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Optimizing on the formula and cooking technology of
teff noodles by response surface methodology

DING Xiangli, CHEN Dongling, ZHANG Lili, ZHOU Xiaoyan
(School of Tourism and Culinary Science, Yangzhou University, Yangzhou, Jiangsu 225127, China)

Abstract: Teff noodles was made by partially replacing wheat flour with teff. Taking sensory score as response
value, the formula and cooking technology of teff noodles were optimized through single-factor experiment com-
bined with Box-Behnken Design using response surface method, and the influence of teff addition on noodle
quality was studied. Results showed that, when the formula was composed of 17.31% teff, 1.74% salt,
37.57% water, and rolling for 11 times, teff noodles obtained showed the optimal sensory quality meeting the

consumers demands.

Key words: teff; noodles; response surface methodology; formula; cooking technology
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