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Effect of Prunus mume Byproduct Obtained from Liqueur
Manufacture on Quality Characteristics of Noodles
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Abstract

The objective of this research was to investigate the potential use of Prunus mume liqueur byproduct (PLB)
as an ingredient in noddle processing. After boiling, the weight and volume of PLB added noodles and turbidity
of the noodle soup decreased significantly, compared with those of the control. In sensory evaluation, appearance
and color scores of the noodle with PLB were lower than those of the control. However, scores for texture,
flavor, taste and overall acceptability were higher in the noodle with PLB than in the control. The pH value of
the noodle decreased with increase of PLB concentration and did not change during storage for 30 days at
10°C. Changes of titratable acidity in the noodle with PLB showed the same trend as pH. The surface of the
noddle was covered with mold in the control and 10% PLB added noodle after 15 days storage at 10°C. However,
the noodle with 20% and 30% PLB did not show significant increase in total bacteria up to 30 days at 10°C.

Key words: Prunus mume liqueur byproduct, noodle, sensory evaluation, shelf life

M B
) A (Prunus mume Sieb. et Zuce)S JFut-F-Zrol| Z3]
A2 A feld, Sl ohel 74t
-n‘7]4°] W gy AEew I3 dek(1,2). 7o
Aake] HhA-S oAt I 28| B} Al 8-S F213)a,
%’;_% 7re} 715& A, Al 36 2ot
Az, FHE A4S o] 229l U] sk o] sle]
Wnol] A olti(3). A mAE vjAF (2] F2)E Hol
o] 451 gler, 1 9 7, T, A7EE 5 O
g Algel o) 451 gt WAFEIFE) Alxes 1sE &
3 QA& Edtsle] AL @F A S AA
= dF ASYL v FE A2E 8 A
d AE Abggo R A H R e Aol FAER
A E v Aol g FAEe of2 Al ] 20% oldtE
Zhashd, oo WeNA, BelA g EA A 85 E
H2elF AstaF 5o AN 7]5e] e AR U+
21(4) Aol o} kel fr)ated el 29y, 238
5o dubAd o] Al gFeFel oF 80% olAtol gfEle
Nl (B) AN L2 A %“l‘é} ZFA7F Sl AaAlfelnt
ZT4E LA NE £ TS ARR I Be

ALo. %
L

L > o}n rlr

o]

Al =

1,

A =

%
ol

L=
o

F{

'Corresponding author. E-mail: leesh@cu.ac.kr
Phone: 82-53-850-3217, Fax: 82-53-850-3217

Ao ME‘r Ao 54l 2
o © WAl el Aol §
45 '33:‘:]' T Ak 2
5o D}"J?’P 7164 A8E
2y, 53] v|7A o)A f-(6), Abar Lt T
), A7), HARATEF9), EF7FF(10) F AolA
F 2E A% BT 2AE 18T A7 a3 §)
o £ A7e A FE Ax F AESLR dYHe
Ao o] =5 SR I Y3t = A2g AR
£ 7S A RSt MiAdS-S& AN S £
A3 AL vassi

!

A=

Al ehopd A g o) gste]
22 o FRYozE
A gFA ql AlE A F o

7het 7t AlgsEa gl

=
ki
] 70
i A

3}
—
Pas-13 T u]- /K]o]/ﬂ (]

MMz L ghy

=

iAe v BFE Al F g vl A, A E st
&g FH/N(@L R, FLADE Bzt T A
Zof ARS-3tsTh S Al E2A bR FEE 15300
7L, C] 43 A& AR, Al A E = 2
99%014ke] AA QA (ZF42F)S AHEshdn)



1462 wheod

Table 1. Formula for noodle dough prepared with various
levels of Prunus mume liqueur byproducts (PLB)

Waeat Prunus

PLB (%) flour (g)  mume (g) Salt (g) Water (mL)
0 200 0 5.1 135
10 200 30 51 110
20 200 60 51 85
30 200 90 51 60
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Table 2. Quality characteristics of raw and cooked noodle according to concentration of Prunus mume liqueur byproduct

(PLB)
PLB (%) Moisture contents Weight of cooked Volume of cooked Water absorption Turbidity of soup
of raw noodle (%) noodle (g) noodle (mL) (%) (OD at 675 nm)
0 16.8+0.05% 81.3+£0.89° 373.3+0.58" 626+1.78 054+0.03°
10 18.6+0.06° 80.2+£0.24* 369.7+£0.58% 60.5+0.48 0.49+0.01%
20 21.7+0.65° 79.3£0.50% 370.0+0.87° 587+1.00 0.48+0.00*
30 26.1%0.53¢ 79.4+0.38° 370.3£0.58% 58.8+0.76 0.46 +=0.00%

UMeans within each column with no common superscripts are significantly different (p<0.05).
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Table 3. Hunter color values of raw and cooked noodle con-
taining different levels of Prunus mume liqueur byproduct
(PLB)

PLB (%) Raw noodle Cooked noodle
0 81.49+0.76"  70.63%0.79°
Lightness 10 78.9440.03° 67.14+0.25°
L) 20 75.70£0.35° 60.5320.55°
30 74.66+0.30° 59.37+0.33°
0 ~0.59+0.014 -0.7210.11°
Redness 10 -0.77+£0.01° -1.96+0.03
(a) 20 -0.90%0.00° -1.9840.08"
30 -1.14+0.02* -1.92+0.03
0 13.99£0.06% 14.24+0.41°
Yellowness 10 14.01 £0.15° 11.40+0.03°
() 20 14.62+0.05° 11.38+0.14°
30 14.64£0.11° 11.68+0.25%

YMeans within each column with no common superscripts are
significantly different (p<0.05).
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Table 4. Sensory quality of cooked noodle containing different levels of Prunus mume liqueur byproduct (PLB)

Sensory quality

0,
PLB (%) Appearance Color Flavor Taste Texture Overall acceptability
0 3.82+1.24" 358+1.33° 2.92+121° 3.28+195° 3.14*151° 3.18+1.46°
10 3.31=1.00° 3.15%0.99% 3.08+1.31° 3.49+1.20° 3.23+£1.25% 3.52+1.09°
20 3.32+1.14° 3.07£0.83% 3.06:+0.73° 3.41+0.79° 352+1.10% 343£1.05°
30 2.45+1.04° 274+127° 2.54+1.34% 2.46+1.20° 381+123° 2.28+1.30%

5 very good, 4: ¢good, 3' moderate, 2! poor, 1: very poor.

“Means within esch column with no common superscripts are significantly different (p<0.05).
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Fig. 1. Change in pH and titratable acidity of noodle with
Prunus mume liqueur byproduct during storage for 30 days
at 10°C.
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Fig. 2. Change in total bacteria of wet noodle added with
Prunus mume liqueur byproduct during storage for 30 days
at 10°C.
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Fig. 3. Surface of raw noodle with or without Prunus mume liqueur byproduct after 15 days storage at 10°C.
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