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Effect of Highland Barley Wholemeal Blending with Wheat Flour on Noodle Quality
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Abstract
provide the basis for for making noodles with good taste and nutrition. [ Method] Ximala 22, highland barley variety planted at Tibet, was

(1. Shigatse Agricultural Science Re-
[ Objective | To discuss the influences of highland barley wholemeal on noodle quality, to screen out the best ratio of noodles and

used to added to wheat variety Jimai 20 with strong glutein and common wheat variety Jimai 22 by the ratio of 10% ,15% and 20% respective-
ly. The quality of noodles made with different ratio of mixed flour was studied. [ Result] The results showed that the noodle appearance quality
and taste quality of blendings became poorer than that of Jimai 20 and Jimai 22, and the score of color, appearance, palatability, viscoelastici-
ty and smoothness of noodles made of blendings were all decreased. And with the increasing of blending ratio, the total score of blending noo-
dle was decreased. The noodle quality of blendings of Ximala 22 and Jimai 20 was better than that of Ximalaya 22 and Jimai 22, and the best
was the 10% blending ratio. [ Conclusion] The quality of noodles made with 10% highland barley wholemeal and Jimai 22 was the best, the

optimum adding ratio of highland barley wholemeal to common wheat flour was not higher than 10% .
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Table 1 The flour and addition ratio of Ximala 22 to common wheat

varieties %
R Ushnst Blending ratio W4 #hNE: Blending ratio
Flour No. gty 22 45 2220 || Flour No. hjy22 45 ¥ 22

Ximala22 Jimai 20 Ximala22  Jimai 22

1 0 100 6 0 100
2 10 90 7 10 90
3 15 85 8 15 85
4 20 80 9 20 80
5 100 0
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Table 2 The evaluation results of noodle quality with different flours i
S : : : : T PE Noi)dlfis assessment _ :
Flo No @i FARD T FTE e ok W
Colour and lustre Appearance Palatability Viscoelasticity Smoothness Taste Total score
1 20.0 9.0 20.0 30.0 15.0 5.0 99.0
2 17.0 7.0 18.0 25.0 15.0 4.0 86.0
3 13.0 6.0 14.0 21.0 15.0 4.0 73.0
4 12.0 6.0 12.0 15.0 13.0 4.0 62.0
5 J— J— J— J— J— J— J—
6 18.0 7.0 16.0 25.0 14.0 5.0 85.0
7 16.0 6.5 15.0 23.0 13.0 5.0 78.5
8 14.0 6.0 13.0 17.0 13.0 5.0 68.0
9 13.0 6.0 12.0 14.0 12.0 4.0 61.0
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Table 4 Mass spectrometric data of HPLC separated compounds
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3 i [5] NA M K,AN R B,MIN B S, et al. Antioxidant compounds from the stem

iz Ffl HPLC/ESI - MS® % K L AEAFCHL B2 42 v B Ak 27 o
AT T ARG, X R ILAER R U 7E 3 TR s
AR O AT T . B RFEHT, R ARk I ik
Oy FERNEMSAE Y. RIS RIS P e B v i A X
oy SR AR B R S R BRI I LU S E
X, % E T RILAEM T 7 A 6E W, 50 )k S SR L
T 2B WER3 -0 - OB MER3 -0 - Ot
WMEAY WRE3 -0 - R E3 -0 - O
WMREEY
S22 30k
[1] EFRPEAER rh AR e s, rRAEREL B 4 B[ M]. Lif:
IR ROR R, 1999:292.

(2] #FREAX AT FEmEIaX TAPREL S]. EARST R A
Jit, 1987 :1410.

(3] £, XUE %, . KRB B SR O Lser i P4
R RAPERLT ). ARG ,2010,26(2) <251 —254.

[4] TERMENTZI A ,KEFALAS P,KOKKALOU E. Antioxidant activities of va-

rious extracts and fractions of Sorbus domestica fruits at different maturity

stages[ J ]. Food chemistry,2006,98(4) :599 —608.

bark of Sorbus commixta[J]. Nat Prod Sci,2002,8(1) :26 —29.

[6] LI L,TANG H,WU T,et al. Chemical composition of Sorbus tianschanica
leaves[ J]. Chem of Nat Compd,2010,46(5) :811 —812.

(7] EHEnn, 2R, 2260, 5. B4R s pkIE I LB i RS
& ]. ThEkZ,2011,33(3) 2534 - 536.

[8] MA Y C,LUO M,SARAH W et al. Qualitative and quantitative evaluation
of epimedium and ginseng contained combinations using HPLC[ J ]. Journal
of Chinese pharmaceutical sciences,2003,12(1) :6 —10.

[9] TIAN H Z,WANG H,GUAN Y F. Separation and identification of isofla-
vonoida in Pueraria lobata extracts and its preparations by reversed-phase
capillary liquid chromatography coupled with electrospray ionization qua-
drupole time of flight mass spectrometry[ J]. Chinese journal of chromatog-
raphy ,2005,23(5) :477 -481.

[10] HERE. it M]. Hig: FEREERORHRE:, 1998 :265 -323.

[11] KAMATA K,SEO S,NAKAJIMA J. Constituents from leaves of Apocynum
venetum L. [J].] Nat Med 2008 ,62(2) :160 —163.

[12] NGUELEFACK T B,MBAKAM F H K,TAPONDJOU L A ,et al. A dimer-
ic triterpenoid glycoside and flavonoid glycosides with free radical-scaven-
ging activity isolated from Rubus rigidus var. camerunensis[ J]. Arch Phar-
macal Res,2011,34(4) :543 -550.

[13] WALD B, WRAY V,GALENSA R, et al. Malonated flavonol glycosides
and 3, 5-dicaffeoylquinic acid from pears [ J]. Phytochemistry, 1989, 28
(2) :663 -664.

(4% 58 )

[15] P2 farhy R, 5. /NE R 5T TR &R SEO A
FIRFFELT ] VEDEFA1,2002,28(6) 1738 —~742.

[16] FREEER I, FRE % 250 TR B AL H A 5
ZERAMIRLI ] EfILRE,2003,36(2) <128 - 133.

[17] PAYNE P 1. Genetics of wheat storage proteins and the effect of allelic
variation on bread-making quality[ J]. Annual review of plant physiolo-
gy,1987,38:141 —153.

(18] mn, JEFA, AT, 5. Sy 22 A AR S (AR S/ NN

Lot sEmi[ 1. s fall R, 2004,37(1) -8 ~ 14,

[19] penm, S0 ABBeT , 5. AT EEA &AL SDS - PAGE
SHTLT]. w2441, 2012,27(2) 1145 — 149,

[20] Sk, SRR, ZE07, 5. BF R 5 HE s FErE AL
FEARSRIT[ )], PEfall2#412,2007,16(1) :107 - 110.

[21] )L POaRE PR B 2R B HS R [ D 40 - VLR
MR RA,2008 115 -23.

[22] 29 HIRE TSRO HAFEERF ST [ D 1. BN AT e Tl ks,
2012:26 -27.



