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Effect of cooked mashed potato content on the quality of dry potato wheat noodle
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Abstract: To simplify the production process, cooked mashed potato instead of water were used to make
potato wheat noodles. Cooked mashed potato content with 81.11% moisture were added to 65 g to 85 g to
200 g of wheat flour. Influence of potato content on the quality of noodles was discussed. The results showed
that with the increase of mashed potato content, the cooking yield and cooking loss of potato wheat noodles
increased, L* value decreased, a* value and b* value increased, and color quality decreased. The fracture
distance of potato wheat noodles increased first and then decreased, and the fracture strength, firmness and
shear work all showed a decreasing trend.

Key words: cooked mashed potato; addition; dry noodles; qualities; fracture distance; fracture strength

DR ERO N RBOKAE S . A F MY WA, RS S TR, EERIRE H AT

PR RAFRIR, RESIRALCHRME SRR, 4  BRE&EN-DIEME, ERA RS DRE
FRE, BEL nPRRAIZEA:ZE CUL 2015 4REMD, FRE 45 A, UM DR E B A EE R, 5
JR S R E RO, I AR TRk L R, AR AU R TR AT DA

IR AR P, (T 4k TR I, AR, R

Yt HER: 2019-11-29
ELTA: “+ =R FEEAHFEIRIH (2018YFD0401002 ); T TR 4% 0 BT SRR B AT R ) BT

e B2 3 HE BT BE B SRR AL % G e 3aDl

(ZX1931); 1 9224 35 ERVIF 5 57 AR 55 9 L o .
LI (ZX1904) : T AA B 8 U i A A K, SR TE

TEZ R HIRL, £, 1979 i/, BIBFER, BFEiml 70%~85% 2 ], TF HIAE Th44 B 4 W5 i L6 53 3 43

SRR SR TR KR35, T B ORI, T B e

BIRAEE: WK, B, 1972 AElAE, WL, BRSES, BTRIM

RN T 5 BMA 33%~40%1 K19 I, A SCoR 54




£ 2835 2020 £ 45

ﬁ%ﬁmﬁﬁmf“

SCIENCE AND TECHNOLOGY OF CEREALS,OILS AND FOODS

RENNLT

LA, AR KR, SO E AT 4%
SV SN TS AR, S T R Y
A P R R S

1 MRE5HEE

1.1 Rl 5RF

A RN AR S B L AT E RN A
PRI TN
1.2 NH#E5E&F

AL HEHL . 35 FE WARING 23 7] 5 JTHMZ 200
WIS FNTHL . IMTD-168/140 1236 Hi 5541 . Jb %%
FAMEALBSHARGRA T PR Bt
MRS HE R 24 5] 5 DGG-9000 Y r, HUfE I 5 X
THAR . IR I AR A BR A | 5 PRX-35013
BREN LAMGA . TG IRE SR
TA.XT2i Plus Fif4{¥, P&[E Stable Micro System
35 SP60 fA,251 1 : SE[E % (AN Grand Rapid /A o
1.3 FH&*

13,1 JURMRA P 5 7 vk

JK4Y: AACC 44-19, 135 CHER THE( AACC,
2000 );

132 HAERHIE

L EP LRI H UL 2
AR E R,

TEPESE RO BRI D ATV, Bk
ARt , ZRANE, VI 1 em JEAY D4 R E
ez, T 1500 W B HE #4072 30 min 258
SR, BU150 g A2 LIRS 7 2 min, B
R Eh S B
1.3.3  BEH

RGN Ko (12.27% ) I 2
VK& (81.11% ), FREL 200 g /NEHr, 4335
¥ 65, 70, 75, 80. 85 g LRI AF 200 ¢
AN, OB R ST AT B B AR A
1.3.4  [H&iE

B 1.3.3 FO IR AHY . B IRS% S0k k47
T AR MR o TR AL, 2 min, {FH BUPARLRY
WORLATIR, A2 g, RN 30 °C,
MR RE 85% M H IR IE SR A6 ME & 45 min, SRS RAE,
P ALY AR FE N 2.6 mm, JEZE )5 I A%
Yr, FEATRLE, ERIERIR, RIGTE 2.2, 1.8,

1.4, 1.0, 0.6 mm, &EIE 1 K, HEEHEK 0.9~
1.0 mm JER IR, FVIJI VIR 2 mm $8 10 T 45
AR R 30 °C, MR 85%I TH LEE 724 h T
P BN K B AE 12% 264, VI 20 em A9
B, A AT EESH,

1.3.5  HZZEE S TN

1.3.5.1 =JAfE S8 LS/T 3212—20147 jff 5%
C AR 7,

13,52 ARG ESR Bk 40 R, FRE my,
A 500 mL Wk, EIETFGTIE, PRREK A
T 98~100 °CHlihRAT A, M1 RAE MR
HIB RS, Tk, FRE mp, B AN EH R
HFAOHR, LRSS EE K, B,

z=2"M 100
m

K. Z hEBGGEFERE, DRSO, %;
m AR R, g m MR AR ER, g;
1.3.53 RiABIKAE  ZMLS/T3212—2014,
(s P e S R NN TR 9 N Sy G S
W BAER /NG, A 130 CHER AL = e
i, FREA my, RO ME R, DR
RYEE =R, BME,

p_Mx{d-w-m

m x (1-w)

Krb: PRERBURR, DIBRESEIT, %;
my SRR E R my TR w oK S
i, DB Eat, %.

1.3.6 R

W 20 MR IT A P 4t b, T
T T AN, EE 6 K. BIFEIR R LY.
a*fll b*o LMEFRRBE-F (52) B, (HBRN
F(52) 5 atfERRS-L0f0, [EHBRNHL; b
HFR -, (BRNERE, Fi, D LE
A, DTS . T AR B AT . ax (BN b (B
K, HZBAKZE,

1.3.7 T 2% JB0AA T o

JFH SRS SN 5 4% B T P A5 8 LRl B R
THI AT 1T
1.3.7.1  WEEEMIK SRH] A/LKB-F #3647
o B 25 M 20 em < A HE HHCA FLBED F K
farh, B EEAEZERE, e, LI

101



RENT

ﬁ; IRHEEEE

SCIENCE AND TECHNOLOGY OF CEREALS,OILS AND FOODS

£ 285 2020 F4H

[ FRAK e 30 s, SR TIVEHURA B vKoK hiR
20s, #ETKSIE, HCEREGERBR R, bebh
JCAE VKA P AR TR o DR BB 10 AR 1T 45 D0
WG LIHEBE, e OB E T o A
B 1.00 mm/s; AR : 0.17 mm/s; P 8% .
10.0 mm/s; HAnBIX: KJ1; BARE: 75%;
ik &7 HEh; flkTr: 5.0 g BEEYEE
HME 6 Yk, HHTE 10 R4, EHML, k2
W, B 12 Y E S5 R E
1.3.7.2  REKEEMNRX R HDP/PFS #3k#E 17
WA o A A S () 0 3k — 000 T
1.0mm/s; MW HHEE . 0.5 mm/s; 5 & F .
10.0 mm/s; J¥ 77: 1000.0 g; iR [AI#HEES . 10.0 mm,
FEfbTE] . 2.0 55 fbARAL: HZh; Mk 5g;
HE S, BUS YlE &5 5% 0 HE.,
1.3.7.3  WidPE s SWradsm i SR A-SFR #4k
PEATIAR . B HE A E 20 em K, FE 1248, K
—HR 20 om < )4 T ELBCAE PSR Sk Z ]
SRS e bt R N T T N %) I E |
FEMPTIOT, 1 25T H T M R 1] T 52 21 1 g 1
S AR B, 1 DT S A R S B Bl 194 BB S R A
MR, WrdsR R, R AL, 25
AR TREARSZ I I OK, BN S 7 W O
W LI B, T SRR o W AR T
AT BN 0.5 mm/s; MR EEN 2.5 mm/s; WG
HEEN 10.0 mm/s; fil & ZEAN A5 bk Tl
5.0 go K 2 MNERAMEA 2 A /MA, BOLbY
F-BMH
1.4 HEmE

HI Excel 3R {F 5 PRE R Fz & . A SPSS 21
BT BE AT 5 22 MO DGR Se BT, O 25 0 ik
B Duncan ¥5%5, 7F P<0.05 56 7K b X Bl 7k
TG00, BUELI AR E2ZE RN .
2 HEREQM
21 SDHRERFAMEMEERZZLRRNEN

M1l DIE W, B SRR,
LR SN TH 25 1) 8 G T R S R R R 2
R, ERI TR 156.39%ZE 167.90%,
EIIRRIN 7.25%I MR 9.36%. W65 g
R RBUCHE 5 70 g Eh S S UG HE D (1 38 U KR A

EURBR R A B EES, SHAEmA
WEMZES (P<0.05), WiN 75, 80, 85 g B4
R A AN R A REEER . B
FRMTY R R BN B EFEMHCLER, Mk
FRECK r=0.846%*, HAMER SR, TR
Pk g, DA EIRRINE S E A ERMT
Pk A A B IE A C R, MR B
WIR r=0.915%*% | r=0.910%*, LAERA G AL
A, — kU, BN R i B AR EOE B
P, ARG 5 — A AR, e
PR 1, 4k B A O B Y AR AR (A
75 g 3 85 g THAA AR I I 5% , 2 A FHR I,
Wk R URKAEIIA T 85, =IRBR R a
BERIN, BN T 10%, 2 480470 ARfELS/T
3212—2014 AYZER , X AT BEJE K o B 0 2 3
VE R B 1 — > SR IR T AR R 1 TR AR A5, TRAN T
TE R I JH TR A 55 Ak o RIAE S 1 A B E M
HAR AR, SECD &1
KRS LbE R, B R R, S
FEA B O

175 r —— iR c 112
o | R Q
5 165 10 5
i K
= :
‘155 {s &
3 3

a
145 - ' - - 6
6s 70 75 80 85
AR /g

i AR PR Z B BBV ZE SR (P<0.05)

22 DREFRFMENEEEFHFI

M1 HRATLIE N, BEE S5 AR
M 65 g HINE] 85 g, Tk B HE By LML, a*
EAN b ETh e, PR R E R . WA, &
PoEgesim, Hmpse TR, B R . W
¥, POMAL, HEREOR R, X R
N, SEETRRZHAH (PPO), fEHIMESE
EWAL R R SN B 2 R Y Bk,
e Wy 2Py I SR AL AR R, PRt — 2P S AL R
BeFR, FEGRE, MHEANEEER b
LR E IR IE RGN, A R PPO Y

102



£ 2835 2020 £ 45

ﬁ%ﬁﬂ%ﬁ@f“

SCIENCE AND TECHNOLOGY OF CEREALS,OILS AND FOODS

RENNLT

i, T AT A B AR I USSR 65 g T T70 g
() LH B B 2R Y LB R T/NE ki (XFHR ) Y
L*E (78.16) , a*{EAl b*{E/N /N2 #3411
a*{ii (2.70 ) Fll b*{E ( 17.90 ) . X ] fE KN PPO
TR Z IR R K, 4l miRFEZ AL, PPO
KA, (il T 4% e 1A 4% ) B AR T/
By 11 S

1 TRDHREMIREAFHAE

R Lr - bt
Whna/g
65 82.50+0.21¢ 1.7440.10° 16.57+0.26"
70 80.62+0.69° 1.99+0.12° 17.83+0.81°
75 77.68+0.79" 2.43+0.16° 19.29+0.33°
80 77.46+0.30° 2.60+0.05¢ 20.7340.19¢
85 75.85+1.08° 2.70+0.25¢ 22.18+0.63°

I AR R REER 2 AT 222 5 (P<0.05)

23 ODHRERFNMEMETMRMR RN
2.3.1 BRI RN W S

2 B R DT 2 2 IR ) S T T A% 1 2 )
PE, Wi SLEE BRI AR B, T AR I R M
5, IS RO 2 . AR 2 HhRT DUE
BEE S IS I A, SR SR T A
PR Se T R A, W Sdam B R s . 4%
ERABINEAE 80 g B, WM EHRELA, N
30.66 mm, 5EBEREMER 65, 70 g 1Y LEL
B BEEER, SERBERBMESR 75,
80 g M R FHHmEA B EZER ., SRFRE
TNETE 75 g W, WrRLiREE N 6.19 g, 5 R EE R
Wiy 80,85 g M HhAL B I A W E MR
A BERININEAE 65 g B, WiZmER A, N
9.93 g, HHAMG MR DR EHm A B RS
(P<0.05), FfiE SR H RN, D8R
FET A BT AR B ST, BT AR R S
SR B RG oR, S E K A B A 80%
ik, ot EiRzE AR, JER T AL,
Al R XIS T, 7K o3 0F A T R A5 7K 5 1
W, RS R, O LRI RE VR
BB VERDRLBRE , (1S S U AR, AEAS
KB /N2 SR R R Z8 a5k b, BT AN 6] T 1
7 A B30 O I s s AUl T AR R e S
Wi B K, AT, (A2, HEnEE K

S AR 2 A AR B O, A2 T R e 7 v 25 5
B, et fEt, WAS P,
FrARHE, XL W R R B AR A R . SR
KA, DR HRBIMETE 80 g i, Wi E & K,
WisRd o FE RO, U, B T i Y DB S i A
LIS

36 1 —— IR be 116
—=— WIS
E 27 | 13 w0
= il
?ﬁ 18 10 8
= o
= 9o 17 =
b
0 1 1 1 1 4
65 70 75 80 85
ORERININR/g

B2 SHEHERMMER
i AR PR Z B BB SR (P<0.05)

2.3.2  RSIEEAIETIY)

M 3 AT LLEH, BEE SRR Iy
Thm, R DR AN RSB YT R T
REkadh, MO BEIRIRMEMN 65 g WNE 85 ¢
B, BJE DR EMAMN RSN 718 g FBFILE
560 g, BILIIIM 1938 g.sec FRKZE 1408 g.sec,
ThES BRI 80 g F1 85 g MY Th44 21 4% ik I 52
JERB UG B, HAbRnaRy, &
SCREHA B 2R (P<0.05), WIS 2R
o, RSIEART /N B A RS (811 g),
WIS MATER 5, ZE DR Em AT E
TN HANA HpET,

1000 —— IKSZEE 2500

900F ¢ =43 12000 3
L0 b a a )
i 800 i\i\!\.—. 1500 &
# 700 1000 B
=] d ¢ R

600 . 500 &

500 I 1 1 a 1 a 0

65 70 75 80 85
DR INR/g

B3 EROREEFRRE

T AR 2 MATE R #2255 (P<0.05)
2.3.3  EHER RN IR X 1A A B R A R

JRANZEE S RCE R L el PR B B 1
FRKFR, BT A, REDLIFEL,
4B, R AP, N 4 PRl LLE
ANTF] % YR TN 0 B A, R R
WA BEE AR . ARG W A e g

103



RENT

@ isnesaE

SCIENCE AND TECHNOLOGY OF CEREALS,OILS AND FOODS

£ 285 2020 F4H

L TE AR S I X T T 4% 1Y) 2R R i i 4
WHFE ., SEAEPRRIMETE 70 g B, BhE &,
408 g, HEAERASINGE Ny 65 g B, RiEEEARK,
H 371 g INEMFERIMEE R 461 ¢, D
Ve A T Y R T B /N T/ N2 Ry R T ) TR
HEER Y Santiagol TR ST 48 A IR I X If 4%
R 52 25 FAH R . X PR K A AL S )
BREEVEM HATREF A BERYE, REUS(H15 11 2% 1R
TAEEPEREAR, (i 2 2 A R AR 3

450

a
400 2 a T 7
&0 350
=
& 300 |
250 |
200 1 1 1 1
65 70 75 80 85
ORI IR g
4 BERODREERFPE
3 it

Ty A S8 TN T X I % B /N A T ) 25 A
Jt . AMULERR, | 1T A% Y U R S IR SR
W S RN BT D) a8 A7 S PR . B TR T AT
h EL R RS IR A BEN,  Th R B A 1 R A
HORNUE AR R LIPS, LMERR, a*
{EL. b {EIE AN, W R B e Tk i Ja A, IR
BRSBTS R T Y A RE,
EERI SR ER, HEEN SR ENARAT
EEOES %S~ D) | S 7 L A8 g 1 B2 <0k )
i
Sk

[1]  WOOD K, CARRAGHER J, DAVIS R. Australian consumers'
insights into potatoes-Nutritional knowledge, perceptions and
beliefs[J]. Appetite, 2017(114): 169-174.

[2]  HHBRZL, PRAE, SRR, 5. DhES SR U S B ]

[3]

(4]

(3]

(6]

(7]
(8]

(9]

[10]

(1]

[12]

[13]

[14]

[15]

[16]

[17]

Hh R4, 2018,33(12): 14-19.

XU F, HU H H, DAI X F, et al. Nutritional compositions of
various potato noodles:Comparative analysis[J]. Int J Agric &
Biol Eng, 2017, 10(1): 218-225.

ke, BARE, R SEREARE B R AT
E el RR, 2012, 45(12): 2447-2454.

VERRRE, XU, XUHaFy, 4. N 200 Bk B Al 30 4 4 1
SRS ISR [I]. B RNE, 2012, 45(12): 2447-2454.
FHRET, TLAE, SRUWR, 5. 0BT Th4% U6 i 4% b BT Y 5200
[J]. E& TR, 2019, 40(3): 25-30.

L [EHMARHEL R ZE D1 4x. R LS/T 3212—2014(S].
CHOO C L, AZIZ N A A. Effects of banana flour and B-glucan
on the nutritional and sensory evaluation of noodles[J]. Food
Chemistry, 2010, 119(1): 34-40.

GALLEGOS-INFANTE J A, ROCHA-GUZMAN N E,
GONZALEZ-LAREDO R F, et al. Quality of spaghetti pasta
containing Mexican common bean flour (Phaseolus vulgaris
L.)[J]. Food Chemistry, 2010, 119(4): 1544-1549.

KAUR L, SINGH J, SINGH N. Effect of glycerol monostearate
on the physico-chemical, thermal, rheological and noodle
making properties of corm and potato starches[J]. Food
Hydrocolloids, 2005, 19(5): 839-849.

ik, BAR. DR ZMELEIN SRR ]
s B, 2002, 23(4): 39-41.

DUANGUMAL K, APENTEN R K O. A comparative study of
polyphenoloxidases from taro (Colocasia esculenta) and potato
(Solanum tuberosum var. Romano)[J]. Food Chem, 1999, 64.
A, IR, DA, GF S SR E ARG E R N
WA HIFI BT[], LR B, 2009, 37(34): 17067-
17069.

WkE, KRB, BOR, 55 BB RE K B B
B TR, 2014, 35(24): 96-103.

SANTIAGO D M, KAWASHIMA Y, MATSUSHITA K, et al.
Noodle qualities of fresh pasta supplemented with various
amounts of purple sweet potato powder[J]. Food Science &
Technology Research, 2016.

REAE, PR, S23CHh. SR B BTl 7y B e ). R
5K, 2016, 29(10): 67-69.

WA I, TEENEE, XITEWE, F. THERBEAR RN E XN A K
Jo FCH T Al SRR PE 9 R R (7], B A S HLAE, 2017, 338):
163-166. @




