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Composition of Instant Soluble Peng Gray and Its Mechanisms in Improving Dough Quality

LI Rui, MA Xiao-jun
(School of Food Science and Technology, Jiangnan University, Wuxi
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Abstract: The major components of instant soluble Peng gray were analyzed and its effect on dough extensibility was also studied
by determining rheological properties, sulfhydryl groups, disulfide groups and electrophoretic analysis. The results showed that
Peng gray was composed of 16.05% reducing agent Na:S, 37.73% soluble carbonate, 26.2% Na and 0.022% K. The soluble
carbonate was mainly composed of Na.COs as well as 1.15% NaCl. The sulfhydryl groups in dough were increased as the addition
of Peng gray. Meanwhile, the addition of Peng gray also resulted in RVA profile change of wheat starch. Finally, the electrophore-
sis result indicated that the reducing capability of Peng gray could result in the increase of low-molecular weight subunits in
dough. Therefore, this study will provide a scientific basis for improving the productivity and quality of pulled noodles.
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Table 5 Effect of Peng gray on the extensibility of dough
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il K2 1% TR TA) fmin B8 i) min 994608 /FU
T A 59.2 43 4.7 508
IONFERINRY  60.7 45 48 528

HIZR 4 AT, NGRS FE K, TR R R K R
I, TR R K 2 R R S A O,
JR RN SE 0 v AT o A A i LA R
2 #h AN Na2S ¥ T /K Z G = AL A T, S5m0 1T 3Eky
(R MR RE BN T &K IR WK 5 A A o — i B 1)
IR AT A U0 0 Sk B I, U SR SR K R A
Pt CAWR K B4 n 5 B0 P WK R BN, 38 A AR
P A T A £ 70 B TRI 60 0. 2min, - 238 1 i 141 4
TPEREDST, i P R SS A0 AT BTN, WD TR K B
& 7 B A1, Bl 7 AT Wi g i —S — S —

F 58 1T A 0 B
232 TEEEHON T AL AR ) 0

I 5 AT, A AR R AR BN R 3 1 R
M E AT SOt T B R SE R, Oy TR
(K922 4% 5 1 NN S A A9 30D T A £ S e P B A2 4

iy ORI R T B, U T K KA s R
T 5 4 1P R AR (H— S — S — 8T T, /N4> T R
HEAKCR 2, i E A AR T B, S 80
B KA AR g N B, S Ak

24 TEWEE SO T AT OB R S
- 100
3000
2500 FAw 0
a, 2000 Bt 1800
= 1500 ! —HEK 170 %
H
& 1000 ! 160 =
(@]
500 4 50
0 P L ! L L 40
0 2 4 6 8 10 12
I TA) /min
El1 Wiz fe
Fig. 1 RVA curves of wheat starch pastes with and without Peng gray
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gray
TERFRISE NGRS () FE S (I E AK)
FRAEE 1'C 91.7 89.05
UEEAE L [P 2390 2280
BAEFE IcP 1988 1920
A FH RS IcP 2998 2623
[V AH IcP 402 360
[l A4 AH /P 1010 703
VA ISF 18] /min 6.67 7.0
SRR E M P 1159 1020
A RER M cP 312 251

SiE P L AN 6 TIAN, N T KK N A TR 1) 1
W FEAR T8 AN T B, U WA K AL HE T ek
(RORIA s VR fELRE BEAT B PR AR PR VA (B (i, Ron
FEEPFOENE, BR8N, ARUE TR . IR E
IR A NG 58 1 SE R IR AFEOE V5 2B R s v J I JE
BRERE L R 5 58, ZE (KBS PE o, 5 T2k, &
TR IR INALE &R (¥ 8 P AN 2 A TR B B AIG, AT BRAG T
VER R I A2 A S, vy 1 i ) A A2 A i (4]
{1 DR A7 I 8] o bl FAOM) B E PR ATV W RS E PR I
$E /RN 7y KA el = Bich i P WS 1 TP 7 R St R R=icd
AR T A RO st 2k, TEEU S K T TR B R ) LA 2 A A



XAERMETE

86iltl=

2011, Vol. 32, No. 17 93

TR SR A R 2 P T, AR SR IO Ak R e, BAE
3% B 5if A T AT H Y
25 Y IO I A 5 5

T S35 5 B P S R B FE AT M s v B AT WA 114
g, ZHECEHAPERMVIERE(SDS M Zeleny) Z PRk
A TR BTG, P AR IR (R R
A2 R T 37 ) [ R R S S 2 IE ARG, BT B
fERBIL AR, EARE RS, DR ERm. X
PR 2 18 ot AN R R AN () o i o A9 o 58 0 225, 4%
B 0 T (g oA VRS ) At BT A St R ARG 5
W, DSOS 56 S R PR IR AR AR . ARSI A
JH A 5K ELART 328 1 4 X8 1 9 o S AT s o0 i 79 L R
YBZE 6 A AN v B 1) S5 S o 2 SO e AN 1
W, T AE 55 TR P R B, VOB, B
N, K BB, T S, BT

85 —a— [ HE DA

5
X 3 . =
2 3 e e mRARKEE {4 T
B[ e L
- \‘»», T 3 =
8 62 B g
5 8 . 12 2

:‘-R 80 \““

E 79 T _13
78 1 1 0 3

1 2 3 4 5 6 7

HIR IR IR %0
B2 i N AR N THI A5 3 B R
Fig. 2 Effect of Peng gray on the strength of wheat gluten
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Fig. 3 Effect of Peng gray on the contents of free sulfydryl groups and
disulfide bond in dough
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