1

2

3

CONTENTS

Subject

INTRODUCTION ..cccurarecurenncannansenennneses
AIM OF INVESTIGATION...ccocvuneacrnnnanees
REVIEW OF LITERATURE.....ccccceeaennen

2.1. Chemical composition of raw materials

used in the processing of spaghetti............
2 1.1. Wheat flour 72% extraction..........
2.1.2. SemOliNa. ...cuvuvrmeenmrarnmmmnnensueane
2.2. Rheological properties of raw materials. ..
2.3. Cooking quality of spaghetti..............
2.4, Improving agents.........oo.ooeemrrereseee
2.4.1. Monoglycerides.............cooeneee
2.4.2. Noopazyme enzyme. ...............-

2.4.3. Ascorbic acid and glucose oxidase

CNZYIME. ..oevnennennnmnsenssnnsnes PO
MATERIAL AND METHODS.......cccceeeneee

3.1.
MALErialS.ceeseeeesesssarasansasnsansssnsanaanansee

3.1.1. Wheat flour.......ocoveeiiiimiiiieieines
3.1.2. SemOlINa ...cuvurrnrnrarreramenerrnnnnees

3.1.3. Improving agents............cocooeeeeeee

Page
No.



Subject Page

No.

3.2. Methods ..........oveunniii 29
3.2.1. Chemical analysis................... 29
3.2.2. Rheological Properties................. 29
3.2.2.1 Farinograph test.................. 30
3.2.2.2. Extensograph test.................__ 31

3223.  Determination  of Viscosity

characteristics of flour................__ 32

3.2.3. Spaghetti of Processing ............... 32
3.2.4. Cooking quality of spaghetti............. 33
3.2.4.1. Percentage weight increase. . ... 33

3.2.4.2. Cooking loss (total soluble solids) 34

3.2.43. Firmness........................ 34

3.2.5. lodine Blue value................___ 35
3.2.6. Sensory evaluation ............... . 35
RESULTS AND DISCUSSION.................. 36

4.1. Chemical composition of raw materials....... 36



4.2. Effect of addition of improving agents on

rheological properties of wheat flour.......

4.3. Effect of addition of improving agents on
cooking quality of spaghetti...................

43.1. Effect of monoglyceride on cooking
quality of spaghetti............coeeeeeenens

432. Effect of noopazyme chzyme on
cooking quality of spaghetti...............

4.3.3. Effect of mixture from ascorbic
acid and glucose oxidase enzyme on

cooking quality of spaghetti.....

4.4 Effect of addition of improving agents
on Iodine blue value of spaghetti............

4.4.1. Effect of monoglyceride gel on blue
value of spaghetti.........coooooovenieninns

4.4.2. Effect of noopazyme enzyme on blue
value of spaghetti..........oooomneeeieennes

4.4.3. Effect of mixture from ascorbic acid
and glucose oxidase enzyme on blue

value of spaghetti..........

4.5. Effect of addition of improving agents
on mean values of spaghetti firmness
4.5.1. Effect of monoglyceride gel on mean

values of spaghetti firmness...............

4.5.2. Effect of noopazyme enzyme on mean

values of spaghetti firmness ...............

36

62

62

. 64

67
69

69

71

75
75

77



4.5.3. Effect of ascorbic acid and glucose
oxidase enzyme on mean values of 79
spaghetti firmness .......

4.6. Effect of addition of improving agents

on sensory evaluation of spaghetti 81
4.6.1. Effect of monoglyceride ................_. 81
4.6.2. Effect of noopazyme EI2YIIC, vovvi 0 84
4.6.3. Effect of ascorbic acid and glucose

oxidase enzyme ............................ 87
SUMMARY ...ccuisvseivencrnmensosansesarsasnssens 9]
REFERENCES........cccouveieeeeneeenneen, 94



