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Quality Characteristics of Wet Noodle with Lycii fructus Powder

Young-Soon Lim, Wook-Jin Cha', Si-Kyung Lee' and Young-Jeon Kim*
Tae Myeong General Food Co. Ltd.
'Department of Applied Biology and Chemistry, Kon Kuk University
*Department of Food Science and Technology, Joong Bu University

Quality and shelf life of the wet noodle made with 1, 3, 5, and 7% (w/w%) Lycii fructus powder were
investigated. Increase in L. fructus power concentration increased the initial pasting temperature and cooking
loss, while maximum viscosity, temperature at maximum viscosity, weights and volumes of cooked noodles, and
textural properties (hardness, cohesiveness, chewiness, springiness) of cooked noodle prepared with composite
flour decreased. The sensory evaluation of cooked noodles showed that wet noodles with high quality could be
produced by 3% inclusion of L. fructus powder. Bacterial counts of wet noodles made with L. fructus powder
were lower than those of the control after storage at 5t1°C. Shelf life of wet noodles during storage at 5+1°C
extended as the L. fructus powder concentration increased.
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F7V A Lycium  chinensis Miller)yx= 71X 3}HSolanaceae)
o] &l UhE ATEOZ opropAo] YAkAjola -
Zuete] Ax el Awjrt 7hssid, 53] S A A
3 FeFe] FH A o|niih, ghi M= 2 ¥elE A
Iy, & U, oHbee FFx, 2NE 1A Lycii
frucrus) P T Bk 2Zgon} gl er A
717} 1.5~25cm AEola gUARE Fodvt mEwE®
of FrIAt e A%, A, 2E, A4 T &EFel e AL
2 7&ede] lon, REHHH M= RS
g WFsiA s 5A
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Hoge zeaxanthin, physalien, betaine, rutin, p-sitosterol,
choline 5°] ¥ flom, dukyel Fajagons
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L7FRe #7124 28 FA7re B39 33
Amylograph(Viskograph-E, Brabender Co., Germany)E o|&
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FEAGLIC, 15£5% RIAZY 49+ 594 7H42% 10g
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5109 Ay wet AEE FaEte] A s W
Hi &9 (viable count method)®¥e] wel AN | mLA
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Table 1. Proximate compositions of Lycii fructus powder and wheat flour {unit: %)
Samples Moisture Crude protein Crude fat Crude fiber Total sugar Crude ash
Wheat flour 13.51 11.79 1.47 0.30 72.53 0.40
Raw Lycii fructus 92.46 1.34 0.83 1.15 3.50 0.72
Dried Lycii fructus 14.67 17.83 12.81 12.16 37.11 542
Table 2. Amylograph data for wheat flour with Lycii fructus powder
Treatments Gelatinization point Max. viscosity Temp. at max. viscosity Viscosity at 95°C
) (°C) (B.U) “C) after 15 min (B.U.)
Control 61 - 875 91.5 570
Lycii fructus powder
1% 61.5 720 91 425
3% 62 565.5 90.5 290.5
5% 62 475 90 240

7% 62.5 395 89 210.5
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Table 3. Cooking quality of wet noodles prepared with wheat
flour with Lycii fructus powder

S22 EA 87 A 35 A A 15 (2003)

Table 4. Texture profile analysis parameters for cooked noodles
prepared with wheat flour with Lycii fructus powder

Cooked wt. Volume Cooking loss

Treatments (@ (mL) (%)

Control 92.60 382 6.83

Lycii fructus powder

1% 90.92 379 6.84

3% 85.22 374 8.63

5% 84.76 373 8.90

7 % 83.20 370 10.01
8320g2 % ZA&EYon, BiE 300mLe] FRH57F @7
HaddE e SeHS ‘%‘—% A% HW2T= 382mLlolAL
T717 £EE 1, 3, 5, zh}/\] ztz} 379, 374, 373, 370
mLE &S 5 3% 9 53 255} gzge) v 7
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she 714 B7Ml wet Wb el A%
A BAATL 2R 1fe) 7haR

KL

o] osiA 4
$o] Zo} 12| o

Role BT A5 & 4 222 o Az 4
el zeEHe T4 Bue) ] FAUGE 2
F S5 S35 2ot Do), 298 S4Fe 27}
She Ao 23HgTh 3ol AAde) U FEE 2
e oEld Ade el ¥ We] Fdo| LSS Nux
Asport FEe PP AT 27 ks of SO

Bist dAgE AHAY
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tureH 3= Table 49} Fdg=1

analyzerE o|-8-3}od &3 tex-
ZZg =59 A FJIA
S R BEe] HrlbEo] FAEEE AR} 2A BAEY
o, B2l H|ele 2% Zrhsle] 2F7ro] 7hasls A
Fe BAth 33 v dxTe ol g ZA U
gputon] rizHRge] i ulel Zadigort o xjol

B feldold Wtk 9B Qe fAEYe Wrke tz
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Textural properties
Treatments - ——
Hardness (g) Cohesiveness Chewiness Springiness
Control 1114.23 0.582 500.40 0.862
Lycii fructus
powder
1% 1109.01 0.563 497.85 0.858
3% 995.05 0.545 483.62 0.844
5% 939.27 0.540 453.60 0.842
7% 881.93 0.520 372.64 0.802
XM § pio| A wat
T B A7kl Axg ARY 2ol A F A
WS S4%to] Table 591 Wehigich 7€ vehlie= L
e AW Lz BE FART PPl FHEsS
Aadtdon, Add x2d g vuA AEE s H
W iRTE Lte Zago] o 1%z & W 4
B J7FrAE oF 6%9=E Hwd 2 FAES B
AT olgh Zo] 7|k £ Fiel| w Lte] ke
2732 Holed %2 A& yehle 97t Adsdnd &

AL

Axshel aglel 9 $E Uvkw 47w Hae yee
e T4 BT Grhge] Z7184E Frtaglen, 27
Fole tzre Ml IR B wrrel agkel 2
st AR HAEH 2R zelA 774 EAs
€ 39 4539 A FERe fran) nee
Ak P42 Vs bgke 7% 22 @) we)
—7}0}@0&1 A7) wmAE 3%eld A7 felgal
Aol8 HolX) @k, xeo] oF FFozE AwHoz

Nrmlr

bate] Zastont gh%e =4 Wt
BsZAL
T4 FRE WM BYROE AZH ARG 1027
2% F 9%, %, 247, AR 1SS BAYEO

J

2 FAAE HAE 2 A3E Table 60 eI =
guol oA hrFet 3%, 5%HEFE7} 242 3.90, 4.12 ©
3912 YERG folFd Aol HolRA] &5 FANSH H7)
Huom whHo| 1%37MS 7%H 72 A= 3.65 ©
2942 VERG F-94Q) zlo]E Ho|HA Hlﬂ& A 7t
HA 1%387H-= #7127 259 3 Z Aajo] u]ekst

Table S. Color parameters of cooked noodles and wet noodles prepared with wheat flour with Lycii fructus powder

Color values
Treatments L a b
wet noodles cooked noodles wet noodles cooked noodles wet noodles cooked noodles
Control 75.02 64.22 -0.91 -3.40 22.01 8.72
Lycii fructus powder
1% 62.70 58.75 6.05 -1.73 31.27 23.86
3% 57.23 53.34 12.72 2.26 34.38 30.34
5% 52.69 49.37 15.47 3.34 34.69 31.16
7% 48.98 47.64 19.11 431 34.88 34.29
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Table 6. Duncan's multiple range test for sensory evaluation of cooked noodles prepared with wheat flour with Lycii fructus powder

Sensory attribute"
Treatments

Appearance Taste Texture Total accept.

Control 3.90+0.14%2 3.21+0.23¢ 3.84+0.14* 3.44+0.14%

Lycii fructus powder

1% 3.65£0.26% 3.15+0.14° 3.67+0.12° 3.06£0.12®

3% 4121+0.16° 3361027 2.81+0.25° 347+£0.14°

5% 391+0.13° 3.38+0.25° 2.70£0.07° 3.00£0.14*

7% 294+0.12° 3.62L£027° 2.13£0.15° 2.86+0.12°

PRating scale: 1(dislike very much) to 5(like very much).
?In a column, means followed by a common letter are not significantly different at the 1% level by DMRT.

Table 7. Change in bacterial counts of wet noodles prepared with wheat flour with Lycii fructus powder during storage at 20+ 4°C

(unit: cfu/g)

Storage days
Treatments
0 1 2 3 4
Control 83X 10? 2.5X10° 5.1 10* 36X 10° 9.4 X 10°
Lycii fructus powder
1% 90X 10? 6.2X10* 3.5x10* 5.7X10° 6.1X10°
3% 9.1 X 10° 3.1x10° 7.0X10* 8.6 X 10* 2.3X10°
5% 7.4X107 2.6X10° 9.2X10* 8.6 X 10° 24X10°
7% 1.6 X107 9.8 X 10° 55%10° 8.1 10* 2.1X10°

Table 8. Change in bacterial counts of wet noodles prepared with wheat flour with Lycii fructus powder during storage at 5 +£1°C,

75% RH (unit: cfu/g)
Storage days
Treatments
0 10 15 20 25
Control 83X 107 47X10° 9.2X10° 6.6Xx10* 7.0X10¢ 27107
Lycii fructus powder
1% 9.0X1¢° 77X10° 8.1 10° 5.8X10* 2.1X10° 8.8x10°
3% 9.1 X107 45X 10° 47x10° 5.6X10° 4.1 %10 6.1X10°
5% 74X 10° 42X10° 5.1x10° 8.5 X 10° 20X 1¢* 42X 10°
7% 1.6 10? 6.0X10° 6.3x10° 1.8 10* 42X10* 3.0X10°
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