRN(#n=3)

ERTER/ % L~ a” b*
0 74.64+0.09¢ 0.74-0.01¢ 3.44-0.01¢
3 74.840.03"%  1.140.06" 3.440.02°
5 74.940.05¢ 1.240.05¢ 3.440.02°
10 74.740.04°F  1,540.02¢ 3.84-0.04"
15 74,440,044 1.740.03¢ 3.940.02¢
30 73.840.03¢ 2.140.03f 4.740.01¢
45 73.040.04" 2.6+0.02¢ 5.74£0.01¢
60 71.2+0.02¢ 3.140.01" 5.940.01f
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Figure 4 The PCA figure of maize starch on the
FRN flavor
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Table 5 Maize starch on the sensory evaluation of FRN(n=5)
oK E (T3 CIBER: A Wk Kk i £, i e | ¥ RE RS
#r/ % (10 (10) (10) (15) (15 (10) (10) (10) (10) (100)
0 7.04£1.2¢  6.840.4* 9.240.4* 11.8+1.3° 13.0£1.6* 8.641.1> 8.640.5* 8.0+1.2° 7.840.8" 80.8+3.6¢
3 7.04+1.6* 7.0£1.0® 8.8+1.1* 12.6+£2.2> 13.0+£2.1* 9.04+1.0c¢ 7.84+1.3* 8.840.4* 7.6-£0.9* 81.6+4.8%
5 7.1+£1.4* 6.9£0.4* 8.7£0.8* 12.3+£0.6° 13.0+£1.2* 8.9+1.5¢ 8.0+1.1* 8.64+1.5* 7.6+1.5° 81.0+4.5°
10 7.5+£1.3*  7.140.4* 8.940.5° 10.941.0c 10.8+£2.1> 8.34+1.4¢ 8.540.8*° 8.6+1.4° 8.240.8" 78.8+5.6%
15 7.840.8* 7.240.8> 9.0+1.0*  9.84£0.8% 9.0+2.2" 8.240.8%> 8.840.8* 8.440.5¢ 8.8+0.8* 77.04+6.8"
30 7.241.8* 8.8+2.2> 8.64+0.9° 7.442.5° 8.2+2.5" 6.64+1.5° 7.64+1.7* 8.240.8° 8.6-£0.9% 71.249.3"
45 7.841.3* 8.0+£0.7> 8.64+0.9° 9.243.4> 8.4+1.8> 7.841.9%> 7.841.5* 8.240.4* 8.6-+0.9% 74.449.5%
60 7.841.6° 7.4+1.8" 8.6+0.9 8.6+0.9* 10.6+0.9* 6.84+1.3> 7,041.6* 7.641.5* 8.0+1.0° 72,4427

T RSN FE SRR R A W3 25 57 (P<C0.05)
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