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Abstract

The purpose of this study was to investigate the physicochemical and sensory characteristics of A scaber noodle
added with A scaber extract solution or powder. The weight of cooked noodle and noodle added with A. scaber
extract solution was higher than those of the non-added noodle (control) and dried A scaber powder added noodle.
As the amount of 4. scaber extract solution or powder was increased, the water absomption rate of noodle was
decreased. As the amount of A scaber solution or powder was increased, the ‘L’ values of noodles were decreased.
Since the ‘a’ values of all noodles were negative and the ‘b’ values of all noodles were positive, the color of
all noodles were determined to be yellow green. The pH of noodles were 5 to 6 in control noodles and noodles
with 4. scaber powder. The pH of noodle added 4. scaber extract solution was lower than those of others. As
amount of A. scaber extract solution or powder was increased, the elasticity of all noodles was decreased. The
chewiness of noodles was the highest in noodle added A scaber extract powder. The quality of noodle added
A. scaber extract solution was the excellent among the all other noodles. This result showed that, the quality
characteristics and palatability of noodle added A. scaber extract solution or powder was higher than those of control

noodle.
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Table 1. Preparation formula of noodles added Aster scaber
extract solution and powder

Ingredients Conrol” AJl A2 APl AP2
Wheat flour (g) 100 100 100 99 97
Aster Scaber extract 9 15
solution (mL)
Aster scaber powder (g) - - - 1 3
Water (mL) 45 36 30 45 45
Salt (g) 3 3 3 3 3

1’Control, noodles not added Aster scaber extract solution and powder, AJ1, noodles

added Aster scaber extract solution and water (1:4); AJ2, noodles added Aster
scaber extract solution and water (1:2); AP1, noodles added Aster scaber powder
of 1%; AP2, noodles added  Aster scaber powder of 3%.
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Table 2. Properties of the cooked noodles added Aster scaber
extract solution and powder

., Weight after  Volume after Water Turbidity of

Sample) cooking cooking absorption rate soup
© (mL) (%) (OD at 675 nm)

Conrol  1890+0.0477  56.50+134"  111.87+003"  142:005"

All 2685033 5000:0.00°  89.64+1.12°  129+0.04"

AR 20.132099"  43.00£0.89°  67.70:137° 1432005

AP 18.04+0.14°  44.00+089°  7247+1.10°  L.12+0.02°

AP2 18.08+028°  4450+045°  60.05+043°  L.11+0.00°

])Oontrol, noodles not added Aster scaber extract solution and powder; AJl, noodles
added Aster scaber extract solution and water (1:4); AJ2, noodles added Aster
scaber extract solution and water (1:2); AP, noodles added Aster scaber powder
of 1%; AP2, noodles added Aster scaber powder of 3%.

2)All values are expressed as meantSD of triplicate determinations.

IDifferent letters indicate significantly different at p<0.05 by Duncan’s multiple range
test.
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Table 3. Moisture contents and pH of raw noodles added Aster
scaber extract solution and powder

Samplel) Moisture contents (%) pH

Control 34.32£0417" 5.92£0,02°
All 33.35£0,05° 4.62+001°
AR 33.610.13° 473+001°
API1 34.40£0,06" 5.89+0.01°
AP2 35.88+0.56" 5.840.00°

F-value 29336 8263812

"Control, noodles not added Aster scaber extract solution and powder; AJl, noodles
added Aster scaber extract solution and water (1:4); AJ2, noodles added Aster
scaber extract solution and water (1:2); AP1, noodles added Aster scaber powder
of 1%; AP2, noodles added Aster scaber powder of 3%.

YAl values are expressed as meantSD of triplicate determinations.

IDifferent letters indicate significantly different at p<0.05 by Duncan’s multiple range
test.
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Table 4. Hunter’s color value of raw and cooked noodles added Aster scaber extract solution and powder
Samples” 3 L 2 b
RN CN RN CN RN CN

Control 87.90£0.41% 7187037 -1,09£0.09" 2.84£0,09" 11.17£0.40° 8261033
All 67.3041.22° 55.0120.60° 5.17025° -4,06£027° 22,600.48" 19.08:0.67
AR 65.53£1.15° 46.58025° -324£043" -3.88+0.06° 13.29:0.77° 18.04£0.83°
AP 6845096 5640101 -2.56£0.14° -320£0.11° 13.49:081° 1129:032°
AP2 65.24£0.55¢ 47.01039° -1.91£029° -2.54£0.14° 8.6310.86" 11.52:0.68"

F-value 327701 721735 101.123™ 438717 17523 145359

l)Control, noodles not added Aster scaber extract solution and powder; AJ1, noodles added Aster scaber extract solution and water (1:4); AJ2, noodles added Aster scaber

extract solution and water (1:2);
‘)RN, Raw Noodle; CN, Cooked Noodle.
IAll values are expressed as meantSD of triplicate determinations.

AP1, noodles added Aster scaber powder of 1%; AP2, noodles added Aster scaber powder of 3%.

“Different letters indicate significantly different at p<0.05 by Duncan’s multiple range test.
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Table 5. Textural properties of raw noodles added Aster scaber
extract solution and powder

Samples” Springiness Cohesiveness Chewiness
P @ @© 6)

Control 130.74+1.53%° 651.66+1.32" 454.29+1 43"
All 131.08+0.65" 395.202.93° 345.92+1.61°
AR 114.36+3.02° 492.3142.09" 387.56+1.09°
APL 131.07+1.07° 341.69+0.11° 405.07+0.11°
AP 112.2846.42° 381.02£1.46° 422,68+1.22°

F-value 25915 13713.169™ 3339859

"Control, noodles not added Aster scaber extract solution and powder; AJl, noodles
added Aster scaber extract solution and water (1:4); AJ2, noodles added Aster scaber
extract solution and water (1:2); AP1, noodles added Aster scaber powder of 1%;
AP2, noodles added Aster scaber powder of 3%.

)All values are expressed as meantSD of triplicate determinations.

“Different letters indicate significantly different at p<0.05 by Duncan’s multiple range
test.
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Table 6. Sensory characteristics of cooked noodles added Aster
scaber extract solution and powder

Samplel) Apperance Color Smell Taste acc(g;glgﬁity
Control ~ 442:1.50™ 4.58+137" 383:1.03" 375:128° 4.00:1.53°
Al 4753087 500£095 467:107" 4.92090°  5.00+1.04°
Al 533:098° 542:131 458:131° 508108 5.17:1.69"

AP1 450:0.67 3751062 4.00£141° 408099  450:090°
AP2 475087 483102 392¢151 425¢142°  492¢150°

1)Control, noodles not added Aster scaber extract solution and powder, AJ1, noodles
added Aster scaber extract solution and water (1:4); AJ2, noodles added Aster
scaber extract solution and water (1:2); AP1, noodles added Aster scaber powder
of 1%; AP2, noodles added Aster scaber powder of 3%.

Vahm are meantSD (n=20).

IDifferent letters indicate significantly different at p<0.05 by Duncan’s multiple
range test.
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