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Study on the effects of adding konjac refined flour on

the quality of fresh wet rice noodle

£ T WA
GONG Xue' XIE Song-feng?®
(1. wp Al B 2 g A 7= b fin TR 5 0, B3

5 g
XIA Zeng-run’®
10019352, %2 BE 7 & 607 S B & oo L DR 22 B

234

WANG Ai-zial

e %!

TONG Li-tao’
725028)

(1. Institute of Agricultural Products Processing s Chinese Academy of Agricultural Sciences, Beijing 100193,
China ; 2. Ankang Selenium Rich Product Research and Development Center » Ankang , Shaanxi 725028, China)

WE BN . T AR BEREEF KD R, Ak 45
BAn 20%,10% .5 % BB T R KA P HI AR £ 2 KB,
Ak A A AL B ik B JE 5 AT AL BT T B OF M B 89 O A A
AR AEER KT SR AH R, I8 kS
BB 50 B F R A 0 I A K R R A JE DL R AE i
MERER, BROSVEFAHAARXELS AL RE
REHRK BETFI-LSOADALZ LR AARGFOR
A 5kt A RIBRESH G RDAL, 5% E
THHERMEAHLOA T LB EARBREFHKE
60.49, LB Z &t & RMNAL. BB :500 K F bk im
TSR e T AR F B AR R A 89 e 4B A R 35 4k,
HER&RRETAE R apmitsE,
KRBTSR M A RIS HGR A SR KA
Ho

Abstract: Objective: This study aimed to develop konjac rice
noodles products with low glycemic index. Methods: The fresh
wet rice noodles was made by adding 20%, 10% and 5% konjac
refined flour into rice noodles, respectively. The effects of the
cooking

addition of konjac refined flour on the texture,

performance, and sensory quality of rice noodles were studied by

texture analyzer and rapid viscosity analyzer. The starch

hydrolysis rate, digestion rate, and glycemic index of konjac rice
noodles were studied by in vitro digestion model. Results: The

cooking loss rate and turbidity of 5% konjac rice noodles were
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significantly reduced, and there was no significant difference in
sensory scores between them and white rice noodles. Compared
with white rice noodles with a high estimated glycemic index, the
estimated glycemic index of rice noodles with 5% konjac flour
significantly decreased to 60.49, and it has a higher nutritional
value. Conclusion: The konjac rice noodles product with 5%
konjac refined flour can significantly reduce the glycemic index of
rice noodles, and its edible quality is as same as the traditional
white rice flour products.

Keywords: konjac; fresh and wet rice noodle; glycemic index;

edible quality; digestive characteristics
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Table 2 Analysis of principal components of 5% konjac rice noodle and white rice noodle %
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Figure 1 Pasting properties of 5% konjac flour ST 3 DAL JRE RS O WK AR I B AR R TE B
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Table 3 Effects of adding 5% konjac refined flour on pasting properties of rice noodle
Hef EHFE/(Pa-s) RAREEE/(Pa-s) Hift(A/(Pa-s) WAFE/(Pa-s) WBIA{H/(Pa-s) WAL R/ °C
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Table 4 Effects of adding 5% konjac refined flour on textural properties of rice noodle
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cooking characteristics of rice noodle
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Table 5 Effect of adding 5% konjac refined flour on
sensory quality of rice noodle
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Figure 3 Effects of adding 5% konjac refined flour on

structure of rice noodle
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Figure 4 Effects of 5% konjac flour on the thermal

properties of rice noodles

Pk 3 TR BE 55 9 B JBURE TE 28 TE IX SR AR S PR OG5 T E B
WAL b 5 E B S 2 DX R A R ik 6 T
A5 5 00 B8 3 KBy kS 4 IR 0 B0 U B RO AL K 24 A BT
Wi AR, UL T JHE = K B 1) T ) TIC R T X Bl R IF 445 4 X Sl
SE P R IE 53 W0 1k 3 A v 0 R 0L BT 45 A+ BT T B4 A ek 2 AT
Jir ARG

* 6
Table 6

NS YEFRHMI KM
Effects of adding 5% konjac refined flour on

thermal properties of rice noodle
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Figure 6 Effects of adding 5% konjac refined flour on in

vitro digestibility of rice noodle
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Table 7 Effects of adding 5% konjac refined flour on starch hydrolysis index and estimated

glycemic index of rice noodle

B ERR RYOKMmR/Y%  METEB  EHKEREE/ % Al b 2B T AR
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