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Effect of arrowhead starch on the quality of fresh noodles
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Abstract: Objective: In order to explore the effect of arrowhead
starch on the quality of fresh noodles, arrowhead starch in differ-
ent proportions were added into wheat core powder to make {resh
noodles. Methods: The cooking characteristics, color, sensory e-
valuation, texture characteristics and GC-MS of fresh noodles
were measured. Results: Increasing the amount of arrowhead
starch can not only increase the water absorption rate, broken
rate and cooking loss rate of noodles as a whole, but also increase
the flavor, hardness and elasticity of noodles, and reduced the
chewiness, stickiness and taste quality of noodles as well as.
When the addition of arrowhead starch was 5%, the sensory
score of arrowhead fresh noodles was optimal. The optimized
cooking time of the fresh noodles was 4.5 min, which had a 0%

noodle breakage rate, 5.28 % cooking loss rate and 70.09 % water
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absorption rate. The color difference AE* was 2.31. GC-MS
showed that the fresh arrowhead starch noodles were rich in hy-
drocarbons and alcohols. Conclusion: Adding a proper amount of
arrowhead starch could improve the quality of fresh noodle.

Keywords: arrowhead starch; fresh noodles; cooking characteris-

tics; texture characteristics; volatile flavor components
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Table 1  Mixed flour formula
B VE B SR T
wwm e/ % BIKVER /g Ztk /g
0 0 200
5 10 190
10 20 180
15 30 170
20 40 160
25 50 150
30 60 140
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Figure 1 Effect of arrowhead starch addition on water  Figure 2 Effect of arrowhead starch addition on noodle

content and water absorption of noodles

breakage rate and cooking loss rate
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Table 3 Effect of arrowhead starch addition on the quality of arrowhead noodles
EIGTEMIINE/ Y% MHIBE/m] JKEFi /N fifi i /N HAE/mm

0 0.5740.07% 1.0040.06® 1.41£0.05% 0.5940.05%

5 0.6340.07% 0.9540.05% 1.54+0.120 0.6140.02

10 0.5840.06%" 0.9440.08% 1.4540.08" 0.6040.,03%>

15 0.58+0.06% 1.02+0.12° 1.48+0.08" 0.6040.04%>
20 0.4940.08" 1.0740.22* 1.3940.14" 0.5040.03°
25 0.63+0.10%> 0.7640.23"¢ 1.5840.15" 0.64+0.03%
30 0.69+0.18% 0.6940.18¢ 1.7340.21* 0.6840.25

T R B0 B bR TR A [ ROR 22 5 3 (P<C0.05) .
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Table 4 Correlation analysis between arrowhead starch addition and quality index of arrowhead noodles
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Table 5 Effect of arrowhead starch addition on the color
of arrowhead noodles
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30 61.57+£1.17>  3.13+0.40*  13.20£0.83¢
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Table 6 Comparison of aroma components
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Effect of arrowhead starch addition on sensory

properties of arrowhead fresh noodles
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