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Abstract

This study investigated quality characteristics of wet noodles with addition of paprika powder prepared
by different cultivars, freeze dried Special paprika powder (FDSP) and freeze dried Fiesta paprika powder
{FDFP} at 0.5, 1.0 and 2.0%¢ based on flour source, respectively. The wet noodles containing paprika powder
exhibited higher values for cooked weight, volume, water absorption, and turbidity. When the amount of FDSP
increased, the Hunter L (lightness) value of cooked noodles decreased but a (redness) value and b (yellowness)
value increased. When the amount of FDFP increased, the Hunter L {lightness) and a (redness) value of cooked
noodles decreased but b (yellowness) value increased. From textural properties measured by a texture analyzer,
the noodles with paprika powder were significantly lower in hardness, cohesiveness, springiness, gumminess
and chewiness than those of 100% wheat noodle. The results of sensory evaluation of cooked noodles containing
paprika powder indicated that the cooked noodles with 1.0%¢ paprika powder showed the highest value.
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Fig. 1. Photograph of cooked noodles added with paprika
powder,
Group' Refer to Tahle 1.
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Table 1. Formula for noodles containing Korean paprika powder

Ineredient Control FDSPY FDEP?

gTedians o 052 10% 7.0% 05% 1.0% 7.0%
Wheat, flour (g) 1,000 995 590 980 995 950 980
Papika powder (g) 5 10 0 5 10 20
Salt (g) %0 30 30 30 0 30 20
Water (ml) 400 400 400 400 400 400 400

UFDSP: freeze dried Special paprika powder. FDFF: fresze dried Fiesta paprika powder.



HERUEERE R L

gt ZFeHom, I g€ Hunter's L(FE), a(F4 %),
b(EAE) 2 E gor FASH oW AHEE EESE
Lgke] 9767, agte] —057 2 bgke] 270 et

Z4o| Az =5

st FEg Hrlete E$ 5 AT E tex-
ture analyzer(TA-XT2i, Stable Micro System Lid,
England) & A&-3ted S 89ch 71718 &4 23S op-
tion TPA (texture profile analysis), pre-test speed 5.0
mim/sec, test speed (.5 mm/serc, post-test speed 10.0
mrmy/sec, strain 50%, trigger force 5.0 ¢ = maximum force
5 kgl R setting 3ot FE T T =S A 54
platforme] &€& 3 73 2 mme] Y% probe plungerE
AHE-Ete] 53] BHE SR el I EE FIATE AEE o
AL ® dAAE force distance curveRHEH A5
TPAZE computer® BAE S Ax(hardness), -£ZHA
(cohesiveness), B/ (springness), 774 (gumminess) = 41
4 (chewiness) S 43t

Z2l=4e| Es "ot

32 a2 gzEst 22 ArlesE 2Edd Az
T =y Ty Hrte A, B 0 2 A7, AAE 718
= HW7t w5l et 105 A5 F@Ade) 2Ag s ch
NZHE BRI 2Edd Z2E B W4AZ T AAA
E71E AAT o 24 B5HAE ABE AMHE A
Hrhe BaEe 2 105 arhel A 5015 EthztAl g
54 A% HriEtgon, $A842 SAS 4 packaged
¢] 48] Duncan’s multiple range test® A A5t F )4
£ ARt

gt 5 oF

So| 33 2u, g8 W 20| U=

FE A2 AT BEE AU AR T £
7 54& A ZHE Table 29 2o 28] F T34

[y

=T =
TE

te,

i

e A% 3 781

Z%2 243 29 i3 FeAE 80.32 golF L2 FDSP
(freeze dried special paprika powder) 2} FDFP(freeze dried
flesta paprika powder)E A7 HEFeME 8183~
TR g L BAE~8328 gl R B Az HEEF B
AHrpege] S71gd et 48 S0 FrlEE ey #4
Al Atele gigich =3 Hoo} FgEx 27 vl
¥ AT 8=y 28 Artge) SrtErE HAAa F
ratsch AukaEel 28 s E4L 29 T8 52 d
F3 9Ze 7t By ArEe) SrtEeE S99 Fort
Z7hle s vetdsied], ¢3S Pak® Chol(7)7F &
2l F2 59 Frige] S71EFE 358 T80 A
Zrpletie 2usie B Agy Y Ee 298 2Hch
EI Kim F(19)%E FEF 254 ¥4 S7bs 70 F7hs)
4% BAE e ot BadiEch 28Ee 59 25
FE EPEE EFrF TH64%E VR, FE d3
oZ e FEs JArige] e E R ErEs =
A Z715te] FDSPS}F FDFPE H71sk A& el e 2
T925~84.04% = 79.32~84.21% = T Bls) o $ =
2 FE FFES VeEMRITE 28 F 3dEe £2 Ax
E Yehlle 259 8re U277 02892 7 Wi,
FDSPe} FDFPE 2% H7HsE Mg FelMe 2tz 05615
05372 F7 AT A ZEF B2 A £ 42
o] ®el g@xrt =4 veEth ¢o)eE dibe Kim 0200
o] HEBHA S A7sA #& FH/FCAME 7 MR &E g
£ BHA, B3 2 2%E A AgTsr b £ #e
WeEr St Bad Zae} AR ESo

ool AE

DR 2 dAFs 9z E7 Bus HriEte TE A
T 28 WY F& A WEE 5% e Table
3 2 49 2ok A= Lahe 8 4E FPY A4 e,
FDSP(L: 5381, a: +3052, b: +36.34)9} FDFP(L: 8050, a:
-1.66, b 56148 05~2.0% H7isk A=$e L2 42
8193~7569 2 8663~83900. 2 £ Axd o= &
o Frlel wel Lgte] Z4dte AR uehiigied,

o 1e o

Table 2. Cooking properties of cocked noodles added with paprika powder

Cooking properties

Levels of
Group” vels o

Turhidity of soup

paprika powder Weight (g) Volame (mal) Water absorption (%6) (OD. at 675 nm)

Control 80.32 +1 207 7468 +3.14 75.64+1.30° (.280+0.21°

FDSP 05% 8183 +1.1(° 7583 +2.01° TRIE+2 07" 0405+ 0.11:
10% 8250+1.14° 78.35+4.21° 8131+2.18 0481012

20% 8I7R+1.27 8047 +3.2%° 8404+72.19° 0551 +0.13°

Control 80.32+051° 7460 £3.04 T5.64+72.01° 0.280+0.11°

EDED 05% 8165+1.15° 7601 +3.10° 75032 13.57: 0.35310.122
10% 8273+1.21° 79.14+4.05° 81.25+1.85 0.438+0.21

20% 83.25+163° 81.22+3 8% 8421+1 63 (537023

“Refer 1o Table 1.
Mleans + S0 (n—5).

Mileans with different letters within a row are significantly different at p<0.05 as determined by Duncan’s mmltiple range test.
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Table 3. Hunter's color values of doughs added with paprika powder

1 Lavels of Hunter's color values .

Group Saprika powder T = o Coler difference (&)
Contral 87.14+0 500 3.314+0.23° 22844067 28.86

FDSP 05% 8183 +1.70F 7.36+061" 3254 +0.76° 4895
1.0% TETZ 0505 13514108 30.70 +0.84° 62.08
2.0% 7569 +0.35° 18.24+034" 4683 +0.42° 7477
Contral 8714 +0.60° 3.31+0.23° 2284 +0 6T 28.86

FLEP 05% 3663 +157 370+037 2757 +0.43° 3317
1.0% 85.27 +2.22°F 4.82+0.80F 3485 +1.30F 39.29
205 8390 +0.60° 55T+ 070 45 66 +0.30° 45.24

URefer to Table 1.

Measures lightriess and waries from 100 for perfect white to zero for black.
Measures redness when positive, gray when zero and greeness when negative.
Mleasures vellowness when positive and blueness when negative.

Mleans + 50 (n—5).

eans with different letters within a row are significantly different at p<0.05 as determined by Duncan’s raltiple range test.

Table 4. Hunter's color values of cooked noodles added with paprika powder

Group” papur:ii;d;oif e o Hunter's CO;SJT values L Color difference ([ iE)
Control 7944+ 0535 476+071° 15972+ 2.04° 2437
FDSP 0.5% 6609+171% 417+0.22° 28.37+1.12° 4066
1.0% 6187 +2.26% 92240578 23804137 5097
2.0% 6010+ 160° 1378+ 0.62° 3064+ 045 6118
Control 7844+ (53 496+ 0.71° 1972+ 2.04° 24.37
FDEP 05% T6ART0ET £.080.15" 2476+ 273" 26567
1.0% 7276081 TH0E0.31° 25.15+437° 2742
2.0% 66.68+ 177" £98+0.30° 31424154 3260

URefer to Table 1.

Weasures lightriess and waries from 100 for perfect white to zero for black.
Measures redness when positive, gray when zero and greeness when negative.
Mleasures vellowness when positive and blueness when negative.

Mleans + 50 (n—5).

W leans with different letters within a row are significantly different at p<0.05 as determined by Duncan’s riltiple range test.
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Table 5. Textural properties of cooked noodles added with paprika powder
) Levelz of Textural properties
Croup g:ﬂﬁ Hardness (g) Cohaigzi)less Springiness (cm) Gumminess Chewiness
Centrol 2210 46 + 146 008 053+ 0.04° 0.284+0.08° 00346+ 73577 56543+ 82,37
— 05% 1087 84+ 100 .35 .40+ 0.02%® 0.20£0.02° TH0.AZ+34.05° 53675+ 0054
1.0% 1608 53+ 165 02° 0474003 0.75+0.09" 701.25+54 07 522,77+ 96.00°
70% 1522 02419374 0.46+0.02° 0681007 65125+ 81 64° 51803+ 8404°
Contrnl 2210 46+ 146 00F 0534004 084+008 09846+ 78. 527 56548+ 82.37
EDEP 05% 2076424+ 105 15°° 051+0.03" 0.80+0.04° 78762440478 53675+ 00 54°
10% 1814704112 288 048+ 002" 076+ 0.05% 71818+ 4732 531.15+52.05°
7.0% 1551 08+ 103.11° 047004 0.70+011° 64472+ 6858 51349+ 62.67°

YRefer 1o Table 1.
Mleans + S0 (n—5).

Means with different letters within a row are significanily different at p<0.05 as determined by Dhuncan's mmiltiple range test.

Table 6. Sensory evaluation of cooked noodles added with paprika powder

) Lewvels of Sengory evaluation
Group paprika Crverall

Dawder Crlor Flavor Taste Texture acceptability
Control 2.84+0.167 259+027 2.87+0.11° 253+0.06° 2.85+0.11°"

EDSP 0.5% 250 +0.21° 2.9440.14° 2.83+0.04 2.89+0.13° 2.86 +0.13°

1.0% 302+0.17 3.01+0.07 3.05+0.15° 3.02+0.08° 3.10+0.09°

2.0% 331 +0.15° 288+ 0.08° 2.9%+018" 291+021% 2.99+0.15°

Control 2,84 +0.04° 2.599+0.18° 2.87+0.04 253+0.12° 2,85 +0.04°

— 0.5% 2.86+0.08 2.83+0.20° 2.86+008" 2.90+010° 2.84£0.08"

1.0% 322 +0.03° 303014 2014003 2.08+0.04° 304 +0.05°

2.0% 2.34+0.02° 3.01+0.07 3.02+002° 3.02+0.03° 301+0.03°

URefer to Table 1.
Means £SO (n—10).

Mileans with different letters within a row are significantly different at p<0.05 as determined by Duncan’s mmiltiple range test.
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