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Optimization of the Formula of Leaves of Premna microphylla Turcz. and High—protein
Nutritions Health—care Fresh—type Wet Noodles
LI Shun—xiu, CUI Hong—jun, LIU Ru—cui, FAN Shu-qin, NIU Xiang—chen, WANG Di"
(Shandong Yuwang Ecological Food Industry Co., Ltd., Yucheng 251200, Shandong, China)

Abstract: The single factor and orthogonal design experiments were used to optimize the formula of high —
protein nutrition and health —care fresh wet noodles. The sensory score and texture profile analysis (TPA)
characteristics were used as indicators to investigate the powder of leaves of Premna microphylla Turcz., soy
protein isolate, gluten meal and glutamine transaminase. The experimental results showed that texture profile
analysis (TPA) chewability was moderate and the sensory score was 98.5 points when the addition amount of
leaves of Premna microphylla Turcz. was 2.0 %, the amount of soy protein isolate added was 2.0 %, the amount
of gluten was 3.0 %, and the amount of glutamine transaminase was 0.25 %. Under these conditions, the high—
protein nutritious health—care fresh—type wet noodles developed by the leaves of Premna microphylla Turcz. had
a unique green color, a refreshing taste, a sweet aftertaste, and rich nutritional value.

Key words: orthogonal experimental design; leaves of Premna microphylla Turcz.; soy protein isolate; high

protein; fresh wet noodles
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Table 1 Factors and levels of orthogonal array design Ly(3*)
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Table 2 Criteria for sensory evaluation
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Fig.1 The effect of the powder of leaves of Premna Microphylla

Turcz. on the quality of fresh wet noodles
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Table 3 Orthgonal array deign matrix and results for optimization
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Table 4 Analysis of variance for stability and sensory score
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Table 5 The confirmatory experiment
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