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Development of nutritional noodles with potherb

GE Li-li
(College of Food Science and Technology, Jilin Engineering Vocational College, Siping Jilin 136001)

Abstract: The noodles are made of flour and the juice of aegopodium alpestre, araliaclata (miq.) seem and
dandelion, which can meet people’s nutritional needs well. The noodles were evaluated by sensory methods,
and the broken rate and water-absorption rate were determined. The optimum technological formula of the
potherb noodles was obtained by single factor tests and orthogonal tests. The results showed that the noodles
were in the best compositive quality with good sensory quality, low broken rate and high water-absorption
rate when the aegopodium alpestre juice was 12%, araliaelata (miq.) seem juice 11%, and dandelion juice 6%.

Key words: potherb, nutritious noodles, sensory quality, broken rate, water-absorption rate

A Bl B2 C D E
80

[1]

100 g 0.56 g 034 ¢

WisEE: 2018-11-16 1.44 068 Ve V
E& B 1983 ) g g Bl VB2

34]



RHREER 275 20199F £2 8

Ve
Va V¢
VBZ VB] VBé
60 ¢g 86% l6g
53¢ 1222
Wl N 1.2.2.3
1 MRS5S E%
1.1 LM RIEE
1.1.1
1.2.2.4
25%~35%
1.1.2
ZH-350B
L6-C3
WT2116 1.2.2.5
DHG-9030A
1.2.3
1.2 SLWHE
1.2.1
— 1.5%
1.2.2 6% 9%
1.2.2.1

0.08 g/L

LSRN

15 min

15 min

1.3 mm

M 7K 2

100%
0.1%

6% 8% 10% 12%

7% 9% 11% 13%

15%

14%
3%




ERSmRA

RHRERR 8275 2019F F2H

1[5]
1.2.4
2
#1 EERBETINRE
/
8.5~10 6~8.4 1~6 10
8.5~10 6~8.4 1~6 10
17~20 12~17 1~12 20
21~25 15~21 1~15 25
4.3~5 3~43 1~3 5
21~25 15~21 10~15 25
4.3~5 3~4.3 1~3 5
100
#2 EXZREZKAT
1% 1% 1% S
! 10 7 6 S= (Ns/40)> 100%
2 12 9 9 Ns
3 14 11 12
1.3.3
1.3 EEREBFNHNE S X 2 000 mL
1.3.1 200.00 g
25.00 g 0.01 g 5
400 mL 1
50 mL 30s
> min 2 BRESH
~ 2.1 WA INE X & R R RN
x100% 211
1.3.2 l
40 R
3
#3 AHEDEMBEMESRENEN
1% / / / / / / / / 1% 1%
6 8.0 6.5 12 17 3 16 3 65.5 155 8
8 8.4 7.3 15 20 3.5 18 3.5 75.7 165 5
10 8.5 8.5 17 22 4.5 21 4.3 85.8 170 3
12 9.0 8.7 18 23 4.7 23 4.7 91.1 168 4
14 9.5 6.8 14 16 3 18 4.2 71.6 163 6
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14% 13%
11%
12% 88.8 167%
91.1 168% 4% 4% 11%
12% 2.1.3
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T4 RIBEFTRME X &R REFNE
/% / / / / / / / 1% 1%
5 8.0 8.5 12 16 3.0 16 3.0 66.5 155 9
7 8.3 8.8 14 18 3.5 18 3.5 74.1 159 7
9 8.5 9.0 15 21 3.8 19 3.8 80.1 163 6
11 9.2 17 23 43 22 43 88.8 167 4
13 9.4 9.3 18 20 4.7 20 4.7 86.5 164 3
w5 EETHIMEXNEF RN
/% / / / / / / / 1% 1%
3 8.3 8.5 18 21 4.3 23 4.8 87.9 165 5
6 8.4 8.6 19 22 4.4 21 4.6 88.0 163 4
9 8.8 8.8 18 20 4.6 20 4.0 84.2 159 6
12 9.0 9.0 17 21 4.7 18 3.7 82.4 156 7
15 9.3 9.2 15 20 4.8 15 3.5 76.8 153 9
5 22 EXRBERSHH
100
40 30
30 [
5 6% Ls(3")
88.0 163% 4%
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Fo6 EXIERITSHER

NS

1% 1% 1%
1 10 7 6 70
2 10 9 9 80
3 10 11 12 65
4 12 7 9 75
5 12 9 12 70
6 12 11 6 95
7 14 7 12 68
8 14 9 6 90
9 14 11 9 83

K, 215 213 255

K, 240 240 238

K; 241 243 213

ky 71.667 71 85

ks 80 80 79.333

k3 80.333 81 71

R 8.666 10 14
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