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Low temperature drying on eating and flavor quality of infant formula noodle
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Abstract; Changes of water content, whiteness value, texture char-
acteristics, cooking loss and flavor of the infant noodles dried at 25~
40 °C for 4~7 h were studied. The results showed that with the time
and drying temperature increasing, the moisture content decreased.
The change of drying conditions had no significant effect on the cook-
ing loss rate and flavor of noodles (P>>0.05), while the whiteness
value of noodles was affected more obvious (P<C0.05). However the
whiteness value was not affected under the drying condition of 25~
30 C for 5 h. The texture quality of noodles was affected by drying,
and the elasticity decreases, while the hardness increased from the
deepening of drying. It was concluded that 30 “C, 5 h was the best
technological condition.
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Figure 1 Moisture content of infant formula noodles under

different drying conditions
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Figure 2

Effect of drying condition on whiteness of infant

formula noodles
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Table 1 The effect of drying condition on the texture of
infant formula noodles

T [l 52 4 i W /g
JERE 0.248 3+0.013  1.071 74£0.010 229.023 6+36.77
4 h 0.245 240.010*  1.075 4£0.190*  232.019 6+40.81%
. 5h 0.244 340.010* 1.080 3-£0.700*  230.227 6+18.56°
B 6 h 0.244 340.010* 1.078 1-£0.016*  228.360 2+23.40°
7h 0.240 9740.010*  1.072 4£0.043*  234.495 5+51.36°
4h 0.246 240.026* 1.069 7-£0.014*  237.490 6+34.57°
5 5h 0.237 940.030*  1.070 7-£0.032°  241.767 4=442.42*
e 6 h 0.231 1£0.028* 1.081 5£0.060* 258.841 3+27.93%
7h 0.242 9740.014*  1.078 9£0.004*  249.791 0+13.52°
4 h 0.248 340.013* 1.046 6-£0.009*  245.783 0+20.77¢
. 5h 0.254 440.012*  1.023 1£0.011>  258.108 0+10.78"
e 6 h 0.240 540.021* 0.984 7£0.024°  286.828 8410.10*
7h 0.239 20.022*  0.950 1£0.0549 292,654 5429.16°
4h 0.244 540.011*  1.022 0£0.014*  262.320 3428.89¢
. 5h 0.236 60.010*  1.004 0£0.009>  284.997 2417.26¢
0 6 h 0.246 970.170*  0.967 0£0.007¢  309.945 4464.77"
7h 0.239 9740.014*  0.926 0£0.013¢  328.136 4430.38*
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Figure 3 Effects of different drying temperatures on

cooking characteristics of infant formula noo-

dles
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Figure 4 Changes of noodle flavor in infants under

different drying conditions
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