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Effect of particle size of bran on the quality of whole — wheat flour dried noodle
TIAN Xiao — hong, LIU Yan —xiang, WANG Li - ping, WU Na —na, LIU Ming, TAN Bin

(Academy of State Administration of Grain, Beijing 100037)

Abstract ; The effect of different particle size bran, which was stabilized, on the whole — wheat flour noo-
dles quality and their storage stability was studied. The results showed; smoothness of the surface and
hardness of the noodle increased, and the L™ value decreased, while a® and b ™ values increased with the
reduction of bran particle sizes, the significance level reached to P <0.05; there was no sensible differ-
ence in the cooking qualities of the noodle added with different particle size bran; the optimal particle si-
zes of bran for the high quality whole — wheat flour noodle was =80 screen mesh; Acidity values in-

creased as storage time prolonged. Acidity values were 3.33 ~3.75 mlL/10g when stored for 8 months,
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