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Study on the relationship between the content of dried amylose in rice
noodles and the sensory quality of products
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ABSTRACT: Objective To explore the influence of the characteristics of rice noodles on the quality of rice
noodles processing and improve the production technology. Methods The content of amylose was analyzed, the
time consumption and the rate of breaking of cooked rice noodles were measured, and the indexes of softness and
hardness, plate support, foam, soup paste and viscosity were evaluated. Results The amylose content in raw
materials was closely related to the sensory quality of rice noodles, There was a significant linear positive correlation
with the cooking time, there was a significant linear negative correlation with the broken strip rate and there was a
significant positive correlation with the evaluation index. Conclusion The content of amylose in rice noodles
directly affects the sensory quality of dried rice flour. Production enterprises can achieve on-demand production
through reasonable collocation of raw materials.
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Table 1 Evaluation index of sensory quality of rice noodle
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Fig.1 Spectrophotometer determination of absorbance calibration
curves of amylose with different concentrations (n=3)
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Table 2 Determination results of amylose content in several rice
noodle raw materials
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Table 3 Determination results of amylose in rice noodle of 5

brands
FE b Frie/g ODy EEETER & B /%
LI ARAEKH T 0.1017 0.211 20.6"
LI B AEKH T 0.1000 0.225 22.4°
TRANFKBT  0.1017 0.225 24.8°
BB A 0.1035 0.283 27.0¢
WL AAFRDKB T 0.1009 0.285 27.2¢

H:atib. ble. ¢ 5 dFRREP<O.05KFETEEBEER, a
c. b5 d ERIEP<0.01)KF Tk BEES

R4 SRBERXBTHREUEER

Table 4 Determination results of sensory quality in rice noodle of 5 brands
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