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Abstract

The purpose of this study is to develop fresh pasta added with superjami, which had a high C3G
(cyanidin-3-glucoside). Making fresh pasta with wheat flour and superjami(0, 10, 20, 30, 40%) was done,
followed by the mechanical test(moisture content, color value, weight, volume, texture, tension) and the
sensory analysis(attribute difference test, preference test). Results are as follows. Moisture content of fresh
pasta and cooked pasta was the highest in SP40, and the scores of cooked pasta was much higher than those
of fresh pasta. L, a and b value decreased as the ratio of superjami powder. Hardness, chewiness and tension
force decreased, while weight, volume, adhesiveness and tension distance increased as the ratio of superjami
powder. Attribute difference test showed that color intensity, superjami flavor, savory flavor, superjami taste,
savory taste, graininess and after swallow were intense as superjami powder was added. The preference test
showed that SP20 containing 20% of superjami powder was the most preferable in flavor, taste, texture and
overall quality. Therefore, this was taken as the optimal superjami powder contents for maximizing the overall
quality of fresh pasta.
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{Table 1> Formulas for fresh pasta containing various amounts of superjami powder

sample ingredients(g)
superjami powder Wheat flour egg olive oil salt
SPO 0 100 50 2 2
SP10 10 90 50 2 2
SP20 20 80 50 2 2
SP30 30 70 50 2 2
SP40 40 60 50 2 2

SPO : flour 100 g, egg 50 g, salt 2 g, olive oil 2 g
egg 50 g, salt 2 g, olive oil 2 g
egg 50 g, salt 2 g, olive oil 2 g
egg 50 g, salt 2 g, olive oil 2 g
egg 50 g, salt 2 g, olive oil 2 g

SP10
SP20

SP40 :

: superjami powder 10 g, flour 90 g,
: superjami powder 20 g, flour 80 g,
SP30 :

superjami powder 30 g, flour 70 g,
superjami powder 40 g, flour 60 g,
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{Table 2> Moisture content of fresh pasta containing various amounts of superjami powder (Unit : %)
SPO SP10 SP20 SP30 SP40 F-value
Fresh 15.43+0.42° 16.47+1.03" 16.5120.51° 20.050.46" 21.18+0.63" 4558
cooked 56.33+1.01° 58.700.75" 60.83+1.75™ 62.74+1.89" 62.74+0.88" 30.69™
Legends for the samples are in <Table 1>
Mean+S.D. ™ p<0.001

® Means in a row by different superscripts are significantly different at 5% significance level by Duncan's multiple range test
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{Table 3> Hunter value of fresh pasta containing various amounts of superjami powder

SPO SP10 SP20 SP30 SP40 F-value
L 62.22+0.53" 41.66£1.95° 32.9620.65° 28.62+0.70° 26.73+0.78°  558.78"
Fresh a 8.93+0.59° 2.2240.12° -4.77+0.15° -5.3240.47° -4.67+0.19° 843.12°"
b 31.89+0.22° 8.62+0.23" 3.3540.05° 1.52+0.07 0.5020.06° 227

SPO SP10 SP20 SP30 SP40 F-value
L 60.91+0.52" 40.24+1.16° 37.85+0.77° 32.44+0.21° 28.87+0.70° 851.137

Cooked  a 1.00+0.24° -2.54+0.50° -3.26+0.44" -3.43+0.74™ -3.97+0.36° 49.84""
b 13.05+1.06" 2.80+0.38" 0.1120.11° -0.27+0.09% -1.08+0.08° 403.16™

Legends for the samples are in <Table 1>
Mean+S.D. ™ P<0.001
e Means in a row by different superscripts are significantly different at 5% significance level by Duncan's multiple range test

T o)A (p<0.001) 2.2 ol o bgke] A 7] wjE-ol(Baik SJ¥} Kim HS 2001) Z2]3t= 2}
AW ET ol tha W Yelgth o= tE HolA Bxte] Ad 58] AM FEke] B A
Alopd A= F8Ado)7] wZol(A 4t 2007),  ola AbsETh
gaBtE Zelehe FA | el EEEAI 5o gk SR nREP IR R | Ap] 7FRe]
ujZol gt AtsETh HA7tee] S7HrEE f24(p<0.001) 0.2 o}
A A 40%E H7EeE gEre] Fu)7t
203.67% 7F3 =3tk Kim SK 5(1996)°] ul=
A A7beRS delele] Azt AW gk W ZE3E o] Fake] Tk Kyl Sk A
Elo] & 9 Byl t)dt =4 AP <Table 4> (P2 AFIAE Holvw siglon, E AF=
o} 2t} A= SP0©] 46.93, SP10°] 49.41, SP20  FUI ATE HQl Zlolg} AT 3R]
o] 50.24, SP30°] 55.420]1%0.2.1 SP40°] 56.60°.  © H7h= 722 semolina®] H7}Eo] Frkahd
2 A drle] SUKSE FAE foF AR dkzEre] H97t YoldtE Kim Y 5
(p<0.001) 2.2 Folx| &= Z1& & 4 itk olgfdt  (2011)9] A7-2¥}et= witholnh
Z 3= Kim JS€F Hong JS(2008)2] &1, Ko

3. Z2 U 2

H

HC#} Kim JS(2011)2] Z¥7}%, Kim YJ &5 4. Texture

(2011)2] -2 semolina 2 Kim CY 5(2012)2] wHAm 7HRE ket whE 9hE
EAYLS Hore A gaEl Ao WIFREE Texture? 28 ZA3E= <Table 5>9F 2th

g2 Q22 QAES v 2ejHe] Sgo] v A 2] hardness= SP0°] 1230.23°.2 7} %

obxl Ax= widje] Aol et & Aol AF om 1 thgo] SP10(1070.63), SP20(929.83),
29 oA el 2o fAnE Syt 23}Eo]  SP30(724.33), SP40(545.33) = o & Ty Ab0| F

84 Holdfel §gol o} Beo] 2 byl FABLE FoH(p<0.00) .2 SrobA

rlu

{Table 4> Weight and volume of fresh pasta containing various amounts of superjami powder

SPO SP10 SP20 SP30 SP40 F-value
Weight(g) 46.93+0.04° 49.41%1.03° 50.24+0.09° 55.42+0.04° 56.60+0.13° 8.617"
Volume(ml) 191.33+0.58°  193.17+0.29°  195.67+0.58°  201.67+0.58°  203.67+0.58"  303.77"

Legends for the samples are in <Table 1>
Mean+S.D. p <0.001
® Means in a row by different superscripts are significantly different at 5% significance level by Duncan s multiple range test
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{Table 5> Texture of fresh pasta containing various amounts of superjami powder

SPO SP10 SP20 SP30 SP40 F-value

Hardness(g) 1230.23+59.48" 1070.63+32.33" 929.83+24.09° 724.33+40.51 545334025 32.96

Fresh Adh(egs{vse)“ess -45.1340.89°  -36.774025°  -31.90+0.70°  -25.63+1.50°  -18.1320.45° 36.59""
Chewiness ~ 829.84+4537" 5459942041 347.87+17.22° 265.04+22.89° 154.42+14.62° 77.58""

SPO SP10 SP20 SP30 SP40 F-value

Hardness(g)  1830.01+79.60° 1739.33+50.67° 1543.43+34.93" 1150.83+25.60° 990.20+31.86° 48.69

Cooked Adh(f;{V:)ness -453£045°  -1373059°  -030£0.03"  -0.030.00" 1.80+0.04° 12197
Chewiness ~ 1062.84+15.50° 830.25+18.84° 628.71+37.91° 430.18+34.66" 232.83+2345° 59.14™"

Legends for the samples are in <Table 1>
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{Table 6> Extensibility of fresh pasta containing various amounts of superjami powder

SPO SP10 SP20 SP30 SP40 F-value
szntfl‘)ce 6.00+0.53° 8.90:£0.66° 10.1740.49% 11204036  12.77+0.34" 74.07"
Fresh F

E’gr;’e 13.204£0.63"  10.87+0.30°  10.33x0.31™  8.80+0.50% 7.23+0.55 13.95

SPO SP10 SP20 SP30 SP40 F-value

Distance 5 g6, 40° 9.57+0.36° 18.10+0.87° 19.70£0.20°  20.73x1.27 3095

Cooked ;mm) "
oree 2430+020°  22.37+031°  2043£0.15%  18.57+0.83°  11.30+0.64° 22.38

®

Legends for the samples are in <Table 1>

Mean=+S.D. ™ p <0.001
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Means in a row by different superscripts are significantly different at 5% significance level by Duncan ~s multiple range test
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{Table 7> Attribute difference test results of fresh pasta containing various amounts of superjami powder

SPO SP10 SP20 SP30 SP40 F-value
Color intensity 1.90+0.23° 3.10+0.36" 4.33+0.66° 5.52+0.92° 6.38+0.66" 4792
Superjami flavor 1.76£0.21° 3.1940.53° 4.00+0.30° 5.05+0.46" 5.48+0.43" 2035
Savory flavor 1.8620.38" 3.10+0.30° 4.1940.53° 5204034 5.76+0.28" 2822
Superjami taste 1.67+0.42° 3.1240.26° 4.14+0.27° 4.52+0.53" 4.71+0.47" 16377
Savory taste 1.62+0.23° 2.9540.24° 4.10+0.48" 4.6240.35" 4.86+0.36" 1797
Chewiness 3.33£0.37 4.05+0.46 443028 4.62+0.43 3.86+0.47 2.19™
Graininess 2.52+0.28" 3.86+0.53" 3.90£0.41° 3.90+0.47" 4.19+0.45° 453"
After swallow 2.90+0.21° 3.86+0.32° 3.9540.35" 4.14+0.53" 4.43+0.21° 349
Legends for the samples are in <Table *1> . "
MeantS.D. NS : no signification p<0.05 p<0.01 p <0.001

Numberical scores were given to the acceptance levels with 1 =‘extremely weak' and 7 =‘extremely strong’
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Means in a row by different superscripts are significantly different at 5% significance level by Duncan s multiple range test
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o] o] A3} FruAbn] 7 H7EKO, 10, 20,
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4 e

{Table 8> Acceptance test results of fresh pasta containing various amounts of superjami powder

SPO SP10 SP20 SP30 SP40 F-value
Appearance 3.60+0.22° 4.28+0.38" 4.52+0.46" 4.41+0.48" 4.38+0.41° 0.58"
Flavor 3.59+0.22° 3.90+0.24° 4.66+0.43" 4.62+0.54° 4.59+0.40° 9.06™"
Taste 3.50+0.28° 3.92+0.29% 4.55+0.31° 4.50+0.47" 4.29+0.49° 6.95"
Texture 3.88+0.44° 4.1240.35™ 4.79+0.37" 4.57+0.78™ 4.16+0.44™ 437"
Overall quality 3.62+0.36° 3.86+0.35% 4.78+0.38" 457+040°  426+036" 8.05™"
Legends for thﬁi *samples are“ikn <Table 1>
Mean+S.D. p <0.01 p<0.001
Numberical scores were given to the acceptance levels with 1 = ‘dislike extremely’ and 7=‘like extremely'

® Means in a row by different superscripts are significantly different at 5% significance level by Duncan ~s multiple range testeanS.D.
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