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Analysis of alum content and resistant water boiling of 7 different brands of
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ABSTRACT: Objective To analyze the alum content and resistant water boiling of 7 different brands of starchy
noodles. Methods The alum content in 7 different kinds of noodles in the market were determined by standard
method, and the water resistance of the noodles were evaluated by 2 indexes: broken strip rate and boiling time
resistance. The characteristics of the water-resistant boiled powder strips were analyzed by infrared, X-ray and
differential thermal methods. Results The sequence of water boiling-tolerance of 7 starchy noodles was:
Double-tower>Longxu>Tianyu>Longda>Liuliushun>Shenglin>Fuchang, and the time for water-boiling was more
suitable standard for determining water-boiling-tolerance of starchy noodles. The sequence of alum content of 7

starchy noodles was: Tianyu>Shenglin>Longxu>Longda>Double-tower>Liuliushun~Fuchang. Conclusion The
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addition of alum can improve the boiling resistance of the starchy noodles. In order to produce water-resistant boiled

noodles, it is necessary to select a starch that is easy to swell, and a gelatinization process that accelerates the

recrystallization of starch.

KEY WORDS: sweet potato starch noodle; mung bean starch noodle; potato starch noodle; alum; resistance of

water boiling
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Fig.1 IR spectra of 7 kinds of starchy noodles
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