Improving the quality of pasta using hydroxypropyl methyl cellulose, gluten and blended wheat flour
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Pasta is one of the most favorite foods around the world. Semolina is the best type of flour used for pasta production which is obtained from Durum wheat. Unfortunately durum wheat is not produced widely around the world and its quality is strongly affected by the climate conditions. In parts of the word with low durum wheat production, pasta is made from other types of wheat flour instead of semolina. Since high protein wheat flours (protein>12%) are mainly used to make bread, the human staple food, it is not economic to use them for pasta production. Therefore weak wheat flours (protein content<10%) are available to produce pasta, however it may adversely affect its quality. The pasta made with weak flour has very short cooking time, high cooking lost, is very sticky and soft with poor color. All these will reduce the quality of the product and decrease its marketing. 
The main aim of this study was to improve the quality of pasta made from weak wheat flour with extraction rate of 72% (control) using three methods; first by addition of 0.5% (w/w) hydroxypropyl cellulose (HPC), second by blending the weak flour with a strong wheat flour (1:1) and third by addition of 3% (w/w) gluten powder (GP) to the weak flour. 
Determination of the L value (lightness) before and after cooking of the pasta showed that the control pasta had the lightest color amongst all followed by the pasta made with blended flours, HPC and gluten. The optimum cooking time in salted water (2% NaCl) was longest for HPC pasta, then for gluten pasta, blended flour and weak flour pasta. Cooking lost was the highest for control pasta, and it was reducing for pasta made with blended flour, gluten and then HPC. Water absorption of the pasta made with HPC was the highest followed by the sample containing gluten, while the pasta made with blended flour had similar water absorption to that of the control. The texture of the pasta after cooking was harder for the samples containing HPC, followed by those made gluten and blended flour and then the control. 

The sample made with HPC received the best score amongst all when tested by 12-member of a semi-trained taste panel. 
The results of this study may indicate that it is possible to improve cooking and eating quality of pasta made with poor flour by suing HPC, GP or blending of the flours. Amongst them, addition of 0.5% HPC had the best results. Such results can be useful for areas where semolina can not be produced or is expensive for pasta production. Weak flours are not suitable for bread or pasta making, while addition of 0.5% HPC can make it appropriate for pasta production and hence increase its usefulness.     

