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Abstract
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This study was performed to find out the quality characteristics of rice noodles by addition of red gin-

seng(0, 2, 6, 10%9. The quality characteristics of the sample were estimated in terms of general composition,
growth of microorganism and sensory evaluation. The results from this study were as follows. The protein,
lipid and ash contents did not show significant difference in any of the groups. In dry rice noodles, moisture
content significantly decreased in red ginseng groups but, in half-cooked rice noodles, moisture content
significantly increased in 6 % and 10% red ginseng added groups(p<0.05). The microbial count showed less
growth in red ginseng added groups after 3 months(p<0.05). According to sensory evaluation, surface color
proved very good in the 10% red ginseng added group among the training panel while very good in the 2%
red ginseng added group among consumers. Flavor was good in red ginseng added groups(p<0.05). Taste was
very good in the 3% red ginseng added group. Appearance and overall quality were highest in the 2% and
6% red ginseng added groups(p<0.05). Therefore, rice noodles containing 2% or 6% red ginseng were most
preferable and safe during 5 months and 6 days in dry and half-cooked noodles respectively.

: red ginseng, rice, noodle, microbial cell count, sensory evaluation, shelf-life.
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{Table 1> Composition of rice noodle according to
red ginseng contents

Ingr edients(OoGroup Control 2% 6% 10%
Rice flour 20 20 20 20
Wheat flour 66.4 65.4 63.4 614
Potato starch 10 9 7 5
Red ginseng 0 2 6 10
Salt 18 1.8 18 18
Emulsifier 18 1.8 18 18

Water(mL) 40 40 40 40
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{Table 2> Composition of dry rice noodles prepared with red ginseng

0% 2% 6% 10%

Protein 6.37+0.06™° 6.32+0.28° 6.37+0.10 6.31+0.13
Lipid 0.21+0.01"° 0.25+0.01 0.22+0.01 0.19+0.01
Moisture 7.99+0.03° 7.37+0.05° 7.08+0.09° 6.59:0.03"
Ash 2.86+0.09"° 3.010.05 3.05+0.09 2.74+0.07

Y MeantS.D.

2 Means in a row followed by different superscripts are significant different by Duncan's multiple range test at p<0.05

(S not significant).

{Table 3> Composition of half-cooked rice noodles prepared with red ginseng

0% 2% 6% 10%

Protein 4.660.28"° 4.85+0.05 4.25+0.81 4.690.07
Lipid 0.030.01" 0.04£0.01 0.0440.01 0.0310.01
Moisture 34.44+1.74% 34.27+1.09° 37.45+0.86" 36.66+0.45"
Ash 1.88+0.02"° 1.92+0.04 1.83+0.03 1.87+0.01

Y MeanzS.D.

2 Means in a row followed by different superscripts are significant different by Duncan's multiple range test at p<0.05

(™3 not significant).
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{Table 4> Changes of microbial cell count(g) of dry rice noodles prepared with red ginseng during storage

at room temperature

Group
0, 0,
Period(montf Control 6% 10%
0 33.33+13.33" 36.6645.77 33.33+12.58 35.00£15.05
1 25.01+ 0.01™ 29.33+1.03 25.00+ 0.02 30.66+ 5.68
2 25.01+ 0.01™ 25.04+0.01 25.04+ 0.01 25.04+ 0.03
3 86.67+25.16" 60.04+0.01" 10.04+ 0.01° 13.33+ 5.77°
4 86.67+25.17° 56.67+5.78" 16.67+ 5.77° 13.33+ 5.77°
5 203.33% 0.02° 150.00£0.04° 53.33+ 5.77° 2333+ 5.77°
Y MeantS.D.

2 Means in a row followed by different superscripts are significant different by Duncan's multiple range test at p<0.05

(N.S.

: not significant).
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<Fig. 1> Changes of microbial cell count of half-cooked rice noodles prepared with red ginseng during storage

at 10TC.

Superscripts in a column are significant different by Duncan's multiple range test at p<0.05("*: not significant).
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{Table 5> Sensory characteristics of dry rice noodles prepared with red ginseng by trained panel

G

ingrecions oup Control 2% 6% 10%
Color 2.74+0.47° 4.22+0.50° 4.13+0.42° 6.09+0.44°
Taste 6.35:0.34% 6.69+0.22" 6.09+0.41% 5.00+0.45"
Red ginseng taste 1.830.27° 3.91+0.34" 5.52+0.43° 7.3020.46"
Flavor 4.52+0.49° 6.04+0.18" 6.04+0.36" 6.13+0.07"
Transparency 4.64+0.37"° 4.8540.26 4.93+0.33 5.00£0.37
Elasticity 6.3520.38"° 6.13+0.36 5.78+0.46 5.82+0.47
Stickiness 6.2620.44" 6.35:0.36 5.48+0.51 6.0410.53
Chewiness 5.22+0.41"° 5.65+0.37 5.82+0.47 5.17+0.44
Softness 5.14+0.32"° 5.42+0.23 5.54+0.27 5.67+0.32
Appearance 6.22+0.11% 6.52+0.23" 6.00+0.31% 5.21+0.40°
Texture 6.30+0.15"° 6.35+0.28 6.04+0.33 5.70+0.32
Overall acceptability 6.22+0.11" 6.48+0.24" 6.17+0.35" 4.43+0.46°

Y Mean+S.E.

2 Means in a row followed by different superscripts are significant different by Duncan's multiple range test at p<0.05

(™ not significant)
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{Table 6> Sensory characteristics of dry rice noodles prepared with red ginseng by consumer

Ingredients Group Control 2% 6% 10%

Color 4.11+0.39® 5.11+0.29° 4.0420.37® 3.90+0.41°
Taste 5.65+0.30° 6.49+0.22° 6.65+0.25 6.32+0.27"
Red ginseng taste 3.97+0.31° 456+0.30° 6.54+0.38° 2.44+0.32°
Flavor 5.41+0.18° 6.13+0.22° 6.59:+0.35 6.40+0.34°
Transparency 4.64+0.37"° 4.93+0.26 5.00+0.33 4.85+0.37
Elasticity 5.91+0.40" 5.61+0.29 5.77+0.33 6.39+0.37
Stickiness 6.19+0.33"° 5.71+0.30 6.04+0.35 6.59+0.33
Chewiness 5.83+0.36"° 6.02+0.29 5.57+0.33 5.75+0.34
Softness 5.14+0.32" 5.67+0.23 5.42+0.27 5.53+0.32
Appearance 6.72+0.18" 6.34+0.19% 5.73+0.28% 5.86+0.34°
Texture 6.68+0.22"° 6.47+0.19 6.21+0.23 6.60+0.50
Overall acceptability 5.52+0.34° 6.33+0.20™ 6.69+0.18" 6.66+0.42°

Y MeansS.E.

2 Means in a row followed by different superscripts are significant different by Duncan's multiple range test at p<0.05

(™1 not significant).
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