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Physical modification methods in the food industry are more likely to be considered environmentally friendly and considered "clean label". For physical modification methods of starch
and flour, ultrasonic treatment has been considered as a promising method due to its high selectivity and efficiency and shortened processing time. Ultrasonic technology plays an
important role in starch modification. The purpose of this study was to study the physicochemical properties of dough treated with ultrasonic technology (40, 60, 80, 100, 120, 140 kj) for
20 minutes. Results showed that the farinograph development time (peak time) was increased with raising of ultrasonic energy. Meanwhile , the extensibility (E) of dough for extensograph
analysis becomes smaller. Ultrasonic technology resulted in significant changes in dough flouriness and stretching parameters. After the noodles are made, the cooking loss and water
absorption at 100kj and 120kj respectively show changes in the integrity of the gluten network. These results indicate that ultrasonic treatment promotes the formation of gluten network
structure and improves dough rheological properties and flour quality.
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For noodles made from ultrasonic shock flour, the cooking loss decreases from 100kj to 140kj, while the water absorption increases from 100kj to 120kj. Therefore, macromolecules such as starch and
lipids in 100kj and 120kj flour are easier to embed in the gluten network and can Being covered, the development time (peak time) of (120, 140kj) increased in the Farinograph experiment, and the tensile
force of 120kj was the smallest in the Extensograph experiment. Based on the above results, the flour after ultrasonic shock with energy of 120kj has better quality, high stability and strong dough gluten.
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