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Quality Characterigtics of Noodles Containing Pleurotus eryngii
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Abstract

This study examined the quality characteristics of noodles prepared with Pleurotus (P.) eryngii paste. Different ratios of
P. eryngii paste were added to wheat flour(15%, 30%, and 45%) in the noodle formation. Then, the noodles were
evaluated in terms of their cooking, color, texture properties, and sensory properties. The weight and water absorption of
the cooked noodles increased with increasing P. eryngii paste content, but the turbidity of cooking water decreased.
According to texture profile analyses both the cooked and uncooked and cooked noodles had significant increases in
springiness and cohesiveness with the addition of P. eryngii paste. And when compared to the control, hardness and
gumminess were significantly lower in the samples containing P. eryngii paste. The lightness, redness, and yellowness
of the cooked and uncooked noodles increased with increasing with increasing P. eryngii paste content. Finally sensory
evaluation resultsindicated that the noddles containing 30% and 45% P. eryngii paste had higher quality as compared to
the other samples. Overall the results suggest that P. eryngii paste is effective for improving the texture and quality of

noodles.
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Table 1. Formular for noodle dough prepared with various levels
of Pleurotus eryngii paste

Treatments ~ Wheat Pleurotus  Sdt NaHCOs; Water

flour(g) eryngii paste(g) (9)  (9) (mL)

Control 300 0 6 3 135
Pleurotus eryngii paste

15% 300 45 6 3 100

30% 300 20 6 3 60

45% 300 135 6 3 20
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Table 2. Proximate composition of Pleurotus eryngii paste

Constituent(%o) Pleurotus eryngii paste
Moisture 87.1+0.6”
Crude protein 2.4+0.2
Crude lipid 0.6£0.1
Ash 0.9+0.1
Carbohydrates” 8.1+0.2
Crude fiber 0.9+0.1

Y100- (moisture + crude protein + crude lipid + ash + crude fiber)
? Data expressed as mean+ SD. All experiments were indepen-
dently performed triplicate.
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Table 3. Cooking properties of noodle added with Pleurctus eryngii paste

Treatments Weight(g) Volume(mL) Water absorption(%) Turbidity of soup(O.D at 675 nm)
Control 81.02+3.05™ 373.33+2.88" 62.04+6.01° 1.35+0.04°
Pleurotus eryngii paste
15% 87.38+1.48" 380.00+0.00° 74.76+2.97° 1.31+0.00°
30% 89.71+3.39" 373.33+11.54° 79.42+6.78 1.25+0.01°
45% 96.73+8.33° 380.00+20.00% 93.46+16.17° 1.04+0.02"

Y Data expressed as mean = SD. All experiments were independently performed triplicate.
2 Means with the different letters within the same column are significantly different(p<0.05) by Duncan's multiple range test.
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Table 4. Texture properties of uncooked and cooked noodles added with Pleurotus eryngii paste

Hardness(g/cm?) Springiness(%o) Cohesiveness(%) Gumminess(g)

Treatments Uncooked Cooked Uncooked Cooked Uncooked Cooked Uncooked Cooked

noodle noodle noodle noodle noodle noodle noodle noodle
Control 456.23+2.76™ 2877.27+342° 10852+2.89° 103.88+1.32° 111.57+1.82° 9526+2.72° 57.11+6.36° 128.61+19.72%

Pleurotus eryngii byproducts paste

15% 428.07+2.28" 1860.04+2.19° 115.24+1.90° 105.07+1.29° 124.07+2.64° 101.80+5.88° 30.33+0.54° 83.10+3.27°
30% 423.7240.85° 1441.73+5.43° 138.90+4.75° 107.05+1.77° 161.58+4.34° 107.87+2.52° 30.16+0.28° 81.30+2.78"°
45% 37417+4.11°  1311.00£3.71% 112.70+1.73° 106.69+2.05™ 119.56+4.50° 110.99+8.25° 4534+0.70° 101.96+7.06°

Y Data expressed as mean+ SD. All experiments were independently performed triplicate.
? Means with the different letters within the same column are significantly different(p<0.05) by Duncan's multiple range test.
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Table 5. Color parameters of uncooked and cooked noodles added with Pleurotus eryngii paste

Treatments L a b
Uncooked noodle Cooked noodle Uncooked noodle Cooked noodle Uncooked noodle Cooked noodle
Control 68.80+0.597° 54.42+0.96> -1.12+0.17° -0.23+0.21° 14.27+0.36 15.78+0.39°
Pleurotus eryngii paste
15% 71.79+0.66™ 62.22+1.04° -0.47+0.11° -1.460.37° 16.87+0.24° 19.68+0.72°
30% 72514051 50.41+1.27" -0.58+0.19" -0.98+0.46" 16.67+0.18" 18.04+0.79°
45% 60.70+1.17" 50.41+2.47" +0.360.15" +0,15+0.46" 17.98+0.31° 19.02+0.84°

YL degree of lightness(white +100 <~ 0 black), a degree of redness(red +100 <« -80 green), b: degree of yelowness(ydlow +70 < -80 blue)
2 Data expressed as mean+ SD. All experiments were independently performed triplicate.
9 Means with the different letters within the same column are significantly different(p<0.05) by Duncan's multiple range test.
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S7htA B R AjEolHAl aSe A7y =e] R 2 Exjo] AR oW 30069} 45%2] H7}EFe] TR
A deadE TS AR Asd: ol 7134 ZHo|A 71 HEs Aoz UEhtTh
5. 39| HsAA IV ©OF gl z=

ARl pastee] YL Belstel AxR F5o B T T EE
A A= Tale 63 24k we ST @S B AdTs Aol pasteE 15%, 30% 3 45%°] H|
2 e 397 A9 fla viREsy S=3 A 28 &2 S5 A il Al Asaet ze=sE
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Table 6. Sensory evauation of cooked noodle added with Pleurotus eryngii paste
Sensory characteristics”

Treatments -
Color Flavor Taste Softness Chewiness Overall preference
Control 6.0+1.7%° 43+1.2° 5.5+0.2% 5.4+0.6% 6.0+1.4% 5.4+0.8%
Pleurotus eryngii paste
15% 5.1+1.6% 48+16° 6.3+0.8° 6.9+05° 6.2+0.7° 5.4+0.4°
30% 5.8+0.2° 6.4+0.7° 6.9+0.5° 7.240.7° 6.4+1.3° 6.0+1.4°
45% 5.1+0.7° 5.9+1.4° 7.2+0.4° 7.1+0.3° 6.9+0.3° 7.2+¢1.1¢

b 9-point hedonic scae 1(didiked extremely) to 9(liked extremely)
2 Data expressed as mean+ SD. All experiments were independently performed triplicate.
¥ Means with the different letters within the same column are significantly different(p<0.05) by Duncan's multiple range test.
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