ﬁ IBmBsETNE
533% 20254 B2 CH RRER

DOI: 10.16210/j.cnki.1007-7561.2025.02.016

B8 K, SRIRIE, & AR EHLK 10 A/ SRR AL R KO E AR S BT AE (0], MR E SR, 2025, 33(2): 111-119.

LV R, ZHANG Y, ZHANG X D, et al. Study on physicochemical characteristics and noodle quality of 10 wheat varieties in Shijiazhuang
area[J]. Science and Technology of Cereals, Oils and Foods, 2025, 33(2): 111-119.

A %KX 10 AN/ SR ERAE
5 Pk B HE i 5% v BT E o8

B 417k AR skerdE ) xR, Ak X

.4
N

(1. TBFRE AHR$S TE2FR, T HFEE 050061;
2. TMRERAHAFZRADBERERBAFZHEP, M BRXE 050051;
3. MR EKRF RBAFFR, T £ 071001;
4. MABERAS SR ETRELEEE T ££2 071001 )

W E: ABFEHRRAHE 10 AN Eeft ABT TR, @2 s AR AR e @ 4 e AR AR
FHATA R AT, WIRR LR REI @ &R R e F it ik, SREY, #E4 U0, &L
2018, 3£ & 765 B A 886 vaFt N Zobran A dF, HBIAE6S A AR BT A i Ae v g, sl A XA
ST, BOREETLEREHESEEREEMMX (P0.05), NEMHFKS BARESBEFRKEE
MR F AR (P<0.01), & F % s B ] | A2 B 18] 5 @ 4 R M A AR AR B IR 2 R F M B F EAR X,
BRELS @A RERETARRK (P>0.05), FKTIFNSEARE ., RBIE, MERE, ARME,
P, LA, af i, O ZRESMEFZEAX, AR T AL R AR ) F e AR A — 2 6
LS

KEW: ERERR DESF; DEHRR; BiSA; MibsE; ki

RESES: TS2104 MERPRIRAD: A XEHS: 1007-7561(2025)02-0111-09
W& B & BFiE : 2025-03-03 16:38:20

M & & ik : https:/link.cnki.net/urlid/11.3863.TS.20250303.1134.002

Sudy on Physicochemical Characteristics and Noodle Quality of
10 Wheat Varietiesin Shijiazhuang Area

LV Rui'?, ZHANG Yi'?, ZHANG Xiao-di*, LIU Jing-ke’, SHENG Qing-hai'~**P<,

(1. College of Biological Science and Engineering, Hebei University of Economics and Business,
Shijiazhuang, Hebei 050061, China; 2. Institute of Biotechnology and Food Science, Hebei Academy of
Agriculture and Forestry Sciences, Shijiazhuang, Hebei 050051, China; 3. College of Food Science and
Technology, Hebei Agricultural University, Baoding, Hebei 071001, China ; 4. Hebei Key Laboratory of

Dietary Component Interaction and Precision Nutrition, Baoding, Hebei 071001, China)

YFEEHEE: 2024-08-12; fEEBHE: 2024-09-11; FABH: 2024-09-13
BEE&TH: Wb RME =B R AH A A BT E 75 5 AR X /N K 1o A4 2 Ko T & S A 52 ma” ( C23R1305)

Supported by: Hebei Academy of Agriculture and Forestry Science and Technology Innovation Talent Team Construction Project “Effects of
Ultrasonic Technology on Physicochemical Characteristics and Processing Quality of Millet Dough” (No. C23R1305)

F—1EE: B, 2o, 1999 A, fEEMA, BRFF AR SO T, E-mail: Ivrui0604@163.com

BEIEE: £, B, 1970 4£04E, WL, #UZ, IR AR MIF R, E-mail: 1951037151@qq.com




]
oo

REF

- - °®
. R HBnalHk
6 iR BB il
SCIENGE AND TEGHNOLOGY OF GEREALS 0ILS AND Fa0DS

Abstract: The study investigated the physicochemical properties of wheat flour and noodle quality indices of
10 wheat varieties planted in Shijiazhuang area. Measurement of these indices were performed and the
correlation analysis was carried out to explore their physicochemical qualities and their effects on noodle
quality and correlation. The results showed that Jimai U80, Gaoyou 2018, Jimai 765 and Zhongmai 886 were
of better quality, producing noodles with better texture and taste. Correlation analysis showed that protein
content was positively correlated with wet gluten content (P<0.05), water retention and water absorption of
wheat flour were positively correlated with water absorption of noodles (P<0.01), dough formation time and
stability time were significantly or extremely significantly positively correlated with noodle texture indexes
and sensory evaluation. The weakening degree was negatively correlated with noodle quality (P>0.05), and
the sensory evaluation of noodles was significantly or extremely significantly positively correlated with peak
viscosity, breakdown value, hardness, cohesiveness, chewability, L* value, a* value and whiteness. This
study provides some theoretical reference for wheat flour processing in Shijiazhuang area.

Key words. wheat varieties in Shijiazhuang area; wheat flour quality; noodle quality; physicochemical
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Fig.1 Different varieties of wheat flour
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Table2 Statistical values of wheat flour and noodle
quality indexes of different varieties

Eizan A BRZE (%)
HAB (%) 11.61~13.78 6.10
Koy (%) 12.53~12.90 1.36
ARG TR (%) 68.43~73.49 2.46
RElT (%) 2.67~3.33 6.93
oy (%) 0.30~0.59 17.95
M (%) 27.57~36.50 9.50
WIKH (%) 60.0~64.9 2.38
B BUR M R NET ) (min)  2.33~7.00 34.13
g A (min) 2.00~31.83 51.84
Sk (FU) 0.00~110.67 178.89
Fekdr (g/g) 5.40~6.12 4.01
KGR KIEHETEE (%) 5.80~10.41 20.13
gy (g/g) 5.07~5.67 3.66
WEMEATEE (ep)  2420~3 138 8.61
BARKE (cp)  1633~1940 4.63
BifbRetE R=0E (cp) 679~1 267 18.52
BEHREEE (cp)  3237~3926 5.43
A6 (cp) 1576~1 986 6.89
WILIREE (°C)  66.80~69.40 1.26
L* 92.325~92.688 0.12
(N3 a* 2.043 1~1.828 0 3.69
b* 12.994~15.889 6.06
E); 3 82.260~84.957 0.95
Wi (N) 2.55~4.40 18.27
MZ M (Ratio)  0.50~0.70 10.06
BrR Rt M (mm) 0.47~0.56 7.35
HLIEAE (mJ) 0.70~1.60 25.44
AR HAWAKFE (%) 105.74~144.05 10.18
HEEBRER (%) 4.11~6.90 14.30

23 AENMNERMHEEKS ZH
INZERTHRITERY A TSR U S K Z A Y
AHEAE D6 T A AP 0 5, 55T A
LSRR PR VIR G o St TR Ao 1] 1) 4 e B8 s ke
IINFE R K o3 T Ry e B AR ) I 4 0
BE, FU /N il TR AR LT B 3
iz, A FEAR 37 % 1 AR SRS 00 1 /N 2 T A o )
KIFREFEZGLGEK . BEE/KMABAK, W&
{8 Tar. Tap S Tos 3wl 2t a5t BRI [H] o 7K 23
Sy AR BT, /N2 AT K Gy B LIS A5G K
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Fig.2 Rheological properties of wheat flour dough of different varieties
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Fig.3 Water distribution results of wheat
dough of different varieties
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Fig.5 Determination results of volatile substances in wheat noodles of different varieties
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Fig.6 Correlation analysis of wheat flour and noodle quality
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