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Table 1. Mixing ratio of wheat flour and various die-

tary fiber sources (Unit; %)
Sample code Wheat flour SMR*
A 100 0
B 95 5
C 90 10
D 85 15
E 80 20
F 95 5
G 90 10
H 85 15
I 80 20

*SMR; water, n-hexane, acid and alkali treated soy-
milk residue

**APF; water and n-hexane treated flesh of apple po-
mace
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Fig. 1. Amylograms of mixtures of wheat flour and
treated dietary fiber sources. A, wheat flour : treated
soymilk residue=100:0; B, wheat flour: treated
soymilk residue=95: 5; C, wheat flour : treated soy-
milk residue=90:10; D, wheat flour : treated soy-
milk residue=85:15; E, wheat flour: treated soy-
milk residue=80:20; F, wheat flour : treated flesh
of apple pomace=95:5; G, wheat flour:treated
flesh of apple pomace=90:10; H, wheat flour:
treated flesh of apple pomace=85:15; |, wheat
flour : treated flesh of apple pomace=80:20

Table 2. Characteristic values of mixed flour by amy-
lograph (12% soild basis)

Sample Gelatinization Max. viscosity Temp. at max.
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Table 3. Cooking quality test of noodles

Sample  Weight of Volume of  Absorbance of
code? cooked noodle cooked noodle soup at 675 nm

code’  point (T) B. U) viscosity (C) (@ (mf)
A 63.8 710 94.5 A 128.5 115 0.198
B 60.8 680 93.8 B 135.6 121 0.201
C 60.5 650 924 C 143.7 129 0.198
D 61.5 630 924 D 151.7 136 0.199
E 60.0 440 92.0 E 159.8 143 0.198
F 60.8 670 93.5 F 1374 123 0.200
G 60.0 630 94.3 G 1472 132 0.201
H 58.5 580 935 H 156.9 140 0.197
1 57.0 420 95.0 I 166.8 149 0.196
“See Fig. 1. USee Fig. 1.
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Table 4. Extention force of cooked noodles measured
by food texture meter

Sample Max. extention Sample Max. extention
code? force () code® force (g)
A 55.6 F 49.1
B 48.7 G 458
C 480 H 411
D 46.1 | 333
E 40.1
?See Fig. 1.

Table 5. Results of sensory evaluation of various
noodles

Sample Sensory panel score®

code?  Odor  Color Texture Overall acceptance
A 3.09 30 30 30
B 3.9 4.6 3.9 4.3
C 3.5 3.3 3.0 35
D 35 2.6 24 2.6
E 33 1.6 14 1.6
F 29 34 33 33
G 24 19 19 1.9
H 13 1.5 14 1.3
I 1.1 1.0 1.0 1.0

¥See Fig. 1.

®Mean scores based on a 5-point scale: 5, extremely
good; 3, average (equal to A); 1, extremely poor.
®Mean value of 20 panel scores.
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Table 6. Duncan’s multiple range test of sensory evaluation data for various noodles

Odor Sample® B C D E A F G H I
Average score® 39 3.5 35 3.3 3.0 2.9 2.4 1.3 1.1

Color Sample B F C A D G E H 1
Average score 4.6 34 3.3 3.0 2.6 1.9 1.6 15 1.0

Textur Sample B F A C D G E H I
Y€ Average score 39 33 30 30 24 19 14 14 10

Total Sample B C F A D G E H I
Average score 4.3 3.5 3.3 3.0 2.6 1.9 1.6 1.3 1.0

¥Gee Fig. 1

®Means with a common underline in the same horizontal row do not differ significantly at p<0.05.
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Preparation of noodle supplemented with treated apple pomace and soymilk
residue as a source of dietary fiber

Jai-Sik Hong, Myung-Kon Kim, Sook Yoon, Nam-Soo Ryu and Yong-Kyu Kim* (Department
of Food Science and Technology, Chonbuk National University, Chonju 560-756, Korea,
*Korea Ginseng & Tobacco Research Institute, Taejeon 305-345, Korea)

Abstract : Addition of the treated dietary fiber sources to wheat flour were generally dec-
reased at Amylograph viscosity as the mixing ratio increased. Addition of the treated dietary
fiber sources on the preparation of noodles increased weight and volume of cooked noodles
but decreased extention force as the mixing ratio increased. The sensory test of the dietary
fiber sources mixed noodles supplemented by treated soymilk residue 5% was excellent
sensual properties. The properties of the dietary fiber sources mixed noodles supplemented
by treated soymilk residue 10% and treated apple pomace 5% were nearly the same in
the texture organoleptic properties compared with those of wheat flour noodle.



