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Study on mechanism and inhibiting method of darkening in
whole-wheat fresh noodle
NIU Meng, YU Qi, XING Xin—-gan, WANG Li, CHEN Zheng—xing"

(National Engineering Laboratory for Cereal Fermentation Technology, Jiangnan University, Wuxi 214122, China)
Abstract: Whole—wheat flour was used as material to produce fresh noodles. The experiment was designed to
understand the process and the mechanism of darkening and attempt to inhibit browning by using combination
of ultrasound and antioxidants. Results showed that there were three stages in the process of darkening in 24
hours. PPO enzymatic reaction was one of major factors influencing darkening in whole—wheat fresh noodles.

The combined treatment with ultrasound and antioxidant was an effective method to reduce PPO activity and
inhibit darkening process in whole —wheat fresh noodles, ultrasonic treatment in 2min showed no significant

effect on the content of minerals in whole—wheat flour in this experiment(p>0.05).
Key words: whole—wheat fresh noodle ; darkening ; ultrasound ; antioxidant
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Fig.1 Comparison of darkening process between whole—wheat

fresh noodle and ordinary fresh noodle
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Table 1 Different combinations of ultrasound and antioxdant
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Fig.2 Mechanism of darkening in whole—wheat fresh noodle
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Fig.3 Effect of enzyme deactivation treatment on PPO activity
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Fig.4 Effect of enzyme deactivation treatment on free

polyphenols content
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Change in texture and color of bamboo shoots with
different pickling conditions

WANG Li-sha'?? , TAN Yan-wen'??, CHEN Guang-jing'**,ZHANG Yi'?*?,SONG Jia—xin'??,
WU Jing-jing'** XIA Ji', KAN Jian—quan'***

(1.College of Food Science, Southwest University, Chongqing 400715, China;
2.Chongging Key Laboratory of Produce Processing and Storage, Chongqing 400715, China;
3.Laboratory of Quality & Safety Risk Assessment for Agro—products on Storage and Preservationg (Chongqing) ,
Ministry of Agriculture, Chongqing 400715, China)

Abstract: Effects of salt concentration and temperature on texture and color of bamboo shoots (Dendrocalamus
latiflorus) were compared and investigated during pickling. Results showed that firmness,cohesiveness and
chewiness of bamboo shoots declined during pickling. It was found that bamboo shoots pickled at high salt
concentration has higher firmness,cohesiveness and chewiness than those at low salt concentration of them.
Furthermore,,bamboo shoots pickled at low temperature had higher firmness, cohesiveness and chewiness than
high temperature. At the same time,these results indicated that bamboo shoots lost their color during pickling,
especially at high salt concentration and temperature.

Key words :bamboo shoots (Dendrocalamus latiflorus) ; pickling ; texture ; color
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