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Effects of Pigskin Gelatin on Quality of Noodle
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Abstract

noodle nutrition value, effects of pigskin gelatin dosage on the ratio of broken noodles bending, cooking broken ratio, rate of dry matter lost,

( Department of Organic Food Engineering, Yuncheng Vocational and Technical Col-
[ Objective ] To study effects of adding pigskin gelatin on noodles’ quality. [ Method] Through adding pigskin gelatin to improve

water absorption rate, thickness of noodle soup and sensory quality were investigated, the optimal dosage of pigskin gelatin in noodle produc-
tion was determined. [ Result] The research shows that pigskin gelatin had significantly positive effect on the quality of noodle. The formula of
the product was flour 96% , pigskin gelatin 2% , salt 2% . The bending broken ratio is 0, cooking broken ratio is 0, rate of dry matter lost is
8.5% , water absorption rate is155.7% , thickness of noodle soup is 0. 116. The appearance of noodles was improved, and sensory evaluation

is 95.2. [ Conclusion] The study can provide reference basis for improving noodles’ quality.
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