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Processing technology for DHA fortified noodle

LIU Xiumin', WU Haixing’, ZHANG Jiangfang' , WANG Yan', LI Hanchen’
(1. Hebei Jiaotong Vocational and Technical College, Shijiazhuang, Hebei 050035, China;
2. College of Food Science and Technology, Hebei Normal University of Science &Technology, Qinhuangdao, Hebei 066600, China)

Abstract: Sensory evaluation, cooking quality determination and texture analysis were used to study the effects
of water addition, dough forming time, water temperature and DHA algal oil addition on noodle quality. The
noodle process recipe was optimized by orthogonal tests and the change in the peroxide value of the noodles
during storage was determined. The results showed that process parameters had different effects on the quality
of noodles. Increasing the amount of water could significantly reduce the breaking rate of cooked noodles, and
prolonging the dough kneading time could improve the sensory quality of noodles. The addition of 2% DHA al-
gal oil gave the noodles the highest sensory scores. The optimal processing tchnology of noodles was as follows
41% of water addition, 9 min of dough forming time, 25 °C of water temperature, and 2% of DHA algae oil
addition. The noodles added with DHA algal oil increased the peroxide value during storage faster than the or-
dinary noodles. The total fatty acid content and DHA content of the noodles were negatively correlated with the

storage time.

Key words: noodles; nutritional enhancement; DHA ; food nutrition
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