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Effect of Hot Blanching Treatment on the Quality and Storage
Sability of Whole-wheat Fresh Noodles
WANG Jin—pengl’z, LU Qi-shuai', LI Hong—yan3, SUN Chun-rui?,
HOU Han-xue*, LI Man', MA Meng'>4, SUN Qing-jie'

(1. College of Food Science and Engineering, Qingdao Agricultural University, Qingdao, Shandong
266109, China; 2. Zhucheng Xingmao Corn Developing Co., Ltd., Weifang, Shandong 262200, China;
3. Heze Huarui Wheat flour Industry Co., Ltd., Heze, Shandong 274000, China;

4. Shandong Agricultural University, Taian, Shandong 271018, China)

Abstract: In order to improve the quality and storage stability of whole-wheat products, the effects of
instantaneous hot blanching treatment at different temperatures (60~90 °C) on the macro quality, micro
characteristics, and storage stability of whole-wheat fresh noodles were investigated. Compared with the
control (25 °C), the cooking loss and water absorption of whole- wheat fresh noodles after hot blanching
treatment were significantly reduced, and the longitudinal tensile strength increased. Hardness and chewiness
of cooked noodles increased for 90 °C treated group. The images of scanning electron microscopy showed
that the surface of whole-wheat fresh noodles prepared by hot blanching treatment was denser. The gluten
network agglomeration was more obvious and the combination with starch granules was much closer with
increasing temperature. The starch granules were intact and did not swell significantly. Hot blanching
treatment increased the degree of gluten protein polymerization in whole-wheat fresh noodles, and the yield
of glutenin-gliadin aggregates significantly increased with the increase of temperature. The content of a-helix
and random coil increased, and the content of B-angle decreased. In addition, the shelf life of whole wheat
fresh noodles after hot blanching treatment above 80 °C was extended by more than 2 times, and the
browning of fresh noodles can be suppressed to a certain extent.

Key words. whole-wheat fresh noodles; hot blanching treatment; quality characteristics; gluten protein;
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1.3.7 31 HEBH - i RORAH B 1% 3 b

R F 3 1 A BH - w55 S8080MH B e (51 ( Size-
exclusion high performance liquid chromatography,
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Fig.1 Effect of hot blanching treatment on the water absor ption and cooking loss of whole-wheat fresh noodles
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Fig. 2 Effect of hot blanching treatment on textural quality of whole-wheat fresh noodles
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Fig. 3 Effect of hot blanching treatment on the tensile properties of whole-wheat fresh noodles
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Fig. 4 SEM images of surface of hot blanching treated whole-wheat fresh noodles
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Tablel Effect of hot blanching treatment on protein secondary structure of whole-wheat noodles %
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T FFURR/NG FRERR 22 5tk 3 (P<0.05 ),

Note: Different lowercase letters within the same column represent significant differences (P< 0.05).
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