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Abstract

A study was conducted to investigate the effect of ACAMS(Autoclaved-cooled amylomaize VI) and
ACNMS(Autoclaved-cooled normal maize starch) containing resistant starch(RS) on ASW (Australian wheat
flour) rheology and noodle quality. The water absorption in farinograph increased with the addition of
ACAMS and ACNMS, but the dough stability decrcased with the addition. The ACNMS added flours
showed the highest initial pasting temperature and the lowest peak viscosity in RVA. The addition of
ACAMS and ACNMS were not effective on the weight and volume of cooked noodles during cooking time
for 5 min. However, as the cooking time increased, noodle weight and volume were the highest in control(no
RS added flour) and the lowest in ACNMS added flours. Noodle texture was evaluated using rheometer. The
hardness of RS(ACAMS, ACNMS) added noodles was higher than that of control. Cohesiveness was
significantly different between control and ACAMS added noodles, but the cohesiveness of ACNMS added
noodles was similar to other noodles. The elasticity of ACNMS added noodles in sensory test was lower than

that of control but the smoothness and overall acceptibility were higher.
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Table 1. Yield(%) of resistant starch isolated from maize
starches

. . RS-III type
Sample Native starch (Autoclaved-cooled)
Commercial maize starch 0.1 20.8
Amylomaize VII 274 37.8
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Table 2. The effect of RS formed maize starches on the mixing properties of Australian standard wheat flour by

Farinograph(14% moisture basis)

” Water absorption Dough development time Dough stability Dough elasticity
Additives .
(%) (min) (B.U)
Control 64.2 26.0 120
5% ACNMS 86.0 7.8 100
5% ACAMS 78.7 220 110

Control means Australian standard wheat flour without additives. ACNMS and ACAMS were prepared from autoclaved-cooled
normal maize starch and amylomaize starch and 5% of RS(w/w) for RS added flour was added to ASW flour



MAEE o838 0] F4 54 331

Table 3. Pasting properties of RS added ASW flour

Temperature( C) Viscosity(R.V.U.)
Samples —
Initial Peak Peak Hold Cool to 50°C
Control 70.6 94.3 160 100 171
5% ACNMS 74.2 93.6 103 72 123
5% ACAMS 722 94.3 142 94 159

Control means Australian standard wheat flour without additives. ACNMS and ACAMS were prepared from autoclaved-cooled
normal maize starch and amylomaize starch and 5% of RS(w/w) for RS added flour was added to ASW flour
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Fig. 1. Changes in weight and volume of cooked wet
noodles prepared from RS added flours during cooking.
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ACNMS
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Table 4. Texture profile analysis parameters for Smin-cooked noodles prepared from RS added flours

Noodle Hardness Adhesiveness Springiness Cohesiveness Chewiness
Control 2.63+0.74" -5.13£2.10 0.90+0.06 0.70£0.11° 1.64 £0.51°
5% ACNMS 8.50+2.59° -5.83+1.17 0.92+0.05 0.59£0.09* 3.80+0.48°
5% ACAMS 6.86+1.21" -743+3.46 0.87+0.07 0.54+0.14° 3.12+071°

YMean scores + standard deviation within columns followed by the same superscript letter in each column are not significantly
different(p < 0.05)Control means Australian standard wheat flour without additives.5% ACNMS and ACAMS are prepared
from autoclaved-cooled normal maize starch and amylomaize starch and 5% of RS(w/w) for RS added flour was added to

ASW flour

Table 5. Sensory evaluation score for 5 min cooked noodles

Surface - Softness/ Overall
Color appearance Elasticity Smoothness Taste hardness acceptability
Control 1500 12.00 15.0¢ 6.0 6.0 6.0 60"
5% ACNMS 13.6£3.09% 127+£224Y 144:£349" 678%£1.20% 656133 6.00+1.50° 60.1+£7.88"
5% ACAMS 12520009 8671£1.007 122+3.179 6.11£1.179 56711947 5222019 50.39+6.19"

Mean scores - standard deviation within columns followed by the same superscript letter in each column are not significantly

different(p < 0.05)

Control means Australian standard wheat flour without additives.

5% ACNMS and ACAMS are prepared from autoclaved-cooled normal maize starch and amylomaize starch and 5% of RS(w/

w) for RS added flour was added to ASW flour
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