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Effects of oat flour content on properties of potato and ocat composite dough
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Abstract: Objective: This study aimed to investigate the effect of
adding oat flour on the characteristics of potato-oat compound

dough and determine the appropriate ratio of oat flour and potato.

Methods: Five different ratios of oat flour (15%., 20%, 25%,
30% and 35%) were seclected and the color difference,

microstructure, textural properties, rheological properties and
pasting properties of the oat-potato composite dough were

measured and sensory evaluation was carried out. Results: With
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the increase of oat flour, the color of compound dough gradually
changed to red and dark. The internal microstructure of the
composite dough was getting closer and closer, and hardness
increased gradually; in the dynamic frequency scanning process,
the elastic modulus and viscosity modulus of the compound dough
with different addition amounts first increased, then decreased
and the loss factor first increased and then

and then increased,

decreased. The initial gelatinization temperature, peak
gelatinization temperature and end gelatinization temperature of
compound dough decreased first and then increased. The sensory
evaluation showed that the overall score of oat flour was higher
than that of composite dough with other added amounts in the
range of 20% ~ 25% . and it was more acceptable to consumers.
The appropriate amount of oat flour to be added was

between 20% and 25%.

Conclusion ;

Keywords: potato; oat powder; dough characteristics; micro

characteristics
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Table 2 Effects of oat powder content on color difference

of potato-oat composite dough
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Effects of oat powder addition on microstructure of potato-oat composite dough
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Table 3 Effects of oat flour addition on texture characteristics of potato-oat composite dough
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Figure 2 Effects of oat flour addition on G’, G"and tand of potato oat composite dough
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Table 4 Effect of oat flour addition on gelatinization characteristics of potato-oat composite dough
e MU L B A A IR U (B0 1k 1L 2 2% 1E W0 IR BE WAL IR BE 3 A (H
Ik / % To/C Tp/C Tc/C AT (T¢c—To)/C  AH /(Jeg™D
15 78.20+0.16% 99.70+£2.93¢% 110.0145.42 31.80+5.25 165.55+52.80
20 72.8644.73% 95.9748.75% 107.7948.37% 34.93+3.63 185.07£5.76
25 62.9441.35" 81.834+1.97" 91.7240.36¢ 28.78+1.71 106.80+24.53
30 63.834+2.69" 83.97+3.01" 95.7841.95b 31.95+0.74 114.34£22.95
35 68.9246.10% 87.5346.69% 100,384,142 31.46+1.97 103.98+26.58
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Table 5 Sensory evaluation of potato-oat composite dough
WL MR/ % % i B LS PP i Jig NEL I gy
15 15 9 14 11 15 17 81.0041.41¢
20 15 10 14 19 19 20 97.00+1.41°
25 15 10 14 19 19 19 96.00+1.412
30 14 9 14 18 17 17 89.0040.00"
35 13 9 14 15 16 16 83.0041.41¢
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