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Abstract: In order to explore the effects of waxy flour blending on starch properties (amylose content, swelling pow-
er and RVA pasting parameters) and noodle quality, the waxy flours from two lines were added in different proportion into
seven normrwaxy flours ( strong—gluten group and middlegluten group), respectively. The results showed that the amylose
content of nonrwaxy flour decreased significantly when blending with more than 15 percent waxy flour, while the swelling
power and water-holding power of all blends obviously increased correspondingly. There were two viscosity peaks, the
waxy-wheat peak and the common-wheat peak, appeared successively in RVA pasting process due to the waxy and com-
mon flour pasting respectively. Therefore, the peak viscosities of the blends did not increase as expected. The flour
blends showed minor final viscosities and setbacks, slower speed and lover degree of retrogradation than their controls,
and the quality scores of boiled noodles ( made from common flours or flowr blends) decreased evidently afier 48 h stor
age, but the latter had better score, which might suggest that waxy flour culd extend the shelf life of Chinese fresh—wet
raw moodle. However, the waxy lines were weak middle-gluten with red grain, which not only could reduce the strength
of strong—gluten flours and make it suitable for good noodle s hardness, but also soften the noodle made from middle-
gluten flours and reduce its quality score. The results suggested that the strong/ middlegluten waxy wheat cultivars with
high whiteness would be the breeding target in our future program.
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Tab 1 Effect o waxy flour blending on the mean amylose contents of 7 non-waxy flours

Treats 0 5% 10% 15% 20% 25% 30% 40%

1%

23. 15aA 22.27aA 21. 89abAB  20.81bAB 19. 58bAB 18.32bB 17. 23bcB 15.90cB
Amylose content

5% , 1%

Note: Different small letters and capital ldaters show significant difference at 5% and 1% level, respectively, the same as below
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Tab 2 Effect of waxy flour blending on the swelling power of 7 non-waxy flours
nnkj &1 nnij7-1
Cultivars 0 5% 10% 15% 0 5% 10% 15%
5- 9 9.21 9.99 11.23 9.81 9.21 9.59 9. 96 10.75
9507 9.89 10.28 10. 56 10.22 9.89 10.05 10. 47 10. 18
8901 9.26 9.58 10. 06 9.86 9.26 9.37 9.28 9.02
9.73 10. 42 10. 18 9.79 9.73 10.38 10. 08 9.73
411 9.92 10.34 10.35 10. 21 9.92 10.33 10. 37 10.25
10 11.56 11.78 11.65 11.54 11. 56 11.74 11. 69 11.58
10. 63 11.33 10.73 10. 69 10. 63 11.31 10. 77 10. 68
2.1.3 RVA 1 ), ,
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Fig 1 Effect o waxy flour nnkj8-1 blending on flour RVA pasting parameters of Jingdongl( flour
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Tab. 3 Effect of 2 waxy flour blending on the mean RVA pasting parameters of 7 non-waxy flours
/C /RVU /RVU /RVU / RVU / RVU / min
Treats  Pasting temp Peak vico Hold through Final visco Breakdown Sethack Peak time
W 67.47 106. 00 18.22 26. 50 33.86 8.28 3.27
axy
0( CK) 73.30aA 169. 59aA 87.20aA 172. 93aA 82.39aA 85.73aA 5.78a
5% 71.30abAB 136. 49bB 76.56abAB 141. 88abB 60. 54bB 65.93bAB 5.77a
10% 67.97bB 134. 02bcB 75.95abAB 137. 01abB 57.33bB 63.33bB 5.74a
15% 67.79bB 131. OlbedB 73.68bAB 137. 90abB 57.46bB 61.35bB 5.72a
20% 67.50bB 123.42c¢dB 71.55bB 128. 63bB 51.35bB 57.33bB 5.76a
25% 67.36bB 122. 64cdB 71.88bB 128. 83bB 51.87bB 57.29bB 5.72a
30% 67.31bB 121.23cdB 71.30bB 126. 99bB 50.42bB 56. 18bB 5.75a
40% 67.19bB 121. 12¢dB 70.81bB 126. 06bB 49.24bB 54.18bB 5.74a
4 ( )
Tab 4 Effect o waxy flour blending on the noodle quality of non-waxy flours (strong-gluten group)
Treats Colour ~ Appearance Palate Elasticty ~ Stickiness Smoothness Taste  Total score
Noodle score evaluated jus after making
Waxy flour 6.45 8.67 11.36 13. 17 17.87 4.50 4.37 66.39
0(CK) Nonwaxy flour 8.5% 7.83a 15.27a 14.73a 15.75a 3.47a 4.45a 70.59 a
5% 5% waxy flour 8.45ab 7. 88a 16.35a 16. 12ab 16. 56ab 4.01ab 4.43a 72.80 b
10% 10% waxy flour 8.18b 7.93ab 17.35a 17.13ab 17.34b 4.24ab 4.41a 76.58 c
15% 15% waxy flour 8.03b 7.96ab 18.32ab 18. 45ab 17.95b 4.27ab 4.36a 79.34d
20% 20% waxy flour 7.97bc 7.99ab 19. 67b 19.37b 18.62b 4.50b 4.40a 82.52 ¢
25% 25% waxy flour 6.93bc 8. 05ab 18.51ab 18. 56ab 18.37b 4.50b 4.37a 79.29 d
30% 30% waxy flour 6.87c 8. 12ab 18.46a 17. 94ab 17.83b 4.50b 4.23a 77.95 od
40% 40% waxy flour 6.57d 8.21b 17.42a 17. 46ab 18. 8la 4.5b 4. 08a 77.05 ab
48 h Noodle score evaluated after 48 h storage
Waxy flour 5.87 8.35 4.62 3.46 7.47 4.72 3.84 43.06
0(CK) Nonwaxy flour 6. 10a 3.63a 11.67a 13.39a 12.34a 4.21a 4.33a 55.67a
5% 5% waxy flour 6.12a 3. 84a 13.27ab 13.91a 13. 45ab 4.30a 4.25a 59.14ab
10% 10% waxy flour 6.09a 4. 11ab 13.87ab 14. 38ab 14.73b 4.37a 4.28a 61.81ab
15% 15% waxy flour 6.05a 4.35ab 14.42b 15.85b 15.28¢ 4.47ab 4.15a 64.57b
20% 20% waxy flour 6.00a 5.48ab 14.83b 16. 17be 15.62¢ 4.52ab 4.30a 66.92b
25% 25% waxy flour 5.96a 5.73be 14.77b 16. 03bc 15. 34¢ 4. 60ab 4.27a 66. 70b
30% 30% waxy flour 5.94a 6. 85he 13.69ab 15.32b 14.97c 4.63ab 4.26a 65. 66b
40% 40% waxy flour 5.91a 7. 16be 13.544ab 14. 58ab 14. 56bc 4.67b 4.22a 64. 64b
[ 15, 17] Wx=B1
[13 ” «
2 2
; 5% ~ 0% 7, ,
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