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Effect of Enzyme Inactivation Spinach Juice
on Quality of Sweet Potato Starch Noodle

CHEN Bing, TIAN Jun-gqing, LIU Xiong

School of Food Science, Southwest University , Chongqing 400715, China

Abstract: Spinach was squeezed after enzyme inactivation, and the resulting spinach juice was added in
sweet potato starch noodle production. Then, swelling degree, cooking loss, breaking rate, color, and
sensory evaluation indicators were used to investigate the effects of spinach juice on the quality of the sweet
potato starch noodle. The results showed that the spinach blanched in 90°C water for 80s had a low enzyme
activity. The swelling degree, the springiness and the cohesiveness of the spinach-added noodle were re-
duced significantly, compared with those of the noodle free of spinach juice, and its cooking loss and
breaking rate increased significantly due to the addition of spinach juice. However, the change trend of the
shear strength and the shear deformation revealed an initial increase and a final decrease. L * and a * val-
ues of the spinach noodle showed a gradual reduction, and its b ¥ and ¢ * value exhibited a gradual in-
crease. With the above indexes considered, the spinach noodle with 25% spinach juice had good acceptabili-
ty.

Key words: spinach juice; sweet potato starch; noodle quality
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