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Studies on the Color of Fresh White Salted Noodle

and Its Affecting Factors
LAN Jing , ZHAO Nai xin, CHENG Ai hua, WANG Le kai DAI Chang jun, LI Wan
(Quality Supervisory Inspection and Evaluation Center of Cereal and T heir Products, Ministry of
Agriculture, Harbin, 150086)

Abstract: The influence of four water absorption levels ranged from 28 % ~40% was examined on
the processing and color of fresh white salted noodles(FWSN) made from Longmai26 and Long-
fumail2 grown in Heilongjiang Province. Significant decline was detected in the FWSN bright
ness( L") as water absorption ranged from 28% ~32 % between the varieties. Then the L~ values
of FWSN increased when water absorption levels were 32 % ~40%. Significant increase in FWSN
yellow ness( b ") was observed in each variety from 28% ~32%, but the b " values of FWSN de
creased with increasing water absorption. After storaged for 24h, L values of the FWSN de
creased and redness(a ) significantly increased, but b~ values kept constant. It is important that
the colors retentivity and stability of FWSN during storage. Significant decline of L~ values was
detected in the FWSN when they were stored from 3 ~72h.

For the spring wheat cultivars Longmai26 and Longfumail2 that planted in different regions,
a significant and negative relationship( = —0.446, p=0.05) was found between brightness(L ")
and protein content. Significant decrease of L.~ values was observed in each variety as yield in
creasing. For each variety planted in different region, polyphenol oxidase activitiy( PPO) had lit
tle effect on color of FWSN.
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