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Optimization on Technology Condition of Nutritional Oat Noodles
FAN Su-qin, YU Gong—ming, WANG Cheng—zhong ,CHEN Xin-bing
(1.College of Food Engineering and Biotechnology,Shandong Institute of Light Industry, Jinan, 250353, P.R.China;
2.Qingdao Bright Moon Seaweed Group Co.,Ltd , Qingdao, Shandong 266400, P.R.China )

Abstract: The issue used natural oat powder and high—gluten wheat flour as raw materials ,to study different
content of oat powder,different content and different viscosity of the sodium alginate ,gluten improver and water
to oat noodle texture effects . By topics the three levels of the four factors orthogonal test TPA passed all quality
analysis and sensory evaluation.From analyzing the data from the study, one best formula of the oat noodle—im-
prover complex is that: 65 g oat flour, 1 250 mPa+s 2 g sodium alginate, 25 g gluten flour, 75 mL water, 2 g salt,
0.3 g sodium tripolyphosphate.

Key words: oat noodle; sodium alginate; gluten flour; quality improver; cooking quality

NN NN NN NN NN NN NN NN NN NN NN NN NN NN NN NN NN N NN N NN

, - 2009

o 2008 2009 >

;(2) ;(3)



