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Preparation and Characteristics of Konjac Noodle-added Mugwort

Seog-Ji Kim'
Dept. of Food and Nutrition, Kyungnam College of Information Technology, Busan 617-701, Korea

Abstract

Konjac gel is known as a low calorie food, because the main component is water. Mugwort has been used for food and
medicine for a long time due to itsfunctional property, which contains a lot of vitamins and minerals. Therefore, konjac noodle-
added mugwort was prepared. The konjac gel was made by from a centrifuge after adding water, alkali and mugwort power
in konjac flour. The centrifuge was used to remove air in the gel. After centrifuging by heating the gel in boiling water for
one hour, konjac noodle was made by pressing using a flat heating press. The results are as follows. In the drying process of
mugwort freeze drying after blanching in 1% NaHCO; solution is better than other drying methods. The physical properties
(hardness, elasticity, cohesiveness, gumminess) of konjac gel were measured with a Rheometer. The optimum processing
conditions were decided by these measured values. The optimum condition of making konjac gel is 9% concentration of konjac
flour, a ph of 12.0, Na;PO, coagulant and 1.5% concentration of mugwort power in konjac flour.

Key words : Konjac, mugwort, freeze drying, physical properties.
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Fig. 1. Flow sheet of the procedure of powdered mugwort.
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HAD : Hot air drying without blanching, FD : Freeze drying without blanching, HADB : Hot air drying with blanching, FDB : freeze

drying with blanching.
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Table 1. Variations in Hunter color value for powdered mugwort and solution of dried mugwort with different methods

Sample Method L a b a’b
HAD" 29.11+1.19% —2.97+0.11° 9.44+0.21° 0.31
FD? 42.62+1.08° —8.47+0.58" 17.15+0.8° 0.49
Powder HADB” 20.47+1.79° —3.2940.10° 5.29+0.47° 0.62
FDB" 33.91+1.47° —9.12+0.51° 14.50+0.78° 0.63
F-value 215.58™9) 346.28™" 364.94™"
HAD" 43.35+1.50° —8.96+0.61° 28.77+1.68 0.31
FD? 36.48+1.98° —16.00+0.87° 25.18+1.16° 0.64
Solution
HADB? 41.61£1.26 —23.5420.66° 26.12+1.20° 0.90
FDB? 26.0120.93¢ —16.51+1.12° 15.93+0.84¢ 1.04
F-value 141.22™ 252.80"" 99.14™

Y HAD : hot air drying without blanching.
2 FD : freeze drying without blanching.

) HADB : hot air drying with blanching.
Y FDB : freeze drying with blanching.

% @4 yalues with different superscripts within a column were significantly different(»p<0.05) by Duncan's multiple range test.

& ™ p<0.001.
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Table 2. Effect of konjac flour concentration on the texture properties of konjac gel

Textural properties

Concentration (%)

Hardness (g) Elasticity (%) Cohesiveness (%) Gumminess (g)

5 455+25.54% 0.56+0.04° 0.45+0.03¢ 204.8+12.61¢

7 627+29.35° 0.730.04° 0.53+0.04° 332.3+17.99¢

9 960+47.15° 0.79+0.06™ 0.62+0.05° 595.2+35.86°

11 1,467+97.86° 0.81+0.06" 0.87+0.05 1,267.3+70.27*
F-value 298.50""% 2741 93.07" 669.13™"

D *4 yalues with different superscripts within a column were significantly different(»p<0.05) by Duncan's multiple range test.
2) Aok
p<0.001.
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Table 3. Effect of pH on the textural properties of konjac gel

Textural properties

pHt Hardness (g) Elasticity (%) Cohesiveness (%) Gumminess (g)
9.0 150+8.95°" 0.76+0.05° 0.46+0.03° 69.043.31°
10.0 273+13.14° 0.78+0.05° 0.49+0.04" 133.849.11¢
11.0 960+55.12° 0.79+0.05° 0.62+0.04" 595.2428.21°
12.0 2,077£128.67° 0.82+0.03" 0.60+0.03" 1,246.2+56.78"
13.0 1,530+88.27° 1.16+0.06 0.53+0.04° 810.9+39.19°
F-value 811.7172 78.240™ 21.43™ 1,411.717

D @< Values with different superscripts within a column were significantly different(p<0.05) by Duncan's multiple range test.

2)

™ p<0.001.
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Table 4. Effect of coagulants on the textural properties of konjac gel

Textural properties

Coagulants
Hardness (g) Elasticity (%) Cohesiveness (%) Gumminess (g)
NaOH 2,077+£103.74°D 0.82+0.03° 0.60+0.03" 1,246.2450.11°
Na;PO, 2,493+77.82° 0.87+0.02° 0.61+0.03" 1,520.7+53.97°
Ca(OH), 1,845+60.67¢ 0.81+0.02° 0.57+0.02° 1,051.7+45.35¢
K,CO; 2,273494.04° 0.87+0.06° 0.58+0.03" 1,318.3£50.07°
F-value 532672 9.69” 4.79" 7538

D =4 yalues with different superscripts within a column were significantly different(p<0.05) by Duncan's multiple range test.

2) *

p<0.05, ™

p<0.01, ™"

p<0.001.
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Table 5. Effect of mugwort powder concentration on color value in the konjac noodle

Concentration (%) L a b
0.0 42.68+2.32"" —1.44+0.04° —2.2140.09°
0.5 34.88+1.29 —3.69+0.13° 2.49+0.11¢
1.0 28.24+0.80° —3.68+0.10° 4.18+0.12°
1.5 26.92+1.04° —4.13+0.15° 4.88+0.18"
2.0 26.53+0.96° —4.80+0.11¢ 5.3140.14°
F-value 123.9172 634.06™" 2,733.61"

D ¢ yalues with different superscripts within a column were significantly different (p<0.05) by Duncan's multiple range test.

2™ p<0.001.

Table 6. Sensory characteristics of konjac noodle with various level of mugwort powder

Concentration(%) Color Flavor Taste Overall acceptability
0.0 3.5440.19Y 3.72+0.36" 3.82+0.20° 3.66+0.27"
0.5 3.39+0.20° 3.91+0.37° 3.76+0.30° 3.57+0.28°
1.0 3.83+0.31° 4.5140.42° 3.98+0.33% 4.04+0.41°
1.5 4.32+0.38" 4.49+0.44° 4.27+0.24* 4.6240.36°
2.0 4.64+0.16" 4.77+0.46° 3.89+0.20° 4.58+0.32°
F-value 20.38"2 12.79™ 3.02° 112"

D & yalues with different superscripts within a column were significantly different(p<0.05) by Duncan's multiple range test.
2" p<0.05, " p<0.001.
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