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Abstract

In an attempt to introduce paparika in wet noodles for improved organoleptic and other quality characteristics, the
juices of orange paprika was added as a raw ingredient for wet noodle at O(control), 15, 30, 45, and 60%(v/w).

Overall, the cooked wet noodles containing 15 to 60% paprika juices showed higher sensory scores than
control(noodle without paprika juice), and the acceptabilities for color and overall preference of the products were
significantly(p<0.01) higher at the addition levels of 45% and 30 and 45%, respectively.

The intensity analysis for the organoleptic quality characteristics of wet noodles with orange paprika juice
showed that as the addition levels increased, there were significant(p<0.001) increase in the values of
acceptances for color and flavor of the products, but not in the tenderness and chewiness.

Other quality characteristics like water absorption ratio, weight, volume, and turbidity of the broth after cooking of
wet noodles increased in values as affected by the addition of paprika juices.

In the Hunter’s colorimetric characteristics of the products, the decreased lightness("L”) along with the increased
redness(“a”), yellowness("b”), and 4E were caused as the amounts of orange paprika juice increased in wet
noodles.

For toughness, no significant differences(p<0.001) were noticed among the samples as measured by Waner-Bratzler
blade attached to Texture Analyzer.

The results of this study suggested that adding orange paprika juice to wet noodles, most preferably at 45%,
increases the acceptance and organoleptic qualities of noodle by affecting the color and flavor of the final products.
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Table 1. Formulas for noodle dough prepared with
various levels of paprika juice

Ingredients Weight(g)
Wheat flour 100
Salt 2
Paprika juice preparedl)
Paprika juice : water 0 : 100
15: 85
30: 70
45 : 55
60 : 40

YPaprika juice to water ratio as treatments, 0, 15, 30, 45,
60%
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Table 2. Sensory evaluation scores”
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Fig. 1. QDA profiles for the sensory
evaluation scores of cooked noodle prepared
with various levels of orange paprika juice
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of cooked noodle prepared with various levels of orange paprika juice

Sensory characteristics 5 = Treatm;(r)ltsz)(%) o p F-value
Color 2204056  3.07+0.80° 3.60+£0.83° 4274096 353+125° 1065
Flavor 2.60+0.74° 3.1340.83" 3.87+0.83" 3.53+£099®°  267+090° 6.02™"
Tenderness 2.87+0.64°  3.07+0.70° 3.534074° 4004085 347+1.19° 4077
Chewing 293+088° 3074070 3334072  3.73%£070° 3.60+083" 291"
Overall acceptability 280+0.68  3.07+£070°  3.60+0.83°  3.87+092° 3.404£091™ 405"

YMeans with different letters with a row are significantly different from each other at @ =0.05 as determined by Duncan’s

multiple range test
p<0.05, “p<0.01, “p<0.001
2)Orange paprika juice to water ratio

Table 3. Sensory evaluation scores” of cooked noodle with broth prepared with various levels of orange paprika juice

Treatments”(%)

Sensory characteristics 0 5 0 5 0 F-value
Color 2.85+0.69° 3.23+0.83% 3.69+0.75" 4.1540.80° 3.38£0.96" 4.79™
Flavor 2924095 331£0.85" 3.46+0.78% 3.85+0.69" 3.08:£0.76" 2,53
Tendemess 2.69+1.03" 2.854+1.14° 3.69+1.11° 4014083 2924095 235"
Chewing 2.85+1.07° 2.92+0.86" 3.62+0.87" 3.8540.99" 3.08+£1.12° 2.64"
Overall acceptability 2.85+1.07° 3.23+0.73% 3.62+0.96" 3.9030.99° 3.00+1.00° 249"

"Means with different letters with a row are significantly different from each other at @ =0.05 as determined by Duncan’s

multiple range test
"p<0.05, "p<0.01, "p<0.001
J0range paprika juice to water ratio
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Table 4. Some typical properties of cooked noodle prepared with various levels of paprika juice
Treatments”(%)

Properties 0 5 % 5 & F-value
Moisture absorption rate(%) 86.4 86.8 87.8 88.0 88.6
Weight(g) 93.2° 934" 93.9* 94.0" 94.3° L1
Volume(mL) 74.7° 81.0° 83.3 85.5° 86.7° 1.72%
Turbidity(O.D) 0.5 0.5 0.6 0.7 0.7

l>Orange paprika juice to water ratio
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Table 5. Hunter’s color values of dough and cooked noodle prepared with various levels of orange paprika juice

Hunter’s Treatments“(%)
color Samples
values 0 15 30 45 60
w7 Dough 76.0 74.9 73.8 73.4 72.9
Cooked noodle 70.0 02.8 61.7 59.8 58.3
g Dough 7.0 8.7 9.4 11.2 11.7
Cooked noodle 52 6.1 74 8.7 10.1
wppm Dough 21.2 26.4 29.9 31.1 323
Cooked noodle 183 25.4 28.9 30.3 31.8
AE Dough 23.1 31.0 34.9 39.0 423
Cooked noodle 32.8 40.3 46.8 51.6 56.9

YOrange paprika juice to water ratio
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Table 6. RVA viscogram data of wheat flour for wet noodles after mixing with orange paprika juice

Treatments(%) Peak Trough Break down”  Final viscosity Set back” Peak time
(RVU) RVU) RVY) RVU) RVU) (min)
0 148.2 98.7 49.5 189.2 90.5 553
15 159.6 97.3 62.3 187.5 90.2 547
30 157.9 954 62.5 184.1 88.7 5.45
45 155.1 88.5 66.6 169.3 80.3 5.44
60 150.3 84.3 66.0 164.3 80.1 5.44

" Difference between peak and trough
? Difference between final viscosity and trough
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Fig. 2. RVA viscogram of wheat flour for wet

noodles after mixing with orange paprika juice
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Table 7. Toughness of wet noodles and cooked noodles prepared with various levels of orange paprika juice to water ratio

Treatments (%)

F-val

Samples o I 0 %5 0 value
Wet noodle 434.942.6° 519.1+7.63° 527.9+11.4° 547.3+3.52° 568.2+19.75 118.48™

Cooked noodle 2345+19.7° 3160+17.7° 3622+11.6° 377.9+20.1° 389.4+5.59" 86.4"

lOrange: paprika juiced to water ratio
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