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Study on quality improvement of high-content tartary buckwheat noodles
LIU Jian' ,ZHANG Xing-can"* ,WU Miao' , YANG Jian' , HUA Miao-miao'
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70%.

(1. Sichuan Oriental Staple Food Industry Technology Research Institute, Chengdu 611130, China;2. Sichuan Food and Fermen-

tation Industry Research & Design Institute, Chengdu 611130, China)

ABSTRACT ; In order to realize the processing of high-content (70%) tartary buckwheat noodles using the traditional calende-

ring process/equipment of the noodle factory, this study selected five auxiliary materials including gluten, salt, edible alkali, kon-

jac gum,and Artemisia sphaerocephala Krasch gum as the research objects. The cooking loss rate and sensory score were used

as indicators,and the proportioning scheme was optimized through single factor experiment and response surface optimization

experiment design. The results showed that using the existing calendering technology/equipment of the noodle factory to

process high-content tartary buckwheat noodles with 70% tartary buckwheat,10% high-gluten flour,16. 4% gluten,1.5% edi-

ble salt,0.3% edible alkali,1. 6 % konjac gum,and 0. 02% Artemisia sphaerocephala Krasch gum. The measured noodle cooking

loss rate is 3. 12% , the cooked strip rate is 1. 67 % ,and the sensory score is 92. 72. The taste is good, with a strong tartary

buckwheat flavor,reaching the quality of commercial products.

KEYWORDS: tartary buckwheat noodles; material ratio;cooking loss rate;sensory score
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