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Improvement on quality of rice noodles by screw extrusion technology
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Abstract: The treatments of screw extrusion technology on rice noo-
dle (TDM, and XMM) and Fensi (TFS). and traditional craft rice
noodles (WFM) were compared in the characteristics of quality, and
the microstructure was observed after cooked. Physicochemical prop-
erties of TDM and XMM were between TFS and WFM before cook.
and TDM was almost close to the best strength of TFS. Physico-
chemical properties after cook were the similarities between TDM and
XMM, and close to TFS, further away from the WFM. Their micro-
structure characterized by irregular, polygonal honeycomb cellular
structure, micro-Chamber diameter approximately 0. 5~ 2. 0 pm.
The results showed that the screw extrusion technology was not just
convenient, energy-saving, high performance, and had a larger role
in the improvement of quality of rice noodle.
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Figure 1 Textural spectra of raw rice noodles
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Table 1 Textural characteristic of raw rice noodles (n=6)
) i Jig / FE455)/ W1/ Wi/ WiEIB
" g m] g m] A% /mm

XMM 686.0+ 9.3 3.940.2 686.04+68.0 3.7£0.2 5.440.1

TDM 831.8+50.6 5.140.2 816.5

H+
l

4.940.4 5.140.3

-
D0,

WFM 606.5+17.1 3.74+0.3 627.1

H

17.2 3.5+£0.3 7.6+0.6
TFS 892.7461.1 9.440.9 862.2

H+

58.1 9.0£0.9 7.5£0.5
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Figure 2 Textural spectra of cooked rice noodles
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Table 2 Textural characteristic of cooked rice noodles (n=6)

T i & 45 5 fif JiE 4y MR RE

#D
SV 1/m] 2/g 2/m] M M/g

XMM 283.3+14.1 1.940.1 381.5+16.5 2.54+0.2 1.3  447.6

TDM 330.4414.9 2.04+0.2 444.0+16.2 2.74+0.3 1.3  520.3

WEM 651.8414.6 3.640.21069.5+97.0 5.64+0.5 1.6 1412.3

TFS 210.3+14.5 1.240.1 247.24+13.6 1.440.1 1.2  268.8
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Figure 3 SEM photograph of surface of cooked rice noodles
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