Rheological, textural and sensory characteristics of Asian noodles containing oat meals
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In many parts of the world, noodles are generally produced from soft wheat flours of low extraction rate (about 72-75%) which contains low fiber content1. Since noodles are amongst the most consumed foods in many countries, increasing their fiber content can raise the fiber intake of the diet. β-glucan has been known as a dietary fiber with a number of health effects2. The main source of β-glucan is barley and oats. β-glucan is concentrated at the outer layers of these kernels2,3. The main aim of this study was to include oat meal in production of white Asian noodles in order to increase the fiber content (particularly β-glucan) of the product. Wheat flour was replaced with 10, 20, 30 and 40% oat meal (w/w, flour basis). Then water (as determined by farinograph), salt (2% w/w, flour basis) and gluten powder (3% w/w, flour basis) were mixed well to form a dough with consistency of 900 BU. The farinograph parameters of the dough showed that increasing the oat meal level increased the water absorption, but decreased dough stability and mixing tolerance. The results of the TPA showed that with increasing the oat meal level, elasticity of the dough decreased while viscosity increased. Increasing the oat meal in the recipe, decreased the white color of the dried noodles. Moreover, it increased the cooking loss (cooked in distilled or salted water) while decreased the water absorption of the samples. The results of the TPA showed that adhesiveness and cohesiveness of the samples increased while maximum force, chewiness and gumminess decreased with increasing oat meal level. It was found that addition of up to 30% oat meal to the samples had no significant effect on the sensory parameters, while at higher levels these parameters reduced significantly.
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