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Abstract: In order to study the physicochemical characteristics of potato starch, the influence of potato starch mixed powder with different
content of potato starch on the quality of fresh or dry potato hot-and-dry noodles was investigated using potato as raw materials. The results
showed that the content of starch in the potato was 73.80%. The content of amylose and amylopectin in potato starch was 28.23% and 71.70%
respectively. The content of RDS, SDS and RS in potato starch was 20.29%, 15.03% and 64.68% respectively. When the content of potato starch
was 60%~70%, the water-holding capacity, water-absorbing expansibility and viscosity of the mixed powder were higher. The cooking
characteristics and texture characteristics of fresh potato hot-and-dry noodles were improved when the content of potato starch was 70%~80%.
For drying potato hot-and-dry noodles, the rehydration characteristics was the best when the content of potato starch was 70%. This study
provided the theoretical basis for the application of potato starch to potato hot-and-dry noodles production. Hot-and-dry noodles were easier to
digest with the increase of the potato starch content in potato hot-and-dry noodles. In conclusion, the suggested addition of potato starch was
70%.
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Table 1 Characteristics of potato starch
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Table 2 Thermal characteristic parameters of mixed powder

. 9 % E)
TREE/ % - - - - - -
To C Tc C Tp C AH/ (J/g) To C Tc C Tp C AH/ (J/g)
40 62.66+0.13°  71.50+£0.12° 67.34+0.11°  0.47+0.06° 73.77+0.11°  79.73+0.12°  77.24+0.18°  0.09+0.01°
50 61.7240.14*  67.55+0.13*  65.97+0.10°  0.23+0.02° 70.58+0.13°  77.39+0.24*  75.55+0.17°  0.07+0.01°
60 63.15£0.16°  72.88+0.09°  68.74+0.06°  0.21+0.04® 74584020  80.74+0.11¢  77.75+0.23%  0.08+0.02%
70 61.70£0.10° 70.29+0.18°  66.11£0.05*  0.21+0.01® 72.3040.19°  79.28+0.17°  75.85+0.19®  0.08+0.01
80 63.53+0.08° 72.95+0.16° 69.37+0.12°  0.18+0.02° 74.70£0.25%  80.69+0.26%  77.85+0.20°  0.08+0.01
90 62.25+0.11°  72.08+0.12¢  66.30£0.11°  0.14+0.05® 73.65+0.17° 78.96+0.28°  76.20£0.25°  0.08+0.01®

E: FISRENBFEIRRATEREE (p<0.05) .
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