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The effect of defatted soybean powder on noodle quality
LI Jun-hua,ZHU Ke-xue, QIAN Hai-feng,ZHOU Hui—ming "

(State Key Laboratory of Food Science and Technology , School of Food Science and
Technology, Jiangnan University , Wuxi 214122, China)

Abstract; Addition of defatted soybean powder to wheat flour was an effective way to improve nutritive value of
wheat flour.To study the effects on wheat flour properties and noodle quality after addition of defatted soybean
power , properties of blended flour and cooking quality and texture traits of noodles were measurated. The results
were as follows: cooking loss of noodles with 3% defatted soybean powder was the least, and the sensory
evaluation score was the highest among all the adding amount; the impact was negative to noodle quality with
increasing addition of defatted soybean powder.The correlation between sensory evaluation score and properties
of blended flour was also analyzed with SPSS V13.0.
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