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Abstract

The present study investigated the influence of different volumes of red hot pepper juice on the quality characteristics of
fresh Pasta noodle. Supplementation with 0% (control), 2.5%, 5%, 7.5%, or 10% red hot pepper juice produced similar
gelatinization characteristics of peak viscosity, temperature at peak viscosity, hot paste viscosity and numerical value of
breakdown. However, increasing concentrations of red hot pepper juice produced progressively and significantly low
cold paste viscosity and setback. The chromaticity of wet and cooked noodles was significantly lower in L value and
significantly higher in +a and +b values with increasing volumes of red hot pepper juice. The texture of fresh noodles
displayed no significant differences in hardness, adhesiveness and chewiness. The springiness and cohesiveness were
lower and higher with the increase of added red hot pepper juice, respectively, but the differences just attained signifi-
cance. For cooked noodles, adhesiveness, springiness, cohesiveness and chewiness tended to be higher with increasing
volumes of red hot pepper juice, but again the differences just attained significance. Cooking characteristics of weight,
volume, moisture absorptive power and turbidity decreased with increasing volumes of red hot pepper juice. Sensory
characteristics of acceptability including appearance, color, flavor, taste, texture and overall-acceptability improved with
increasing red hot pepper juice volume, in particular with 5% and 7.5%. Amylograph characteristics for initia paste
temperature positively correlated with the texture characteristics for chewiness (p<0.05). Negatively correlated amylo-
graph parameters included texture for springiness with for peak viscosity (p<0.01), texture for adhesiveness with hot
paste viscosity (p<0.01) and breakdown with texture for adhesiveness, cohesiveness and chewiness (p<0.05).
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Table 1. Formulas for noodle dough prepared with various levels
of red hot pepper juice
Ingredients(g)

Red hot  Wheat
pepper juice flour
0% 25.00 0.00 250.00 2.00 10.00 100.00
25% 18.75 6.25 250.00 200 10.00 100.00
5% 12.50 12.50 250.00 200 10.00 100.00
7.5% 6.25 18.75 250.00 200 10.00 100.00
10% 0.00 25.00 250.00 200 10.00 100.00

Y Red hot pepper juice to whesat flour ratio(%, w/iw)

Sample” j
Water Salt Qil Egg
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Table 2. Amylograph characteristics of composite flours with various levels of red hot pepper juice

Sample? Initial paste Peak viscosity Temperature at Hot paste Cold paste Breakdown Setback
P temp.(C) (B.U) peak viscosity('C)  viscosity(B.U.)  viscosity(B.U) (B.U) (B.U)
0% 60.5+0.5™ 220.0+5.0° 92.0+1.0 170.0+13.2° 380+5.0° 50.0+5.0 160.0+5.0*
2.5% 62.0+0.9° 195.0+5.0° 92.0+1.0 150.0+5.0° 340+8.7° 45.0+5.0 145.0+5.0°
5% 62.0+0.5° 200.0£10.0° 92.0+0.5 150.0+10.0° 3305.0™ 50.0+10.0 130.0+5.0°
7.5% 62.0+0.9° 200.0+8.7° 93.5+1.3 150.0+8.7° 3251+5.0 50.0+5.0 125.0+5.0™
10% 62.0+0.5% 195.0+5.0° 92.0+1.0 150.0+8.7° 31545.0° 45,0+5.0 120.0+5.0°
Y Refer to Table 1
2 MeanstSD

@ Means in a column followed by different superscripts are significantly different a p<0.05 by Duncan's multiple range test.
Breskdown: Peak viscosity - Hot paste viscosity, Setback: Cold paste viscosity - Peak viscosity
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Table 3. Color characterigtics of wet and cooked pasta noodles
with various levels of red hot pepper juice

Hunter's color value

Sample”
L +a +b
Uncooked noodle
0% 61.49+0.71%  6.01+0.63°  37.5+1.13°
2.5% 59.04+0.72° 2047+1.11%  47.1+2.01°
5% 5450+155° 28.71+0.68°  53.3+1.96°
75% 50.16+1.87" 34.37+055°  58.4+3.83"
10% 46.43+1.38° 37.60+1.30*  67.8+348"
Cooked noodle
0% 68.90+0.60°  0.00+0.28°  18.96+0.18"
2.5% 65424039  9.45+015°  27.30+0.31°
5% 63.97+0.52° 13.75:0.86°  33.23+0.90"
75% 62444137  17.06£1.21°  36.19+2.26%
10% 60.80+2.12"  20.08+0.85°  37.97+1.00°
Y Refer to Table 1
2 MeanstSD

® Means in a column followed by different superscripts are sig-
nificantly different at p<0.05 by Duncan's multiple range test.
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Table 4. Texture characteristics of wet and cooked pasta noodles with various levels of red hot pepper juice

Sample” : TBA : ;
Hardness(g) Adhesiveness Springiness Cohesiveness Chewiness
Uncooked noodle
0% 9349.74+1442.347 0.06+0.04% 0.92+0.14% 0.35+0.07° 2964.37+769.94
25% 8660.90+1414.92 -0.45+0.39% 0.72+0.07% 0.40+0.02* 2550.11+578.17
5% 8269.26+2227.83 -0.17+0.15% 0.71+0.22% 0.43+0.02° 2567.17+1225.85
7.5% 8120.07+2138.68 -2.78+2.55 0.67+0.03* 0.43+0.04% 2335.28+486.15
10% 8630.30+977.62 -4.34+3.01° 0.60+0.14° 0.41+0.02* 2439.80+396.92
Cooked noodle
0% 1697.00+89.45b -2.01+1.68% 0.48+0.38" 0.28+0.30 898.60+187.09"
2.5% 2946.41+1568.30 -2.09+1.37% 0.96+0.06™ 0.63+0.08 1687.70+570.97%
5% 3135.58+1643.64% -16.60+10.52* 0.93+0.05% 0.59+0.01 1704.54+947.32%
75% 3392.43+427.76% -20.13+10.45% 1.22+0.25° 0.52+0.09 2178.11+331.11%
10% 5459.46+503.61 -26.66+14.56" 0.87+0.12% 0.58+0.03 2297.73+28.33°
Y Refer to Table 1
2 MeanstSD

% Means in a column followed by different superscripts are significantly different at p<0.05 by Duncan's multiple range test.
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Table 5. Cooking characteristics of cooked pasta noodles with various levels of red hot pepper juice

Cooking properties

1 B B s B
Sample” — Volume(mL) MOIS:(;\?V ;l()(t;t;rptlve (o,[l—u;?glgnm) Cook(l(;g loss
0% 47.1+1.90° 68.7+2.31° 188.49+7.58" 0.884+0.122° 6.25+0.49%
2.5% 52.7+0.93" 73.3+2.89° 210.99+3.71° 0.604+0.093° 5.71+0.66™
5% 45.6+1.22° 66.3+2.08% 182.20+4.86" 0.542+0.066° 5.45+0.50™°
75% 44.9+0.96" 65.7+3.21% 179.67+3.85 0.529+0.031° 5.19+0.30™
10% 37.3+3.08° 58.0+4.36" 149.23+12.33" 0.352+0.019° 4.69+0.23°
Y Refer to Table 1.
2 MeanstSD

®% Means in a column followed by different superscripts are significantly different at p<0.05 by Duncan's multiple range test.
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7h BobA A °ﬂ o3 ARl EolE3len 7|2 %
5 EoAL Qlo] 7]Ee] M EHA Fa ASS

NP EEE FoEA FAFY VMol SIS RoFa 9uh olE Lim YS 5(2003)3% Kim HR 5
& ftaske AEs Bie, o] Ade TaFd HUt (2005)9] F71AHEE H7F AW FFHA Bdy ==
of wet LI W=o] AfHo] A A FAAA ol x47}6P I Ao AFARels dX kPt =3 &
%ol TaF9] 7HARS &=0] oA wEoE & FH 10% H7MAdE 238 7|5 YoliEr), B
et ﬁ«l AE7F vUF ZsiAl HY 23y ARSI
oltel A== w|Fo| B uf FAFA FHUlHo] F Aoz AddA), HA(flavor)= tiETe] 2912 71 &
Table 6. Sensory characteristics of cooked pasta noodles with various levels of red hot pepper juice
Sampl e Appearance Favor Color Taste Texture Overall-acceptability
0% 2.5+1.07 2.9+0.9° 2.6+0.9° 3.241.0° 3.3+1.0° 36+1.0°
2.5% 36£1.1° 41416 47+1.2° 43+1.1° 36£1.1° 4.8+1.1°
5% 6.5+1.1% 4.6+1.1° 6.9+1.3 75+1.2° 6.7+1.4° 6.9+1.1°
7.5% 6.8+1.3° 6.4+1.4° 75£1.2° 74+1.1° 6.4+1.3" 7.4+09°
10% 45+1.2° 7.0+1.3° 41413 4.9+1.4° 44413 5.1+15
Y Refer to Table 1
2 MeanstSD

® Means in a column followed by different superscripts are significantly different at p<0.05 by Duncan's multiple range test.
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Table 7. Correlation coefficients between amylograph characteristics and texture characteristics of pasta noodle

. Amylograph Texture
Characteristics
IPT PV TPV HPVY CPV BRE SET | HAR ADH SPR COH CHE
IPT 1000
P/ 0641 1000
TPV 0242 -0274 1000
ZT%’E')E' HPV  -0655 0643 -0526 1000
CPV 0311 0435 -0118 -0051 1000
BRE -0.837* 0665 -0683 0804* -0051 1000
SET 0117 0274 0493 0332 0136 -0113 1000
HAR 0328 0270 -0577 0458 0289 0675 -0.119 | 1000
ADH 0751 -0445 0418 -0927** 0364 -0768* -0.337 | -0.380 1.000
Texture SPR 0715 -0878* 0341 -0627 -0095 -0722 003l | -0.146 0476 1000
COH 0488 -0683 0726 -0592 -0470 -0758° 0016 | -0678 0459 0472 1000
CHE 0772* -0504 0564 -0630 0000 -0.919** 0090 |-0845° 0646 0473 0744 1000

IPT: Initial paste temperature, PV: Peak viscosity, TPV: Temperature a pesk viscosity, HPV: Hot paste viscosity, CPV: Cold paste vis-
cosity, BRE: Breakdown, SET: Setback, HAR: Hardeness, ADH: Adhesiveness, SPR: Springiness, COH: Cohesiveness, CHE: Chewiness

" p<0.05, " p<0.01
Rom FTuFd Hrlgo] TIIEFE V|ZEE {97
o7 Z7tsle] 10% H7bol 7.000.E 7P A L]—E]—U-

o} Sitaste)> tixwo] 7 wWekom FauFds Ut
Fo| SVNETE V|ZEE Fobd TF 5%}t 7.5%
A7 & ol Hls| folFo g w2 s YE
th ol ZaFo wlent diel VsAde STHIES
& A 1y LA -fr o]te] ujgglofl= 23]
= 7]§E7} Aastdnh 28 texture) 2] 7135 I

o] 74 wgton, 5%9} 75% HA7ke]l & ol H
a freldos we e UEhidith & A7) =2
EXoA Ax, B2 R 5o Ty Hrigro]
Zolol met molE, BEAAE A AR 2
I AARsZo] Ax Haa 9 A3Ko] BEAA Y] =
A7k 71350 HEFS mz Aoz okt A AL
7] &% (overal-acceptability) = 3159 H7leFo] Z71g
of e} ZolHA FFH 5%} 7.5% Hrbro] thE

ol vla) felHo o7}k glo] we e eI
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o
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AAA(P<0.05)E HPoH, 95T 1583 7L

~

o>‘ o rQL ©

ok

b= 4] 22 152 %] A 24 A 62 (2008)

52 HSZ(hot paste viscosity)e= F(positive)e] 3
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