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Formula optimization and quality evaluation

of seabuckthorn black whole wheat fresh noodles
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Abstract.: The optimal formula of seabuckthorn black whole wheat noodles was determined by response
surface test using black whole wheat flour as the main raw material, adding proper amount of seabuck-
thorn powder, and taking the fuzzy mathematical sensory score as the evaluation index. The quality of the
product was evaluated with the aid of texture apparatus, electronic nose and electronic tongue, and glyce-
mic index ( GI) was measured. The results showed that the best formula of seabuckthorn black whole
wheat fresh noodles was as follows: black whole wheat flour 100 g, salt 1. 6 g, seabuckthorn powder
3.0 g, liquid dosage 40 g( the mass ratio of water to egg liquid 9:1), curing time 25 min. Under these
conditions, sensory score was 92.26. The electronic nose could accurately distinguish seabuckthorn rye
fresh noodles from white noodles, and the cumulative variance contribution rate of principal component a-
nalysis was 99.29 % . The electronic tongue showed that the rye noodles of seabuckthorn had obvious sour
and bitter taste. The texture analyzer was used to obtain the physical property analysis data of the optimal
recipe noodles. The GI of seabuckthorn black whole wheat fresh noodles was 52. 3.
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