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A Study on the Sensory Optimization of
Home made Pasta with the addition of Chives

Youngjoo Ko, Nami Joo
Department of Food and Nutrition Sookmyung Women’s University

Abstract

To determine the optimum mixing conditions of home made pasta with chives, samples were prepared with
various compounding ratios of Durum wheat semolina (99, 198 and 297g), chive paste (27, 45 and 63g) and
egg (72, 81 and 90g) using a central composite design, and sensory evaluations were performed and considered

using a response surface methodology.

The optimum mixing rates of Durum wheat semolina, chive paste and egg were 191.10, 45.53 and 80.98g
for color, 149.00, 47.00 and 73.24g for flavor, 185.06, 43.99 and 81.18g for elasticity, and 188.69, 42.32 and
82.36g for overall quality. These results show that Chive paste effect the color and flavor, and Durum wheat

semolina and egg effect the elasticity and overall quality.
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uh2tA] 229 A E] (Spaghetti) 2 o] 3.5 = 71 92 EH(long
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1. &&=
B Ao AMgE ZojH & 20039 1149 sEotd
A=F7E )M FLEL EHFE FHE
A2 H(Semolato di Grano Duro: Ttaly)9} t}&-5 &

WAREHFADE Agsdon AB@A A
B 418, SFED, EARFED 2 A5
A g2 Agsgth

2. dEA=

AURE BT § dols Ay gAzdg

g 5l FHE Ay
X, i]—o]lﬂ _uﬂO])\E(Xz) AS(X)9 FEFES 379
aez ARt 4 Q8 FES -1, 0, 19
3GAIR 53t 5195, AF S Table 13} ot

3. A0IEE FHJiet & MHOI= TAER] M=

2) shaeh BEAE 2 4y

Holng A7 & Wol= gaEhe sEaT
E sy Andd S & AxRsPeH M5 2
£3Zk2 Table 29 #Ztv}l. Food processor(HR 2871

Philips, Brazi) REE AEZ 2837 &gt vt
€ g3t videl Ax A2AA 1A S5
th. FEAAH7|(Model y70, o}FAFGA}, Korea)E

AHEste]l |H] dmm, F7 lmm, Zo] 300mm<l A

G2EhE AE, & 499 AERE AT
4. xg|El mAEIHO| FE Y Fo| Bt

A 579 Wil we saed 30ge e B
500mio] @il gremA 30zttt WS Fst &
Boll ¥ E U2 fBoR w3A wL st
Aol AltAlE A1 583 dhol AR ATh &2
SrEbd g 18T A BAstd $3Fe FHsin
500m/9] o] ~dPd el 300mie] EE& A A FE
Ag Yol Frlste &9 #AE 53, e
F32 e

1) xlo] B sjlo]2EQ] Az
solnt ARHA E@ —‘?—%’4% £d, AZF 5. DA
BE B 120 WA £, 08 A Aolunet ) BERUe SPIAULL 4EIYIH 23
9 S| HEE E& A }o}i blender(HR 1734/ I AP S tdez 1%, A=d, Ao ds
60, Philips, Brazi)Z ol 100g4 3E H<F Zo} AATE 385l 1458 XA o]l 59 A Model
SE7F 50%%0 AolH Ho|AEE A X system¥} A|EE o]-&st FHAIZ FH A &3
ge AW B4e 9% 99%Y 52 FREL 5 =S a9
AA717] flste] BaEl Wi FVbEE AolBgt AL AMEE 19 £+ B shX2Ed 150gE 4
Table 1. Variable and their levels for central cqﬂ)osite design of Pasta with Chive
Variable  Symbol 1 Code%—vanables 1
Durum wheat semolina X 99¢g 198¢ 297g
Chive paste Xz 27¢ 45¢ 63¢g
Egg Xs T2g 8lg 90g
Table 2. Normal composition and increment of Pasta with Chive formula
Ingredient Weight(g) Increment(g)
Durum wheat semolina 198 199
All purpose flour 99 B
Chive paste 45 118
Water 18
Egg 81 19
Olive oil 6 0
Salt 3 0
=] 7 shE ] A 208 A 335(2004) - 228 -
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Fig. 1. Response surface for Weight and Volume of Chive Pasta
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Table 3. Experimental combinations and data under various conditions of Durum wheat semolina(X;), Chive paste(X3),

Egg(Xs) and their responses

Treatments Variable levela) Resporises
X Xz X3 Color Flavor Elasticity Overall quality
1 -1 -1 -1 3.58 3.50 3.75 3.82
2 -1 1 -1 3.82 4.25 3.58 4.09
3 -1 -1 1 3.83 392 3.58 4.18
4 -1 1 1 3.60 327 3.69 3.98
5 -1 0 0 501 4.84 4.82 4.55
6 0 0 0 5.37 5.31 5.10 542
7 0 1 0 4.58 3.58 4.90 5.33
8 0 0 1 5.28 4.85 4.13 4,82
9 0 -1 0 4.00 375 4.83 5.01
10 0 0 -1 5.26 4.77 4.01 4.33
11 1 0 0 4.70 4.83 4.28 4.55
12 1 1 0 3.72 3.67 4.25 4.25
13 1 -1 0 3.66 3.49 4.39 4.36
14 1 0 -1 4.76 4.82 373 3.57
15 1 0 1 4.87 4.55 3.96 4.42
16 1 1 1 3.36 391 3.51 3.18
a : Coded variable
wlEA A 3.18~5422 HAAFHOE 3.18~542 Alo] g 098, a 092, 9 096, AutFQ nvtEAA 091FA
HAE eh A th(Table 3). B FYFE 5%l A f-94do] =AU
TS BAEre] B A 2AE FAENS A
£ Table 4] AAstFEul wigule] Wl WE 1) A (Color)

d2ele Bsd EF24 dF IAANY Re 4

Table 4. Polynomial equations calculated by RSM program for mixing of Pasta with Chive

Fig. 2= T2eke] oM 72 A=xzu, 2ol

Responses

Polynomial” equation

R’ P-value

Y=-16.301347+0.019655X1+0.399852X,
+0.265338X5-0.000051032X , *

Color

-0.001374X 52

+0.000006147X,X,-0.003592X » 2
-0.000006582X:X,-0.000913X:X>

Y,=-8.081969-0.008085X,+0.447755X;
+0.094224X5-0.000007414X ,

Flavor

+0.000051505X,X;-0.003538X 2*

+0.000102X5X;-0.001670X5X,

-0.000264X 3*

Y;3=-65.366370+0.010117X,+0.034837X;
+1.692583X5-0.000038738X ; 2

Elasticity

-0.000017677X>X;-0.000688X >

+0.000061575X5X,+0.000357X5X,

-0.010592X 3*

Y,4=-56.467032+0.019467X1+0.171756X>
+1.368253X;5-0.000068445X ;

Overall quality

-0.000059169X,X;-0.000627X 22

+0.000108X,X;-0.001305X5X,

-0.008094X 5*

0.98

0.0004

092 0.01

0.96

0.002

091 0.02

X : Durum wheat semolina(g), X» : Chive paste(g), X; : Egg(g)

IR 78rs] x] A20@ A 3Z(2004)
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Fig. 2. Response surface for color of Chive Pasta

B Ho|AE, AR FFd WE wsHES 33 2) " (Flavor)
adza Jepd ASZ Durum wheat semolina X s2ee] wjSe|o] e @53 T HKFig 3)
Chive paste, Chive paste X eggs Ao HUZkS = Durum wheat semolina X Chive paste= N H &,

WENH 2™ Durum wheat semolina X egg?l JTS Durum wheat semolina X egg®l Chive paste X egg
vehd adzs Yl HgEe veide 4 © ¢S Jeidinh F 9FE FE 89U

g BRIl Mg 2 9T Fr LU Aon  RE Aolu Ho|2EY S AE A 484G
dolxES) BEFOM dgoZ FYY Amdud o A% A FAPAN g FS @A
Hgo] FESAT Aolw dolrEe] FBE F4 Rtk mebd PP Holn HoAES Fol
Aol ANesE BE EREW ole WAR F¥ ¥ Andud S6e 2442 2edFe 3

o 75%RoM FAMANN A4S BEW AF o Aolne] FS odld FA As 290z 3
7 ASRAN ol Aolw soliE PPl Hom B Ao AANAL. B ATIA Fo) U #

FU9 Az AA A 9 e Aol Hol  HATE A% w2 FFL YPNAT FEBY
2EY Mo WANA @7l MEolW FFo] UR ¥ FelH HolAE FAEE A9 dAsHLd o)t
£ B9l UR A% 240 ARZS Lk Ao A% F9 FRol FASA BAE 4 F% o] §
2 AZHUG ok F 579 AN AW Az VY aFg M SR AFAch AR 2 FEY

&
2 AE Uty vg2 TFY Hrlol AY dFS FA
4 2orom Table 59 AAR 2 m2ehe] Fo of
7} 3+ #Z 9 Wldv]i= Durum wheat semolina, Chive
paste, egg®] Jtako] 149.00g, 47.00g, 73.24go] Y th

Bz 75 Hgol YR FAY H=sE 23
QB9 71557 AsPs Ao vx}o}%l o
509 25 MR 2 R332 ANRS o
g9o] Folx M T ARLGE g T‘:_ a2}
3 o2 APPTh FEY 94 FHARANN F
B7HE HAL Age A %7P°ﬂ Ad g FA 3) &2 A (Elasticity)

Atk MelA AU BEHAL s Sxs gyl da) 479 adse 2T Auge 4
9 AzHge FUL H]BEML AU RGNS A BUReTF 4 AS FHY A8 I8
%) ghgol 191.10g, 45.53g, 80.98g0] 1eHTable 5) o2 GFL 33 Aoln Ho2EY FFS 2 9

Fol gtk 4 3% o =25>% Hue, B, 3

Table 5. Predicted level of optimum preparation conditions for the maximized sensory properties of Pasta with Chive by
the ridge analysis and superimposing of their response surfaces

Level for maximum responses

Preparation conditions

Color Flavor Elasticity Overall quality
Durum wheat semolina(g) 190.10 149.00 185.06 188.69
Chive paste(g) 45.53 47.00 43.99 42.32
Egg(g) 80.98 73.24 81.18 82.36
Morphology Max." s.p? Max. Max.

Y Max. : Maximum
2 S.P. : Saddle point
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