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Abstract: [ Objective] To explore the effect of different addition amounts of salted egg white on the quality and sensory characteristics of
noodles, thereby utilizing the rich protein resource in salted egg white. [ Methods] Noodles are prepared by incorporating salted egg white
at levels of 0, 10%, 20%, 30%, and 40% (w/w, based on flour weight). Then, the noodles are evaluated by protein content, color, rheological
properties, texture properties, broken rate, and sensory characteristics. [ Results] Salted egg white addition significantly increases the
system's protein content. At 20% addition, noodles exhibit optimal comprehensive quality: lowest cooking broken rate (6.7%), best textural
properties (hardness, elasticity, and chewiness), optimum rheological performance (highest storage modulus G'), and highest sensory score
(88.6 points). When the addition exceeds 20%, the noodles demonstrate darker color and deteriorated texture. [ Conclusion] Moderate

salted egg white addition (20%) optimizes gluten network structure, thereby enhancing the eating quality and nutritional value of fresh wet
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mung bean noodles. This approach promotes the resource utilization of salted egg white.

Keywords: salted egg white; fresh wet mung bean noodle; comprehensive quality; rheological property; texture characteristic
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Figure 1 Effect of egg white on crude protein content in

noodles
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Table 2 Effect of salted egg white on color of noodles

J AR S N/ % L a b*
0 64.4+2.06 3.24+0.10 25.1+0.17°
10 63.540.91 3.14£0.17°  26.3+£0.36°
20 65.34+1.26 3.24+0.10" 27.840.62°
30 63.5+0.77 3.440.05° 26.9+0.31°
40 63.44+0.21 3.650.06° 26.6+0.44°
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Figure 2 Effect of salted egg white on G', G", and tan J of dough

SR, 278 I 5 20% I, 1 R4 B Bk Bl
SCHK 55 25 At S 5 Dl 5 MR R R R R R I
O RE MR o (ARG T 1. TFoE 45 R 50
JEURE N S 0 R 5 A R T T AT EE S i LA A B
W S o B A ) M B SR T . AR ER
WRR T Z IR B2 W TG 3o e B R L 38 R
JIESE 25 P A 6 2 5 R R AR 5 2 R n D) PR R T sk
E 2 TR R R N
2.5 TSR BT A R BN

NSNS NN i A ORI PO NTTE i = R A ]
(P<C0.05) . BEARIN T, BEE IR0, I 5k 3R 5L F Ik
B MR IS F] 20% B, W7 5% 2% T IR AR (6.7%) 5 4
SL BN R 30% Fl 40% , W 4% R iE — 0 3 0 (P>
0.05) , W 20% hy Hht Ak 18 4% 1 2 2 0 A 051

R F5 A 7 10% RO IR I T, 7 2k R 3
TR T . X AT AR P A L B B, SR A gk

N5 v ok 5 T A Y A R SR Ak ) 35 5T 45
T AE — B R T TR A A 0 st [ B
AWK 53 58 7 50 b A K B P A T S R, S8
I 445 45 K 7 75 00 0 00 R VI R D . RE B TR
I E 20% , R W AR T R 4 0 L T 45 A SR A AR
FH CUn A 32F — 0 3 32 106 55 W f 5 080 ) By 5, AT
3 H o S B O T A — € R AR5 1% 4 g
20T S ey TR, L T A 28 2 AR v g o R K R
VIR WA R AT DL B BRI AR AR TR R, X — Bk
B L5 5K /N 35 2 56 T 1 A1 45 5 A9 BT 9 45 98 A
—5,
2.6 XMEEZBERRNENE

i1 2 3 AT, R AR T R N 5 R T A% 1Y) R A
P MU 20% B T 4% B 5 0 1 SR A L A
(17.443) 5000 (23.0 43 ) 15 5 B i 245 6 JLAR A 19 Rk
S G AR (2215 BE B4k 88.6, B E & T Hfh 4l

179



180

% K Fl DEVELOPMENT & APPLICATION

B 2938 | 2026 F 3 A | RGBS

10 000 a 1.0r 0.151
b
80001 . | 0.8F a . a
z L
Y . .1
s F 6000[ e Eosr . # FO10 ‘ d
g =7 d ® s e
= E 4000 =048 4 I
2000+ 0al H
0.0 !
0 0 10 20 30 40 0 10 20 30 40 0.00 0 10 20 30 40
JRE A SR A JR T S
Salted egg white addition amount/% Salted egg white addition amount/% Salted egg white addition amount/%
(a) T % (b) #irE (c) 5P
5001 0.8
a
4001 . 06k b
% b £
£ 300F . # g R
2 d : Bz 04—
= 2200 W& £
100+ ﬂ o
070 0 20 30 40 070 20 a0 40
JRE T TS JRE T S
Salted egg white addition amount/% Salted egg white addition amount/%
(d) MEL Vgt (e) FHERME
NG PR KRR 28 57 .35 (P<<0.05)
B3 RE AT SR MR R e
Figure 3  Effect of salted egg white on texture properties of noodles
201 JCEITA SRR, U T r0 R Om 2 AR T T AR
s . 92 PR A il P RE S KR 2 . TR 20% PR
g b [ T AR PR M A R A R S 4
wEo PR B VR 4 5 B 5 (88.6 4F) . 3k 5 46 T
=4 . 2% LY 5 BT A B 5 A e AR B 5T A I 3 2
=) o
5 {W L BTV T 45 5 R R AT R W
' 0 A 3 ik

0 10 20

JRICER T T
Salted egg white addition amount/%
INE TR TR 2R 28 S 1 35 (P<<0.05)
B4 B A A U A R

Figure 4 Effect of salted egg white on broken rate of noodles

30 40

(P<<0.05) o FH] 20% Ja &7 I I & 7 4 3 (0 5 19 [ i
e R AL T SRR R AT R A2

AR S 2 R R T AR R R R R
WIS 20% B T 4% A9 28 i T A e o T 4% 5
5O R, R RN o (H R LT, L
5 et 5 M . TR 2R Y I, 20% A i T 16
it REAS I (G Fic im0 45 5 0 R ol 30 o I AL R M
T, R M 5 (e AT 34 A 20% BN I B S U (3 b
h0.78) , Bk SR T 55 TR B S ek 4 0 g W SRR

R3 BEBMNEXRERRHFZIE
Table 3  Effect of salted egg white on sensory quality of noodles

JAAE I AN 0 A /% % FIRE i& REL AP RIS BES 5
0 12.5+1.18 12.8+1.62 15.3+1.42° 16.5+1.65° 17.140.99¢ 74.2+3.56°
10 12.74+1.16 13.241.40 16.741.89%® 16.9+1.97° 17.6+1.58° 77.143.60°
20 13.0+1.05 13.14+0.99 17.440.70" 23.04+1.41° 22.14+1.29" 88.6+2.50"
30 13.1+0.99 14.0+1.05 15.9+1.91* 17.4+2.12° 19.9+2.38° 80.3+3.16°
40 12.74+1.06 13.3+1.16 16.2+2.62" 14.6+2.67° 17.6+1.58° 74.4+3.20°

T RS FEREAN R R A7 7 P2 5 (P<<0.05) .
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