Korean J. Food & Nutr. Vol. 19. No. 3, 261 ~266 (2006) THE KOREAN JOURNAL OF
FOOD AND NUTRITION
SERMEFEY

Effects of Addition of Polymannuronic Acid on the Quality of Wet Noodles

Dong-Hee Kim
Department of Food & Nutrition, Yuhan College, Bucheon 422-749, Korea

Abstract

The purpose of this study was to use polymannuronic acid (polymann) obtained from the polysaccharide, com-
ponent of brown seaweed, to convert wet noodles to healthier noodles. The study also investigated the effects
of polymann on the quality of wet noodles. The wet noodles were prepared with composite flour containing va-
rious contents of polymann. The characteristics of the wet and cooked noodles, such as color, texture, cooking pro-
perties and sensory attributes, were evaluated. The addition of polymann did not affect the cooking weight, volume
and water absorption. The turbidity of polymann noodle soup increased slightly as the amount of polymann in
the noodles was increased. The L, a and b values of wet and cooked polymann noodles decreased as the amount
of polymann was increased. Texture properties increased proportionally as the amount of polymann was increased.
The hardness of noodles made with polymann was lower than that of control, while the springiness and adhesive-
ness of polymann noodles were higher than those of control. In sensory evaluations, there were no significant di-
fferences between control noodles and those containing 2% and 4% polymann. However, noodles with 2% poly-
mann received significantly higher taste scores than the other noodles.
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Table 1. Flour composition used in noodle pro-
cessing with polymann

Wheat flour Polymann  Salt Water

Saple ) ® ©® @

Control 100 0 1.2 40
P2 98 2 12 40
P4 96 4 12 40
P8 92 8 1.2 40
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Table 2. Cooking properties of cooked noodle
with different polymann contents

Weight of Volume of . Turbidity
T
Sammol cooked cooked b ai of soup
absorption
ampie noodle noodle (;p) (OD at
@ () ’ 675 nm)
Control 36.42 35.0 82.1 0.219
P2 36.23 325 812 0.230
P4 3521 325 76.1 0.234
P8 34.15 30.5 70.8 0.256

Control, P2, P4 and P8 refer to Table 1.

Table 3. Changes in Hunter color values of wet and cooked noodles prepared with different polymann

contents
Hunter color values

Sample L a b
Wet Cooked Wet Cooked Wet Cooked
Control 81.77% 70.86 1.83* 2,63 17.31° 14.39°
P2 80.73° 70.69° 1.40° 2.60° 17.00° 13.43°
P4 80.28° 70.04° 0.90° 242° 16.74° 13.15%
P8 77.05° 68.64° 037 1.72° 15.59° 12.95°

Control, P2, P4 and P8 refer to Table 1.

D Means with the same letters in each column are not significantly different (P<0.05).
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Table 4. Textural properties of wet and cooked noodles prepared with different polymann contents

Parameters
Sample
Max. weight(g) Distance(mn)  Springiness(g/cn’)  Hardness(g/ci’)  Adhesiveness(%%)
Control 66.8" 6.7 668.0° 8031.5° 6.1°
Wet P2 60.6° 8.2° 605.5° 5950.5° 6.3°
noodle P4 83.7° 9.5° 838.5" 7070.5° 8.2°
P8 833 8.7* 832.5° 7722.8° 9.8°
Control 66.7° 53" 665.5" 10138.7° 10.8°
Cooked P2 60.6° 5.2° 609.5" 9433.1° 14.1°
noodle P4 68.3° 5.6° 686.5" 9796.0° 15.3°
P8 71.2° 5.8° 710.5* 9921.4° 17.7°

Control, P2, P4 and P8 refer to Table 1.

" Means with the same letters in each column are not significantly different (P<0.05).
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Table 5. Results of sensory evaluation of cooked
noodles with different polymann contents

Parameters
Sample Color Odor Taste Texture Overap.
acceptability
Control  69° 63° 55° 61° 6.8°
P2 69" 64 100 65 7.1°
P4 65 63 65" 54° 69°
P8 43> 46> s51° 40 50

Control, P2, P4 and P8 refer to Table 1.
Y Means with the same letters in each column are not
significantly different(P<0.05).
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