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Characteristics of Noodles with Added Polygonati odoratum Powder
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Abstract

The purpose of this study was to determine the characteristics of noodles with added Polygonati odoratum powder. Noodles’
water binding capacity increased with increasing amounts of Polygonati odoratum powder. Solubility and swelling power in-
creased with the temperature increasing proportionally to the amounts of added Polygonati odoratum powder. The gelatini-
zation time decreased with increasing of Polygonati odoratum powder. The rate of weight increase and water absorption of
cooking noodles decreased with increasing Polygonati odoratum powder. But the turbidity of the soup increased. With in-
creasing Polygonati odoratum powder, L-values were shown to decrease and a and b value were increased. The results of
sensory evaluation were that noodles containing under 5% Polygonati odoratum powder were rated as high-quality noodles.
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Table 1. Mixing ratio of the ingredients used in making
Polygonati odoratum noodles

Sample \?l]t)lz?t IZZZ ;iotZZi Salt Water
W @ powdag  © (mb)
0 300 0 6 120
5 285 15 6 120
10 270 30 6 120
15 255 45 6 120
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Table 2. Composition of dry noodle added with Polygonati
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odoratum powder

0% 5% 10% 15% F-value
Moisture 4.15+0.52"" 4.15+0.15° 4.89+0.35" 6.26+0.22° 25737
Lipid 0.17+0.01° 0.20£0.11° 0.45+0.05° 0.7520.02° 5355
Protein 8.330.66" 9.36+0.78" 10.05+0.84° 11.30+1.92° 1043
Ash 2.12+0.11° 2.55+0.03" 2.55+0.06" 2.75+0.01° 53.04
" p<001, " p<0.001.

" Values are Mean+S.D.

Values in the row with different superscripts are significantly different by Duncan's multiple range test at p<0.05.
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Table 3. Water binding capacity of dry noodle added with
Polygonati odoratum powder

Polygonati odoratum powder Water binding capacity

(%) (%)
0 163.69+0.41*"
5 166.99+0.58"
10 169.29+0.11°
15 172.27+0.07°
F-value 199.06

" p<0.001.

" Values are Mean+S.D.
Values with different superscripts are significantly different by
Duncan's multiple range test at p<0.05.
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Table 4. Solubility of dry noodle added with Polygonati odoratum powder

Temperature( C)

Polygonati 50 60 70 80 F-value
odoratum powder(%
0 5.38+1.76*1? 5.88+0.17* 9.31+0.86™" 10.83+2.26" 6.23"
5 10.19+0.07°* 10.77+0.25°* 11.34+0.27* 14.86+1.70°" 11.59"
10 12.81+0.74 14.26+0.06°A" 16.71x1.18"5¢ 19.23+1.18"C 19.16”"
15 17.72+1.18° 18.99+0.09¢ 20.61+1.13° 21.96+2.57° 2.94™
F-value 41.99" 233.43" 60.15" 11.95"
™ Not significantly different, =~ p<0.05, ~ p<0.01,  p<0.001.

Y Values are Mean+S.D.

Values in the column with different small letter are significantly different by Duncan's multiple range test at p<0.05.
* Values in the row with different capital are significantly different by Duncan's multiple range test at p<0.05.
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Table 5. Swelling power of dry noodle added with Polygonati odoratum powder

HOMA o} RATHEEEE

Temperature( C)

Polygonati 50 60 70 80 F-value
odoratum powder(%
0 2.07+0.11*4D2 2.68+0.76" 4.01+0.45" 4.76+0.33° 41.08"
5 2.1240.19* 2.41+0.09* 4.56+0.03" 5.3340.67° 4035"
10 2.18+0.06** 2.67+0.18" 4.55+0.08™ 5.15+0.19° 209.89"
15 2.57+0.12°* 3.000.00* 4.98+0.11°" 4.73+0.29° 19.24"
F-value 6.39" 0.76™ 4.86 Lo
™ Not significantly different, =~ p<0.01,  p<0.001.

" Values are MeanS.D.

Values in the column with different small letter are significantly different by Duncan's multiple range test at p<0.05.
? Values in the row with different capital are significantly different by Duncan's multiple range test at p<0.05.

Table 6. Gelatinization time of dry noodle added with
Polygonati odoratum powder

Polygonati odoratum powder(%)  Gelatinization time(sec)

0 360+ 0.00°"
5 345+15.00"
10 330+42.43%
15 270+ 0.00°
F-value 5.53"

" p<0.05.

Y Values are Mean+S.D.
Values with different superscripts are significantly different
by Duncan's multiple range test at p<0.05.

Table 7. Cooking characteristics of cooked noodle added
with Polygonati odoratum powder

Poly-gonati Rate of Water Turbidity
odoratum weight absorbance of at
powder(%)  increase(%) cooked noodle(%) 675 nm
0 268.83+2.94*) 77374+ 607"  0.110£0.02"
5 260.84+0.57° 72699+ 9.47°  0.121x0.01°
10 256.53+0.62° 682.44+ 748  0.124+0.01°
15 240.95+0.19° 630.21£13.22%  0.138+0.02°
F-value 111.88™ 84.32"" 20.017
T p<0.01, 7 p<0.001.

" Values are MeantS.D.
Values in the column with different superscripts are signifi-
cantly different by Duncan's multiple range test at p<0.05.
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Table 8. Hunter's color values of noodles added with Polygonati odoratum powder

Polygonati odoratum powder(%o) 0 5 10 15 F-value
L 90.40-+0.64" 88.98:0.02" 87.63+0.00° 67.51£10.32° 4.66"
Dry noodle a 1.00+1.40" 2.06+0.07° 2.86+0.00° 5.01+ 0.06" 572
b 8.87+1.33" 11.00+0.03° 13.18+0.00° 1239+ 0.00° 24,05
L 80.84+0.02° 79.64+0.02" 76.08+0.00™ 62.48+17.31° 285
Cooked noodle a 1.130.01° 2.46+0.16° 2.94+0.09° 5.34+ 0.10° 2327
b 14.58+0.03 14.94+0.04° 15.67+0.00° 16.42+ 0.07° 107.127
T p<0.05, " p<0.001

" Values are Mean+S.D.

Values in the row with different superscripts are significantly different by Duncan's multiple range test at p<0.05.

Table 9. Sensory evaluation of cooked noodle added with Polygonati odoratum plowder

o domi);’?:g;:zger %) Taste Flavor Color Texture Appearance  Overall preference
0 4.650.36"" 4.55+0.28 4.45+0.34° 4.85+0.39 5.20+0.35 4.85+0.39°
5 4.50+0.16" 4.300.23 4.85+0.20° 4.90+0.26 5.25+0.34 4.80+0.21°
10 3.85+0.14° 435+0.37 4.90+0.24° 4.40£0.34 4.80+0.29 3.95+0.39"
15 3.82+0.31° 3.90+0.43 5.05+0.41° 4.1540.39 4.65+0.36 4.05+0.34°
F-value 562" 2,01 4.66° 235" 1.98" 4.86°
N Not significantly different, ' p<0.05.

D Values are MeantS.D.

Values in the column with different superscripts are significantly different by Duncan's multiple range test at p<0.05.
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