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Study on Improving Quality of Instant Noodles
by Adopting Starch

Li Lite Jiang Zhengqiang
(College of Food Engineering,CAU)

Abstract Technology for improving the quality of instant noodles by using the starch
is put forward. The screen grading tests for determining the rational amount of starch
to be added and the tests for observing the effect of the ingredient of starch and other
additives are conducted. The result shows that the quality of instant noodles (such as
toughness, smoothness, etc. )is improved greatly if 15% of potato starch, 0. 3% of
mixed stabilizer,5% of gluten and 1% emulsifier are adopted.
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0 0 0 0 0 7.5
1 5 0.1 1 1 7.2
2 5 0.3 3 2 8.0
3 5 0.5 5 3 8.5
4 15 0.1 3 3 7.6
5 15 0.3 5 1 9.4
6 15 0.5 1 2 8.8
7 25 0.1 5 2 6.3
8 25 0.3 1 3 7.0
9 25 0.5 3 1 7.5
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R 1.7 1.3 0.4 0.3
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