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Effects of ultra-fine green tea powder on noodle quality and

optimization of green tea noodle formula
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Abstract: Objective: The study aimed to explore the effect of ul-
tra-fine green-tea powder on the quality of noodles, and develop a
kind of noodles rich in superfine powder of green tea. Methods:
The effects of ultra-fine green tea powder on the texture charac-
teristics, water migration and sensory flavor of noodles were
comprehensively analyzed, and the formula of ultra-fine green tea
noodles was optimized by response surface design. Results: The
addition of ultra-fine green-tea powder had adverse effect on the

cooking characteristics of noodles. Adding 2% ~ 4% superfine
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green tea powder could improve the sensory and texture
properties of noodles, including hardness, chewability and break-
ing force. The best formula of green-tea noodles was 4.0% ultra-
fine green-tea powder, 1.9% sodium chloride, 0.2% sodium algi-
nate, and 38.0% water addition. Under the control of these con-
ditions, the chewiness of green-tea noodles is 0.359 8 N. Conclu-
sion: The green-tea noodles developed with ultra-fine green-tea
powder had excellent texture characteristics and sensory flavor,
which could provide a scientific basis for the industrial develop-
ment of high-end healthy noodles with high dietary fiber.
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Figure 1 The influence of green tea powder on the
cooking quality of noodles
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Figure 2 The influence of green tea powder on the

texture profile analysis of noodles
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Figure 3 Sensory properties of green tea noodles
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Figure 4 The influence of green tea powder on the relaxation times T, of noodles
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Figure 6 The influence of water on the texture profile

analysis of noodles
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Figure 7 The influence of sodium alginate on the

texture profile analysis of noodles
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1 0 0 0 0.357 6
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11 0 1 1 0.271 7
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17 —1 1 0 0.311 3
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Figure 8 The influences of interaction of various factors on chewing of noodles
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