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Effect of Gluten on the Moisture Distribution and Eating Quality of
Frozen Oat Noodles

HAO ming', ZHOU huiming™"
(1. School of Food Science and Technology, Jiangnan University , Wuxi 214122, China;2. Collaborative Innovation
Center for Modern Grain Circulation and Safety, Nanjing 210023 , China )

Abstract. In order to determine the effects of gluten on the eating quality and moisture distribution
of frozen oat noodles,the different percentage of gluten was added into oat flour to produce frozen
oat noodles. The effects of gluten on the pasting properties of oat flour,as well as cooking qualities,
texture properties, water mobility and microstructure of frozen oat noodles were investigated. The
results showed that the cooking loss and broken rate of frozen oat noodles with 10% gluten decreased
significantly (P<<0.05) ,and the adhesion decreased as well. Furthermore, frozen oat noodles with
10% gluten presented obvious crosswise gradient of water, which may lead to better eating quality.
Meanwhile, gluten, especially at the level of 10%, decreased the amount of freezable water,and
enhanced the density of frozen oat noodles microstructure. The sensory quality of frozen oat noodles
was also improved by gluten.
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Fig. 1 Effect of gluten addition on cooking loss of

precooking and reheating frozen oat noodles
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Table 1 Sensory quality of frozen oat noodles with different contents of gluten
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