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Preliminary Studies on the Relationship between Quality

Characteristics of Wheat and the Process of Noodles
LAN Jing WANG Le-kai, ZHAO Nai-xin. CHENG Ai-hua DAI Chang-jun
(Center of Cereal Quality, Heilongjiang Academy of Agricultural Sciences, Harbin 150086, China)

Abstract: Forty— nine varieties (lines) of wheat from different provinces in the countly were collected and
their dough characters were analyzed. The method of making noodles in laboratory and the relationship between
the quality characteristics of wheat and the process of noodles were studied.
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