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Study on Additives in the Processing of Ginkgo
(Ginkgo biloba L.) Starch Noodles

WANG Mei-gui', HE Wen-sen', FENG Biao™?*, ZHANG Xiao—-ming'?, JIA Cheng-sheng'
(1.School of Food Science and Technology ,Jiangnan University, Wuxi 214122, China;2. State Key Laboratory of Food
Science and Technology , Jiangnan University, Wuxi 214122, China)

Abstract: The effects of isolated soybean protein,chitosan,sodium alginate,,sodium chloride and
alum on the quality of ginkgo starch noodles (GBSN) were investigated by differential scanning
calorimeter,rapid viscosity analyzer and texture analyzer. Results showed that sodium alginate and
alum influenced the quality of GBSN,and the quality of GBSN added with 0.50% sodium alginate
or 0.75% alum was best. Compared with commercial mung bean starch noodles (MBSN) ,the quality
of GBSN added with sodium alginate or alum was close to that of commercial MBSN. GBSN added
with sodium alginate and alum had similar quality,suggesting that sodium alginate could replace
alum as an additive of GBSN.

Keyword : ginkgo starch noodles,sodium alginate ,alum, commercial starch noodles
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Table 1 Main composition contents of ginkgo starch
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Table 2 Gelatinized thermodynamic parameters of ginkgo Table 3 Retrogradation thermodynamic parameters of
starch added with various additives ginkgo starch added with various additives
I TR T T N T
72.70 76.67 83.19 9.83 47.19 53.99 62.44 2.55
GBS+ 72.85 76.50 82.34 6.49 GBS+ 54.40 56.02 61.38 2.86
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Table 4 Effects of various additives on cooking qualities and broken rate of ginkgo starch noodles
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Table 5 Effect of various additives on texture properties of ginkgo starch noodles
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Table 6 Effect of sodium alginate on cooking qualities and broken rate of ginkgo starch noodles
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Table 7 Effect of sodium alginate on texture properties of ginkgo starch noodles
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Table 8 Effect of alum on cooking qualities and broken rate of ginkgo starch noodles
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Table 9 Effect of alum on texture properties of ginkgo starch noodles
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Table 10 Comparison of cooking qualities and broken rate of ginkgo and commercial starch noodles
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Table 11 Comparison of texture properties of ginkgo and commercial starch noodles

GBSN+ 744.70 2.46 0.86 0.40 3.85
GBSN+ 741.40 3.70 0.86 0.39 3.67
1 1 380.39 0.30 0.96 0.44 6.23
2 153835 2.11 0.98 0.53 6.77
3 1 160.41 421 0.93 0.60 2.00
AARESNEAAMMOCTIRMREIROEE 0.50% 0.75%
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