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Abstract

The study was to investigate the quality of wet noodle added with the powder green tea. The wet noodles
‘~vere prepared to the ratio of 1, 2, 3, 5, 7.5 and 10% (w/w) of the powder green tea based on a flour weight.
‘The initial pasting temperature in an amylograph was increased as the increase of the powder green tea, while
peak and final viscosity as the increase decreased. The weight and volume of cooked noodles were decreased,
and turbidity of soup was increased with the addition of the powder green tea. L and a values of wet noodles
were decreased with the addition of the powder green tea, and b value was increased. Texture profile analysis
of cooked noodle showed a increase of hardness, cohesiveness, springiness, chewiness up to 2% powder green
tea, but decreased from 3% power green tea. However, adhesiveness decreased as the increase of the powder
green tea. From the sensory evaluation, the wet noodles included 1% powder green tea were similarly evaluated
as the noodle used whole wheat flour.
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Table 2. Proximate composition of wheat flour and powedered green tea (unit: %)
Materals Moisture Crude protein Crude lipid Crude ash Tannin Caffeine
Wheat flour 136 95 1.1 0.4 - -

Powdered green tea 54 327 74 59 10.1 33
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’_I‘_e}ble 3. Amylograph data for noodle flour with powdered green tea

Pasting temp.  Peak viscosity Time at peak 15 min. height Final viscosity Viscosity
—_’owdered green tea ©C) (BU) (min) (BU) (BU) stability"’
Control 63.37 497 38.02 558 809 1.45%
1% 63.81 485 33.13 529 794 1.50¢
2% 64.51 470 38.33 478 769 1.61°
3% 66.13 428 3869 384 706 1.84°
5% 67.19 336 39.02 314 651 207
7.5% 6848 361 39.13 258 595 2.31°
10% 69.87 335 39.44 208 538 2.59°

YF nal viscosty / 15 min height.

“The same letters indicate Duncan’s multiple range grouping which do not differ significantly at 5% level.
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Teble 4. Cooking quality of noodle with wheat flour and
pawdered green tea
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Table 5. Color changes of cooked noodle with powdered green
tea

Powdered Cooked wt. Cooked volume Absorbance of Powdered TS
_green tea (%) (%) soup at 675 nm green tea L value a value b value @ +y
Control 99.28 92.31 0.24 Control 87.90 0.23 11.79 11.79
1% 99.01 92.22 0.24 1% 86.99 -5.39 21.01 21.69
2% 98.43 92.09 0.25 2% 84.92 -7.01 25.30 26.25
3% 9757 91.77 0.31 3% 79.06 -7.35 25.86 26.88
5% 96.91 91.38 0.50 5% 75.31 -7.93 26.93 28.07
7.5% .72 91.02 0.73 7.5% 70.15 -8.57 28.02 29.30
10% 94.18 90.49 0.95 1096 62.79 -9.28 29.13 30.57
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Table 6. Texture profiles of cooked noodle with powdered green tea

Powdered green tea Hardness (g) Adhesiveness Cohesiveness Springiness Chewiness
Control 1420 -15.0 0.606 0.849 513.7
1% 1514 -16.5 0.643 0.873 569.4
2% 1433 -19.2 0615 0.861 5225
3% 1383 -20.4 0.586 0.834 503.5
5% 1272 -25.1 0.533 0.761 479.8
7.5% 1053 -29.3 0.429 0.711 4135
10% 829 -36.2 0.401 0.701 403.3

Table 7. Sensory evaluation for noodle with powdered green
tea

};?e‘zgeig Color Flavor Texture Taste ac(c)ZStr:rlllce Total
Control 53" 48 59" 55% 58 2.3
1% 61 57 68 68 6.7 2.1°
2% 62 59 66 67° 6.6° 32.0°
3% 63 57 60" 64 6.4® 308"
5% 60> 53 57 57 6.0  287™
lz)-g% 58 50° 53 53% 57 27.1¢

° 57 50°  52° 52 5.5 26.6°

ﬁ(ating scale: 1 (very bad) to 9 (very good).
The same letters indicate Duncan’s multiple range grouping
which do not differ significantly at 5% level.
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