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The 68th UN General Assembly declared 2016 the International Year of Pulses (IYP). Canada is the 
largest pulse producer and exporter in the world. The health benefits of pulses have been extensively 
studied because they are good sources of protein, dietary fibre (range from 15%-30%), high quality 
starch, and other important nutrients such as vitamins, minerals, carotenoids, and isoflavones. The 

objectives of the current study are to investigate the processing properties of pulse-based ingredients 

and flours, such as heating, extrusion properties, and compatibility with rice flours and other food 
ingredients.  
 
Rice noodle, with a smooth texture and mouth-feel, is a popular food in China and many Asia countries. 
Unfortunately traditional rice noodle is well known for its lack of high quality protein and dietary fibre. 
Fortification of rice noodle with pulse ingredients provides a possible solution to this problem.  
In the study, novel rice noodle products are planned to be developed in three different formulations: 
15pulse:85rice, 30pulse:70rice and 50pulse:50rice. The composition of various Canadian pulses showed 
chickpea and lentil flour contain 14.10±0.24 and 11.17 ±0.19 g/100g insoluble dietary fibre (IDF), and 
4.52 ±0.10 and 5.38 ±0.08 g/100g soluble dietary fibre (SDF), respectively. Chickpea and lentil flour also 
contain 22.64 ±0.15 and 26.07±0.05 g/100g protein, respectively. The thermal analysis indicated that the 
quality of rice noodle might be decreased at greater than 30% lentil and chickpea flour substitutions. 
Lentil and chickpea flour mixed with rice flour also showed similar pasting patterns. These basic 
processing properties will be the base for optimizing the amount and processing conditions for making 
the targeted products: pulse enriched rice noodles. The next step is to use the new pilot plant rice 
noodle machine to optimize the formulation and processing conditions of pulse enriched rice noodles at 
a pilot plant scale at Nanchang University, China, where the products will be evaluated for marketability. 


