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Research and development of the Auricularia polytricha flavor noodles

QING Yuan

(Department of Light Chemical Engineering, Xichang College, Xichang 615013, China)

Abstract: Auricularia polytricha and flour as the main raw materials. On the basis of sensory evaluation,the
addition amount of raw materials which influenced noodle quality was investigated by single factor and
orthogonal test to study. Results showed that the best formula of Auricularia polytricha noodles was : flour 5009,
Auricularia polytricha powder added to flour quality 10%,gluten 2.0% ,egg 6% ,salt 2% ,sodium alginate 0.4%,

xanthan gum 0.4%,guar gum 0.3% (based on weight of flour).
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Table 1

Sensory evaluation standard of Auricularia polytricha flaver noodles
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Table 2 Factors and levels of orthogonal test on noodle formula

AP A BB R B EMNE ¢ SR D BAHY
(%) (%) %) & (%)
1 1.5 4.0 1.0 5
2 2.0 6.0 2.0 10
3 2.5 8.0 3.0 15

1.5.3 iy Jo o5 B 7056 THT 2% 0 T AR P 5 i 71 TEAS S 56

TEBARF KR 45 FE Gl BC T 2 AT HE 1, KR
HI I T 5 T PR AN B U S T L I = AN R 3%
B =K1Y [ BEAT TE AT S5, AR 8 By DE A KA
T ARy, IEAS S50 PN 25 /K1 UL A3

K3 AT R A IE AT SR P 3K R
Table 3 Factors and levels of orthogonal test on quality

improvement agent
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Fig.1  Effect of added ratio of Auricularia polytricha powder on

noodle quality
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Fig.2 Effect of added ratio of salt on noodle quality

e A T ER T BN 2% -
2.3 BERMEXEFEAME M

X EE PRSI0 = 2 X T 4% PR XU R 2 1 A 5
Mo P 3R, A H H RN T %I, Bl XY AR HE IR
I8N TAT 4% 00 SRR IR 5 1] 4% Th S BR s in KT
6%, THI 2% (A1 BT T R B o BRI, B AR Epy 52
15%, £ £52.0%, 23 Wik 1.5% , 39 5 H =42 6% i, &
ARERSE HY, T A28, XS BRI IR, e B W22 o

W

79 1
78t
77t

. 16 f

= 75+

%74-

EVERS
72+
71t

70 1 1 1 1 ]
2 4 6 8 10

XA (%)
P30S E R0 1 4% T P 5%
Fig.3 Effect of added ratio of egg on noodle quality
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Fig.4 Effect of added ratio of gluten flour on noodle quality
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Table 4 Results of orthogonal test of Auricularia polytricha

noodle formula

SRS A B C D R
1 1 1 1 1 70.5
2 1 2 2 2 81.7
3 1 3 3 3 67.9
4 2 1 2 3 71.3
5 2 2 3 1 78.5
6 2 3 1 2 79.2
7 3 1 3 2 77.2
8 3 2 1 3 68.7
9 3 3 2 1 72.9
K, 224.1 2190 2184 2219

K, 229.0 228.9 225.9 238.1
Ks 218.8 220.0 223.6 207.9
k, 73.37 73.00 72.80 73.97
k, 76.33 76.30 75.30 79.37
ks 72.93 73.30 74.53 69.30
R 34 33 2.5 10.07

26 EARBEEFREMRAHIIELRE
FH 2.5 1EAZ S2 56 °T 401, s A T U7 2 ABLCoD, R :
Bk 2.0%, W 5N 6%, B E N 2%, BARH 10% -
CL e AR B0 7 HEAT 560 UE S2 56, 1 VE A e R AR A
82.347, imi T IEAC R W e i 4973 4 A A BoCoDso Ub
He) T A B XU TR 4% H AT B T35 A 14 (4, HoAfe 2L
EART I,
27 MRABMRFINEEMIHFEHMAER LR
FH 2R S 25 43 BT 0T S0, 55 ) B AR B KUK THI 4% S8



T ERE

@étﬂ%&l

ORI R 22 v - ASB>C, BV 758 1R 4N 11 52 i d K, 3%
SRR B S M VR, TR SRS i fe /s o TR L VA 45 R
AT, B AR L TH 4% 0 e R 5 1 B A E 7 08 ALBLCa,s
TUT A 98 2 NV N R 0.4% , 35 JE S I 58 0.4% », JIR
IR N 0.3% . BT IEAS R BT iZ AL 41
G WU HEAT IR UE S8

5B R ARG T IEAS S 45 R
Table 5 Results of orthogonal test of quality improvement

agent formula

SRS A B C B3
1 1 1 1 69.5
2 1 2 2 74.4
3 1 3 3 68.0
4 2 1 2 80.8
5 2 2 3 85.5
6 2 3 1 71.0
7 3 1 3 68.0
8 3 2 1 72.3
9 3 3 2 66.5
K, 211.9 218.3 218.8
K, 243.3 232.2 221.7
Ks 206.8 211.5 221.5
k, 70.63 72.77 72.93
k, 81.10 77.40 73.90
ks 68.93 70.50 73.83
R 12.17 4.63 0.97
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Table 6 Determination results of cooking time, loss rate and

breaking rate
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