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Table 1 Rheological index of three kinds of lentil wheat mixed flour
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mIARINE | BkE (%) BrsE®R (%) TPATEE (N) FHETE (MJ) g (mm)

EPINRE. 5% 60.960.44 3.340.01 0.740.07 0.06610.06 0.0130.01

BEV/ IR 5% 57.950.36 5.561.92 0.8130.08 0.09670.03 0.0430.04

56.811.51 4.451.92 0.9030.04 0.14740.03 0.0730.02

REINRE 5%

& 23 FURACHE SR SITUERR
Table 2 Quality index of three kinds of mixed noodle
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