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Effects of Mulberry Leaves Powder on the Cooking Characteristics of Noodle

Kim, Yeoung Ae
Dept. of Food Science and Technology, Konyang University

Abstract

Mulberry leaves noodles were prepared with composite flour by the addition of various levels of mulberry leaves
powder of 100 mesh particle size. The characteristics of cooked noodle including color, texture, cooking properties
were measured, aid sensory evaluation was performed. The L and a values of cooked noodle decreased as more
wheat flour was substituted with mulberry leaves powder. And the b value of noodle containing mulberry ieaves
powder was higher than control, but b value did not increase as the ratio of powder increased. The increase in
cooking weight and volume was greater with cooked noodles of higher content of mulberry leaves powder. The
turbidity of soup and eluted solid content increased as the content of powder increased, indicating higher cooking
loss. There was not much difference in hardness among cooked noodles, but cohesiveness and springiness decreased
as the ratio of mulberry leaves powder increased, while adhesiveness increased. The results of sensory evaluation
showed that cooked noodles containing 4% and 6% mulberry leaves powder were acceptable as much as wheat four
noodle in terms of color, texture, taste and flavor. But the overall acceptability of mulberry leaves noodle was lower

than wheat flour roodle.
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Table 1. Proximate compcsition of mulberry leaves powder(%)
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Materials Moisture

Protein Fat

Ash Fiber Dietary fiber Rutin

Mulberry leaves 6.60 19.45 3.26

18.24 9.16 38.9 0.53

Table 2. Cooking properties of noodle containing mulberry leaves powder at various levels

Mulbe; Weight of cooked Volume of cooked Water absorption Turbidity of sou .
leaves. gnoodle(g) noodle(mi) (%) ©D o 675nm)p Cooking loss(%)
0% 54.99° 49.75" 175 023 6.35
2% 54.85° 51.50° 174 0.26° 6.66
4% 56.05" 51.88™ 180 0.27° 7.22
6% 57.32% 53.29° 187 0.32° 7.65
8% 58.51° 54.88° 193 0.37¢ 7.93
10% 58.19° 54.71° 191 0.39° 8.09
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Table 3. H I I f cooked nood! g AN Soe s 2o
able 3. unter color values of cool noodle olmL=o] O olmuto] Holie] Hb.o s
containing different levels of mulberry leaves powder Loga=sse —'% 2 g Artgel wew
Mulberry Hunter Values F oFa g AM& wglom, ol lsfA
leaves L a b 4E 9712 UehiE L3S ZASEL, S8e Ue
B e o de ke 7T B4e Uehie bk
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4% 48.97 -3.93 15.67 33.20 BE SRR dETRoe EM—_U“ 2% 3
6% 4192 -4.10 14.87 40.02 7tEd A T Bhal BAEEY At &
8% 38.67 -4.65 13.90 43,16 Va2 A sE T
10% 35.30 -4.93 12.90 46.44 2. molrute] dtato] L Z5YSE G W
Table 4. Texture characteristics of cooked noodle containing mulberry leaves powder at various levels
Mulberry Hardness . . . L Gumminess
Jeaves (NJim) Adhesiveness(g) Cohesiveness Springiness ©
0% 15,204° 433" 0.48° 0.60° 123.33¢
2% 15,485 4.66" 0.49° 0.59° 120.00°
4% 15,129 633" 0.44% 0.55° 111.33*
6% 15,223* 6.33° 0.43™ 0.46" 108.33°
8% 14,728" 7.33° 039" 0.42 91.66*
10% 14,640° 8.00° 0.37° 0.37° 93.00°
Table 5. Sensory evaluation of cooked noodle containing different levels of mulberry leaves powder
Mulberry Color Texture Taste Flavor Aftertaste Overall
leaves acceptance
0% 507+1.13¢ 497+£1.32° 4.52+121° 4.00+1.04° 441+1.18° 4.66+1.08°
2% 328+1.46° 4.28+1.78" 3.97+1.38" 3.86+1.27" 4.07+1.28" 3.86+1.46"
4% 4,59 +1.40™ 3.904+1.26" 397+1.35" 4144143 3.86+1.53% 4.00+1.54™
6% 479+1.15" 431+£1.23° 3.974+1.38" 400+1.13" 3.55+1.18" 3.97+1.27"
8% 4.07+1.60% 3.69+1.17° 376 121" 3.76+1.33" 352+ 1.15° 3.38+1.24"
10% 3.93+1.62" 3.76+1.55" 3.10+1.14° 321+1.21* 3.10+1.26" 293+1.03°
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