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Study on the application of wet ultrafine crushing ginkgo powder in noodles
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Abstract: Objective: The effects of ginkgo powder on the
physicochemical indexes of wheat flour, as well as the nutrition,
sensory, texture, cooking quality and bacteriostasis of noodles
were studied. Methods: The physicochemical, nutritional and
microbial indexes of flour and noodles were determined by
instrumental analysis and chemical analysis respectively. And the
sensory indexes of noodles were evaluated by sensory method.
Results: The results showed that adding 0~18% ginkgo powder
to wheat flour could reduce dough stability time, falling number
wet and gluten content. It could increase the water absorption,
whiteness of wheat flour. the taste and hardness of noodles. The
contents of protein, dietary fiber, fat and ash in noodles showed
an upward trend. The total number of bacteria in noodles showed
a downward trend. When the appropriate addition amount of
ginkgo powder in wheat flour was 12%, the elasticity,
chewiness, sensory quality and cooking quality of noodles reached
the maximum. Conclusion: Ginkgo powder could improve the

sensory quality, nutritional value, preservation and freshness of

wheat flour noodles, which has good application value in wheat
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flour noodles.
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Table 1 Basic components of gingko powder and wheat flour %
FE il HH R fig i i 1% £F 4 TE By K5 Koy
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Effects of ginkgo powder on water absorption
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Figure 2 Effects of ginkgo powder on the stability

time of wheat flour
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Figure 3 Effects of ginkgo powder on wet gluten

content of flour
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Table 2 Effects of ginkgo powder on the sensory quality of noodles
W/ % % EURINT I& Ak /RE3 Rk 1 JEUS R
0 8.5£0.2% 8.60.2¢d 17.240.6°0  21.740.6%  21.440.4' 3.540.1% 3.2+0.1"% 84.140.9'%
3 8.740.2%  8.9+0.20d 17.44+0.6¢  22,040.6%  21.840.4f 3.74£0.1% 3.3+0.1f 85.841.1¢
6 9.040.2¢d¢  9.140.2¢>¢  17.940.5 22.6+0.7¢% 22.5+0.4% 4.0£0.2¢d  3.6£0.1¢ 88.74 1.2«
9 9.240.3bd  9,340.3% 18.6+0.5¢>  23.340.7%c 23.440.5% 4.374£0.2% 4.0+0.2¢ 92.1+1.4>
12 9.340.3%¢  9,540.32 18.8+0.4*  24.6+0.8* 24.740.5* 4,540.2° 4.2+0.2% 95.6+1.5°
15 9.540.3% 8.940.2bd  17.240.4% 23.7+0.7®>  23,940.5® 4.14£0.2% 4.440.2% 91.7+1.3%
18 9.6+0.3% 8.440.2¢f 16.940.5%  22.640.6%% 22.640.4¢ 3.6£0.1¢ 4.540.2° 88.241.24
T FAB/ING TR A A R 22 5 2 (P <<0.05) .
®3 RERMFNEXNEEREHE M
Table 3 Effects of ginkgo powder on the noodle texture
winik/ % W EE /N R/ (N« mm) Pt/ mm R JBEF M /N NELIEE P / m]
0 276.21+4,23# 0.43+0.03% 0.7940.03" 0.614+0.021 168.4942.03¢ 133.1142.01#
3 294.06+4.53¢ 0.3540.02" 1.09+0.03¢ 0.67+0.02¢ 197.024+2.12° 214.75+2.381
6 301.28+4.69¢ 0.28+0.02¢ 1.480.04" 0.7140.03%¢ 213.9142.35¢ 316.59+2.68¢
9 313.18+4.76¢ 0.2440.02¢ 1.57£0.05 0.744+0.03% 231.754+2.58¢ 363.85+4.02"
12 321.58+4.,85¢ 0.19+0.01¢ 1.62+0.05° 0.7640.03% 244.40+2.867 395.93+4.57¢
15 346.37+4.96" 0.2540.01f 1.4840.04" 0.6940.02bd 239.00+2.75" 353.71+4.64¢
18 357.26+5.21¢° 0.29+0.02# 1.3740.044 0.64+0.02¢f 228.65+2.474 313.25+4.424

T FAB/ING TR A A #0822 5 2 (P <<0.05),
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Table 4 Effects of ginkgo powder on the nutritional composition of noodles %
i HE R fig Wi it £ £ 4t TE B KAy
0 13.33+0.08¢ 1.9740.02¢ 2.11+0.02# 76.29+0.42° 0.934-0.02¢
3 13.4240.08¢< 2.0440.02f 2.1940.02f 75.9940.51% 0.994+0.02f
6 13.5140.09¢de 2.10+0.02¢ 2.274+0.03¢ 75.6940.514b¢ 1.06£0.03%
9 13.60740.09bcd 2.1740.03< 2.3540.03¢ 75.4040.52b¢d 1.124+0.03¢
12 13.6940.09"¢ 2.23740.03" 2.43740.04" 75.1040.52¢ 1.1940.03b¢
15 13.7840.10% 2.3040.04% 2.5140.04% 74.8140.53%f 1.2540.04%
18 13.88+0.11¢ 2.36+0.04% 2.59+0.05% 74.5140.53¢% 1.3140.04*

T B IR AT B [RSNGB AN [ 3R 2% 5 i 2 (P <0.05)

BB TRET 13.9% UL 1S B AR 75 SR80 RE S oo 3%
THT 45 B 20 P05 ) L 8 i EC S e L DAL TG R 1 T A% 11 7%
P AR SRR VS ok T AT % 16 A D 4% 48 ) 2k Bk
IR, 4% 1 21 AR AT AL L B0TE 4% 7 2K A A
Ty DT i 25 25 450 2 B s WK R TR B
211 RERHEEHERERKPIHER

13 6 AT, AN [ AR AT SR A0 VS 0k Y 1 2%, o 4
B MBERAREE(P>0.05), 7 3 dJ5 . 6w &P
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Table 5 Effects of ginkgo powder on the noodle
cooking quality %
IR W% K SRR HEAEMK
0 103.3£1.24¢ 0 7.2£0.3¢
3 105.2+£1.1 0 7.140.3%
6 106.341.1b¢ 0 6.840.2b¢
9 107.240.9% 0 6.6+0,2¢d
12 108.1+0.72 0 6.2+0.2¢
15 102.240.6¢ 0 6.740,3bed
18 98.7+0.5¢ 0 7.1£0.3%

T FSI/ING 5B A [ s 22 5 3 (P <C0.05)
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Table 6 Total bacterial count of fresh noodle

Prhe T SR/

W 3 d J i T R

whn it/ %

(CFU g™ b (CFU g™ H)
0 830422 28 000£460°
3 85030 25 0004440
6 840423 23 000£430¢
9 820418 20 0004204
12 850426 16 5004410¢
15 815427 14 000£400!
18 850432 12 500+ 380¢

T FBI/NG TR A R FROR 22 5 8 3 (P <0.05)
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