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This present study summarize our findings on effect of pine needle powder and the water extract on quality
characteristics of wet noodle and the changes of microbial count during storage. Lightness of wet noodles were
significantly decreased as the amounts of PN powder and water extract added in noodles increased (p<.001). But
redness and yellowness of noodles showed a tendency of increase by adding of PN powder and the extract(p<.001).
Texture evaluation showed that springiness was the highest in the noodle prepared with 5% PN extract, whereas
brittleness was the lowest in 1% PN extract, respectively. At the beginning period of storage, there were significant
differences of microbial cell count in PCA and PDA among samples, but significant decreasing was observed after
passing 6 days. In correlation between the sensory propertics and mechanical properties, a negative correlation was
observed color and sleckness, while there was positive correlation with a redness and yellowness. Sensory evaluation
showed that odor, taste, texture and overall acceptability were the best at noodle processed with 3% PN extract.
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