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Behavior and control methods of oxidative enzymes in dough affecting flavor
formation of noodle products
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To understand the behavior of lipoxygenase (LOX), which influences flavor
formation in noodle products, and to explore methods for controlling this process, we analyzed the
differences in isozyme composition of LOX and the volatile compounds produced from wheat dough among

different wheat cultivars. The results showed that Norin6l had a high ratio of LOX-3, which
generates 9-fatty acid peroxide that easily forms unsaturated aldehydes among fatty acid peroxides.
This finding suggests a significant impact on the characteristic flavor of the noodles. Conversely,
carotenoids are known to inhibit the formation of volatile compounds. It was presumed that flavor
could be controlled by blending wheat cultivars characterized by specific enzymes and those high in
carotenoids.
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