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Abstract

The influence of ginseng on the paste or gelatinization properties by amylograph and mixing properties
by farinograph of wheat flour, and on quality properties, color, cooking quality, textural and sensory
properties, and reducing microbial population of LL(Long Life) noodles was studied. The contents of
ginseng used were from 5% to 10% based on flour weight. The viscosity property of wheat flour with
ginseng was increased the initial pasting temperature but the amylograph peak viscosity were decreased
in vice versa. The farinograph absorption, stability and breakdown were increased by ginseng., The
whiteness of LL noodles manufactured with ginseng was lower than that of control. The shear extrusion
force and hardness of LL noodles manufactured with ginseng were shown much higher value than those
of control. At cooking qualily examination of LLI. noodles manufactured with ginseng, weight of cooked
LL noodles was decreased but volume was appeared in vice versa, Extraction amounts of LL noodles
manufactured with ginseng during cooking were much smaller than those of control. Total counts of
microorganism of LL noodles manufactured with ginseng were decreased during storage at 30°C. Sensory
properties of cooked LI. noodles which was manufactured with ginseng showed quite acceptable. Based
on the cooking and sensory evaluation test, addition of 7.0% ginseng to wheat flour may be suitable for

processing LL noodles.
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Raw material (Wheat flour 82.0~92.0%, Salt 2.8%,
Organic acid 0.2%. Ginseng 5~10%
Water 32.0%)

Mixing

Pressing with roll
Passing through a forming roller
— Thickness : 3.3mm
Cutting
Cooking
— 98°C, 9min.
Cooling and Soaking
Weighing
Packing

Fig. 1. The scheme of manufacture of Long Life
noodles.
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Table 1. Chemical compositions of Long Life noodles unit: % (W/W)
Composition A* B C D E F G
Moisture 69.46 69.70 7241 71.50 69.51 7153 72.05
Crude fat 0.00 0.01 0.00 0.00 0.00 001 0.02
Crude protein 934 942 9.45 9.44 948 9.85 9.92
Carbohydrate 64.34 64.35 64.52 64.53 64.47 64.50 64.92
Ash 3.38 3.32 3.33 3.28 3.30 3.26 3.22
*: (Ginseng ratio A:control, B:5.0%, C:6.0%, D:7.0%, E:80%, F:9.0%. G:100%
Table 2. Effects of ginseng on the pasting properties of wheat flour
3 | Initial pasting Peak 15-min Cold
ample . . . ..
P temperature(°C) viscosity (B.U.) height(B,U.) viscosity(B.U.)
A* 67.5 800 710 980
B 68.3 780 700 980
C 68.8 780 700 970
D 69.2 770 680 960
E 69.7 770 680 960
F 705 760 660 950
G 70.6 760 670 960

E

Refer to the legend of Table 1 for the meaning of symbols
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Table 3. Effects of ginseng on the farinograph properties of wheat flour

Sample Asorption  Arrival time develo?)cr)rtllegrtlt fime Stability ~ Mechanical tolerance Time to
(%) (sec) . (min) index (B. U.) breakdown (min)
(min)
A¥* 555 51 18 98 67 6.5
B 56.0 52 2.2 105 68 7.6
C 56.0 55 2.5 104 69 8.3
D 56.3 55 2.7 112 638 8.5
E 56.5 55 35 114 65 8.5
F 56.7 56 34 1138 68 8.7
G 56.7 56 3.8 117 70 8.8

Refer to the legend of Table 1 for the meaning of symbols.
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Table 5. Effects of ginseng on textural properties of Long Life noodles

Composition A* B C D E F G
Shear extrusion force 18.65 20.55 21.67 22.44 22.65 23.67 23.95
Hardness 21.18 2343 23.87 2442 2518 26.32 26.56

*. Refer to the legend of Table 1 for the meaning of symbols.
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Fig. 2. Effects of ginseng on weight and volume
gains of Long Life noodles. Refer to the legend of
Table 1 for the meaning of symbols.
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Fig. 3. Effects of ginseng on extraction amo-
unts of Long Life noodles. Refer to the legend
of Table 1 for the meaning of symbols.
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Fig. 4. Effects of ginseng on microfloral
changes of Long Life noodles during storage at 3
0C. Refer to the legend of Table 1 for the
meaning of symbols. = A &« B + C & D —
E & F - G
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Table 6. Effects of ginseng on sensory evalua-
tions of Long Life noodles

Composition A B C D E F G

Color 4.8a* 3.5ab 3.2b 3.0b 20bc 1.5c 12c
Transparency 3.6a 3.3a 3.1a 28b 25b 25b 21c
Elasticity 36b 42a 43a 47a 45a 43a 4.lab
Loosing speed 3.8c 42b 4.3b 45a 452 482 48a
Hardness 34c 38b 38b 47a 47a 47a 48a
Chewiness 38c 41b 41b 46a 452 46a 4.8a

Flavor 25c 34bc 35b 45a 43a 3.8b 3.4be
Taste 35c 4.1la 4.2a 472 46a 36b 32bc
Average 35 38 38 42 40 37 35

* Duncan’s muiltiple range test at 5% level, Refer to the
legend of Table 1 for the meaning of symbols.
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