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Ji20. 70 %, BEFRERVEAYS. 50%, —IRMEMRAN0. 15%, ML MUBIEATI0. 71 g?mm, 4k H38.18 g.  The effects of noodle improvers, composed
of guar gum, starch phosphate ester, and trimeric sodium phosphate, on the toughness and springiness of the noodle were investigated
with response surface methodology. The mathematical model was obtained and the optimum ratio of noodle improvers was: guar gum 0. 7%,
starch phosphate ester 5.50% trimeric sodium phosphate 0.15%. Under these conditions, the toughness and springiness of the noodle

were 790.71g?mm and 38.18 g, respectively.
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