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Alum-free Potato Starch Noodles with Bacterial Cellulose as Food Additive
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Abstract: Bacterial cellulose was used as a food additive to substitute for alum in traditional potato starch noodles, and
better quality noodles can be made. When the bacterial cellulose was 0.20% , the best noodles with the following properties
were made: the absorbance value is 0.113, better than the 0.335 of the market potato starch noodles; the break rate is 0, the

same as that of the market potato starch noodles; and the chewiness is 2.095, very close to that of the market noodles, 2.437 .
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Fig.1 Effect of amount of BC on the paste soup level of

noodles
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Fig. 2 Effect of amount of BC on the hardness of noodles
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Fig. 3 Effect of amount of BC on the cohesiveness of noodles
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Fig. 4 Effect of amount of BC on the elasticity of noodles
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Fig. 5 Effect of amount of BC on the chewiness of noodles
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Tab.2 Performance comparison of noodles made with
different formulations
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Tab.3 Physical property comparison of traditional potato
starch noodles and BC noodles
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