%49 K % 54 AfE Tl K FFIRCE A F R Vol. 49 No. 5
2026 45 F  JOURNAL OF HEFEI UNIVERSITY OF TECHNOLOGY (NATURAL SCIENCE)  May 2026

DOI:10. 3969/j. issn. 1003-5060. 2026. 05. 015

S H WA AL O X IR T A% i PR A CH:
TE A5 TH A6 2 1Y 52 i)

#OA RGN, MEAR, B, qhaE, A&
(LA R B854 TR 28 AT 2306015 2, BE g FR (R ™ S in THORDFSE S B G 228 B3R 2420005 3. B3l
T BTt A FORGH BT it W A5 PO, VI9R FElE 226000)

T OE N TIRIERERTGE 0 (4 THT T BT A R DG R SCEE T SE 55 H E AR (4 (purple cabbage anthocya-
nins, PCA) X [ (83 S50 B A 5 5T A B TR 4 A B0 2858 TH AR ARRE 52 . DR R B B PCA s it
BEmE] 0. 8 Vot T A T A T AR T R BRI 5. 20 min #41%] 6. 53 min, §54kJE M 66. 67 FU
/03 56. 33 FU; BE & B E] 2 45 min B, AR AT ZR BT 82. 67 em® Fhmi 3] 105. 67 em® , L fiiBH )
M 408. 67 BU #2F-5] 420. 33 BU, M BF M\ 130. 00 mm #2755 147. 33 mm, i+ B %5 (scanning elec-
tron microscope, SEM) FRAELE A 7R  PCA BEMS L i 11 il 3 1 i /D 248 AL IR . DE AT A T2 B 4 SR 2 T,
PCA FE % B&AK e 1 1L 7€ 8 (rapidly digestible starch, RDS) [fi 5 23 %%, 384 fi1 18 75 1k 1€ #5 (slowly digestible
starch, SDS) FIHLPETERD (resistant starch, RS) BTt 4340, W58 3R BT, PCA 3 535 5% A 18] 4% 16 004 (00 25 4 T
TE R T A R S O T 2% (1975 37 b B0, WP O e Pk 2 A ST T R e S 4

KRR S H WAL (PCA) 5 145 TER TN AL B BRRPE s o e s 28 e

hE 4 ES . TS213. 2 XEAARERD : A T E S :1003-5060(2026)05-0679-08

Effect of purple cabbage anthocyanins on fresh noodle
properties and its starch digestive properties
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Abstract: This paper investigated the effects of purple cabbage anthocyanins(PCA) on the farinograph
and extensograph properties of dough, as well as the texture, cooking and digestive properties of noo-
dles, to explore the interrelationship between the natural active ingredients and the quality of dough.
It was found that, with the addition of PCA increased to 0. 8%, the farinograph and extensograph
properties of dough were significantly improved, the stabilization time was increased from 5. 20 min to
6. 53 min, and the degree of weakening was reduced from 66. 67 FU to 56. 33 FU; when the rise time was
45 min, the area under the curve of dough was increased from 82. 67 cm? to 105. 67 ecm?, the tensile resistance
was increased from 408, 67 BU to 420. 33 BU, and the elongation increased from 130. 00 mm to 147. 33 mm.
Scanning electron microscope(SEM) observations showed that PCA was able to promote gluten cross-
linking and reduce cracks and pores. Starch digestion experiments showed that PCA was able to de-
crease the rapidly digestible starch(RDS) content, increase the slowly digestible starch(SDS) and re-

sistant starch(RS) content. In summary, PCA improved the nutritional quality of noodles by affecting
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their texture, microstructure and starch digestibility. This study provides theoretical support for the

upgrading of the quality of functional staple foods.

Key words: purple cabbage anthocyanins(PCA) ; noodles; starch digestibility; farinograph properties;

extensograph properties; cooking characteristics
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