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Comparison and Analysis of Physical and Chemical Indexes of
Different Types of Dried Rice Noodles

Zhao Yunlong, Gao Shuaisen, Wen Honghua, Liang Sijing, Cai Jinyuan

( Liuzhou Institute of Technology, Liuzhou Special Food Flavor and
Quality Control Research Center of Engineering Technology, Livzhou, Guangxi 545616 )

Abstract: Different types of dry rice noodles from different origins were collected, and moisture, broken strip rate, water
absorption rate and oil absorption rate, and volatile smell of electronic nose were studied. The results showed that the
moisture content of five different types of dry rice noodles ranged from 10.09% to 13.49%. The moisture content of corn
rice noodles was the lowest; the rate of cooked strips was 1.67% ~ 8.75%, the rate of natural strips was 1.47% ~ 3.37%,
and 97% of the 20 samples of 5 types of dried rice noodles had a natural breaking rate of = 5%; the law of different types
of dry rice noodles under different conditions was that the higher the concentration of brine, the greater the pulp dissolution
rate. Among them, the pulp dissolution rate of pure rice noodles was the highest; the water absorption rate of 5 different
types of dry rice noodles decreased with salt solution concentration increasing; the oil absorption rate of pure rice noodles
was the highest, and corn rice noodles had the lowest oil absorption rate. The oil absorption rates of peanut oil, corn oil and
rapeseed oil were significantly correlated with the types of rice noodles. The oil absorption rates of the three oils were all
significantly correlated; the electronic nose analysis showed that the differences in the aroma of dried rice noodles were
caused by the different contents of nitrogen oxides, sulfides, aromatic components and organic sulfides in rice noodles.
Key words: dry rice noodle, physical and chemical indexes, correlation analysis, odor analysis
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