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Antioxidative activity of Extracts from Gardenia jasminoides and
Quality Characteristics of Noodle Added Gardenia jasminoides Powder

Mi-Lim Kim
Dept. of Herbal Food Couisine & Nutrition, Daegu Haany University

Abstract

This study investigated the development of increased health promotion and higher quality of Gardenia
Jasminoidesnoodles. Gardenia jasminoides powder was extracted with water and 70% ethanol, after which their
electron donating ability (EDA) and nitrite scavenging ability (NSA) were tested. EDA at 300~ 1,000 ppm of water
extract ranged from 65% to 86% and that of ethanol extract from 69% to 91%. NSA of water extract was 79%
and ethanol extract was 88% at 1,000 ppm both peaked at pH 1.2. NSA was increased with increasing
concentration of extracts and decreasing pH. The quality characteristics of Gardenia jasminoides noodles were
evaluated by shelf life, color and sensory evaluation. Total viable cells in Gardenia jasminoides noodles during
storage at 5? were 0.2~0.3 log cycles, which were lower than those of the control and the shelf-life was expanded.
Redness (a) of the dried and cooked noodles was decreased with increasing Gardenia jasminoides concentration
(p<0.05). Yellowness (b) of the noodles was increased with increasing Gardenia jasminoides concentration in both
the dried and cooked noodles. In sensory evalvation, dried and cooked noodles with 0.2~0.3% Gardenia
Jasminoides powder had significantly higher scores in overall acceptability(p<0.05).
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Fig. 1. Electron donating ability of Gardenia
Jjasminoides extracts.

- 239 -

2 300 ppmol A 65%, 500 ppm¥ 1,000 ppmolAl 7
79, 86%2) AAFATE HEhIRT, ADE F2E
300 ppmol A 69%, 500 ppm3%t 1000 ppmef} A Z}Z}
7%, 91%9 AAFA5E defo] e FE2E0
ot w2 Pt UERAAT Han YN 5(1994)
2 AR st EYHES A FE e
geniposide ¥} crocin®. 2 3§ wul T

£ A9 2RN ARe) B Ve FHE 1,
ppme] ARFAFE, 39 =3 dES FEE
247} 74, 67%(Kim ML 2005a), Axje] &3} oletg F
ZEd X 47+ 64, 76%Kim ML 2005h)2 B i3g 24
ol wlEte] iws] 49 FtsES Ve AT
T AKED, &7) FE2E9 F-7oE 1,000 ppm
LA e ARTAS A4 65%, 57%= Hud 2

z%

FHKim HK 5 1995)¢} vHlwsld® B AHo] ALESH
AR FEEL 53 Fiste g Vel AE A4tk
sl 9% F2 HUgy ElE FIANZE A2 4
ZrE o}

2. OIEIMA A0S
Fig. 29} Fig. 32 XA FEEY oA g &AL
2A E 9 dgE E EFoA pH7E Zobgel
el olAAE AAFL FUkske pH 129414 7 =
%A TYT pHolA = % &Iz ofFALNYE &
AsE F7FstArh pH 12604 EFEE 500 ppm¥}
1,000 ppme] olA Y AATS 4 66, 9% FoH,
gL F%E 500 ppm¥} 1,000 ppme] opF Y &A
o 747} 78, 8% Th ©] A= ZH, HE, IEE
Al FEE 1,000 ppmoll A obANE A7E
33-42%21 ZAz(Park CS 2005)¢] Hlsted Y53
439 2ASE YA
%"-4 pH7} Eod4E oA &ABFe
im SM 5(2001)¢] Z3et AL
A AW pH =43} Hl&F pH
‘%%E—‘] oA aAgol 2 AHe
FE&Eo] AARNA ZFHHA O}X‘*P‘E A
%3 nitrosamine A4S JAE A2 AZbETH

H olr P

—_

1264 x|z}
=] 7(}

3. XX 259 NMEN
Fig. 4= XA 35 AAE 5Tl 457970 AZPL
Ho) AFs 2 AF5 Wss vehd agolch A

il

Sh= 2] 7t A A22¢ A 25.(2006)



89 FABEH AA A7 H5e FASA

i

136 ] A}

F 2719 &34 8.084x10° CFUg, RAd$: 7 4Ryu EI ¢ Cho SH 2004, Kim JG £ 2003)3

42-45x10° CFU/ge.2A tx=T9 A ArFoA ] 2R #FHo] v AR FPHY, AR FE2S

<3 ATE BT 457478 A»TINE F A7be 2Are) Aol FEEHATE Eil(Choo NY

FE AR 253 Hu9 FF2A 4.8x10° CFU/gol 2002)9F dA|st= 2= ATt

Egste AZx71HT ¢ 0.8 log cycle &718lR vt

AAF 01%$F 02% A7+ <F 0.5 log cycle, 0.3% 3 4. XX} Q| M

7Hre 9k 04 log cycle S7Fstd AR w%7t F7} A2 = AWY A% &% AT Table 13} 2o

s A F42 dAHAT AW d=)e XA AVMEo] 7S 9049
¢, JAdTe A 549 AY 43 75 74 A 9322 FUbetE e 02%9 03% BA7lts 2T

stRen, A SAAFH AF 257U Atoldl <F 0.2 Hgte] 794l XpolE heh ITHp<0.05). 24l

log cycle F7lstR ok, XA A7H¢F diE2T 7he (@) HAl AR o] FUMETE foHo=

R Aol 5 YEhA] sttt oA S éiﬂrg =% #Fast AAY HArlsE Sl b AW S0
oH B A2 Jbe 2 A7Y 348 9Aso = wFoHer Fr7kste Z2FE Ve Ath(p<0.05). AW

2

F9 AZ7ILE AFF F de Ae= @7‘511:} S 9 FAEbe dETe AR JAUE el %94 A
9 AFE AZ F49 AA aRe A 2229 ol Yehiey XA 02%% 03% H7MT o=
(J100ppm & 300ppm & 500ppm I 1000ppm (3 100ppm & 300ppm @ 500ppm £ 1000ppMm
100 100
80 90
B | ey 80
70 v 70
= 60— PA——— ———— « 60|
S 50 = —— S 50
§ a0 2 g
30 30
20 | 20
10 — s 10 -
0

1.2

Fig. 2. Nitrite scavenging ability of Gardenia jasminoides Fig. 3. Nitrite scavenging ability of Gardenia jasminoides

water extracts at various pH. ethanaol extracts at various pH.
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Fig. 4. Changes in total viable cells of Gardenia jasminoides noodles during storage at 5T.
(A : Total viable cells, B : Total fungus)
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Table 1. Hunter’s color valule of dried noodles with
various level of Gardenia jasminoides

Gardenia
Jasminoides(%) L a b AE

0 90.44+0.02° -0.73£0.02° 9.84+0.07° -

0.1 91.27£027° -2.41+024" 14.21+1.05° 4.76

0.2 92.27+0.54" -3.24:0.95" 16.14:0.87° 7.02

0.3 9324+0.46" -397+120° 17.85+0.87° 9.08
Mean+S E.

Means in each column with different superscript letters are
significantly different(p<0.05) by Duncan’s multiple range test.

Table 2. Hunter’s color valule of cooked noodles with
various level of Gardenia jasminoides

jasminotdes®) U 2 b E
0 75.69+0.34° -2.72+002" 8.71+024" -
0.1 74.2340.24°  -6.73+0.02° 22.49+029° 14.43
02 73.51+0.64 -7.95+020° 30.28+1.31° 22.30
0.3 72.46£022° -8.76+0.09° 34.47+0.70° 26.66
MeanzS.E.

Means in each column with different superscript letters are
significantly different(p<0.05) by Duncan’s multiple range test.
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Table 3. Sensory characteristics of dried noodles with

various level of Gardenia jasminoides
Gardenia jasminoides (%)

Variables

0 0.1 02 03

Color  3.64+020° 4.36+024° 5.55+021° 5.45+0.28"

Flavor  3.91+0.09"° 4.18:£0.12" 4.36+0.15" 4.36+0.20"

Taste  3.82+0.18° 4.27+0.14" 4.64+028" 4.73+0.24°

After taste 3.8240.18" 3.91+0.21° 4.45+025" 4.45+0.34°

Overall  3.64+020° 3.82+026° 5.00+0.13" 5.00:0.27°
Mean+SE

Means in each row with different superscript letters are
significantly different(p<0.05) by Duncan’s multiple range test.

-o—0% - 0.1%

—a—02% ——0.3%

Overall preference Flavor

Fig. 5. QDA profile of acceptability of dried noodles with
various level of Gardenia jasminoides.
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Table 4. Sensory characteristics of cooked noodles with
various level of Gardenia jasminoides

Gardenia jasminoides (%)
0 01 02 03
Color  3.64+020° 4.27+027% 5.64+031° 35.3610.24°
Flavor 3.73£0.14° 4.00+0.13" 4.45:£025" 4.55+0.39"

Variables

Moisture  3.274024° 3.730.33" 4.09+0.25" 4.27:027°
Softness  4.18+0.18" 4.5530.28" 4.36+0.36" 4.45+0.31°
Texture  4.27:0.24° 427+0.24° 5.09:0.28 5.27+0.27°

Taste 3.91+0.09° 4.09+0.16° 4.82+0.18" 4.73:0.30°
After taste 4.09+0.09° 4.18+0.18° 4.91:021" 4.55+0.28™
Overall 3.91+0.09° 4.00:023° 5.36+020° 5.18£0.33"
Mean+SE
Means in each row with different superscript letters are
significantly different(p<0.05) by Duncan’s multiple range test.
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Fig. 6. QDA profile of acceptability of cooked noodles
with various level of Gardenia jasminoides.
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