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Quality Characteristics of Noodle Added with Dried
Saururus chinensis Baill. Root Powder
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Dept. of Food Science and Nutrition, Pusan National University, Busan 609-735 Korea

Abstract

The objectives of this study were to evaluate the quality characteristics of noodles added with dried Saururus
chinensis Baill. root powder (SC powder), thereby determining which noodle recipe is the most preferable. When
the amount of SC powder was increased, both L and b color values decreased, whereas a value was increased.
The weight, and volume of cooked noodles increased, as did the turbidity of the soup. In the case of textural
properties, addition of SC powder in noodle increased hardness, cohesiveness, springiness, chewiness, brittle-
ness, and gumminess. Overall, according to the results of the sensory evaluation, the noodle added with SC

powder up to 3% was the most preferable.
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Table 1. Formular for the preparation of the noodle added
with dried Saururus chinensis Baill. powder

Sample (g)
Control SC1 SC3 SCh SC7
Flour 50 495 485 475 465
Saururus chinensis 0 0.5 1.5 2.5 35
Baill. root powder
Salt 0.9 0.9 0.9 0.9 0.9
Water 20 20 20 20 20

Control: no Saururus chinensis Baill. root powder, SC1: 1%
Saururus chinensiss Baill. root powder added, SC3: 3% Sauru-
rus chinensis Baill. root powder added, SC5: 5% Saururus chi-
nensis Baill. root powder added, SC7: 7% Saururus chinensis
Baill. root powder added.
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Table 2. Water binding capacity of Saururus chinensis Baill.

root powder and wheat flour (%)
Samples Water binding capacity
Wheat flour 156.83+1.21
Saururus chinensis 296.63 +2.17

Baill. root powder

Values are mean=SD.
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Table 3. Solubility and swelling power of Saururus chinensis Baill. root powder and wheat flour (%)
Solubility Swelling power
Temperature (°C) Wheat flour éaL{rurus chinensis Wheat flour éagrurus chinensis
Baill. root powder Baill. root powder
50°C 7.33+0.12° 24.27+0.23" 2.08+0.02° 4.16+0.03°
60°C 13.27+0.31¢ 25.27+0.12° 4.66+0.06" 453+0.07°
70°C 11.53+0.46° 25.67+0.12° 6.51+0.12° 6.19+£0.09°
80°C 105340.23° 28.2020.20" 7.65+0.11° 9.07£0.18"
F-value 199.714™ 280.111"" 2414.337" 1325.919™

Values are mean=SD. “"p<0.001.

*9Means within a column with different letters are significantly different (p<0.05) by Duncan’s multiple range test.
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Table 4. Hunter color value of dried noodle with different Saururus chinensis Baill. root powder contents
Color values
D L a b AE?
Samples
Uncooked Cooked Uncooked Cooked Uncooked Cooked Uncooked Cooked
noodle noodle noodle noodle noodle noodle noodle noodle
Control 84.04+0.02° 75.16%£0.02° -1.49+0.02" -1.33£0.08" 19.60+0.49" 21.60+0.34°
SC1 80.10042%  69.34+0.02"  -0.09+017°  026+0.04"  1957+0.09° 20.12+0.19° 0.24 6.21
SC3 74.70+£0.27°  60.74+0.06° 1.42+0.04° 1.98+0.00° 19.78+0.24*  18.68+0.09° 5.83 15.08
SC5 71.40+0.11°  55.02+0.01° 217+006%  298+0.02°  2017+019" 1751+0.01" 9.24 21.00
SC7 68.72+0.31"  50.88+0.04° 2.94+0.04° 3.60+0.01° 20.61+053" 16.58+0.05" 12.05 25.28

1)Samples are same as in Table 1.

DAE= L+ 2+

Values are mean=SD.

“*Means within a column with different letters are significantly different (p<0.05) by Duncan’s multiple range test.
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Table 5. Textural properties of cooked noodle with different Saururus chinensis Baill. root powder contents
Sample! Hardness Adhesiveness Cohesiveness Springiness Chewness Brittleness Gumminess
P (2) (2) (%) (%) (g) (g) (g)

Uncooked noodle
Control 1870.67 +86.15"

SC1 2443.33+261.02"
SC3 2816.67 +140.48°
SC5 2943.33+263.12°
SC7 3623.33+£172.14°
F-value 32.279™

0.00+0.00° 3454+188" 4555+1.62° 294.61+27.12°
0.00+0.00"  4392+1.89" 39.19+1.18" 418.86+19.42"
-23.33+32.15" 4452+270° 3857+0.68" 482.89+19.63°
-33.33+577"  4620+2.78" 36.84+£159" 498.80+16.28°
-60.00£55.68" 48.66+555" 3527+0.87"  619.07+28.01°

29.790" 8.173™ 91.084" 75.136™"

20460.36+2711.11"  645.86+37.10°
41884.18+1943.87" 1070.11+75.55"
48285.72+1961.95° 1251.93+39.71°
50333.63+2340.597 1355.91 +75.98
61905.49+2798.51¢  1756.61 +112.76°
2.280™" 82941

Cooked noodle
Control 853.33+15.28°

SC1 880.00+86.60"
SC3 926.67+49.33™
SC5 940.00 +43.59"
SC7 093.33+5.77"
F-value 3.6757

-16.67+1528" 65.03+2.72¢ 83.93+3.07° 465.24+6.15°
-13.33+1155 55.77+1.88° 75.10£353" 368.39+39.64°
-33.33+577 52474121 7249+1.87" 352.28+18.36™
-33.334+23.09 4811+255" 7091+1.69" 320.25+13.74"
-36.67+11.55 43.71+2.66° 67.64+283" 293.23+4.67
15.743° 37.994" 8.819™ 30.015™

46523.09+614.01¢  554.69+15.49°
36838.45+3961.8%°  489.71+30.81"
3522865+ 1838.56™  486.60+36.72"
32024.91 +1374.12%  451.84+22.99°
29316.94+457.62"  434.06+23.98°
1.641°* 29.985"

1)Samples are same as in Table 1.
Values are mean+SD. “Not significantly different. “p<0.05, ***p<0.001.
““Means within a column with different letters are significantly different (p<0.05) by Duncan’s multiple range test.

Table 6. Quality of cooked noodle with different Saururus chinensis Baill. root powder contents

Sample! Sample Weight of cooked Water absorption of Volume cooked Turbidity of soup
D weight (g) noodle (g) cooked noodle (%) noodle (mL) (OD at 675 nm)
Control 50.00+0.00 82.20+0.26" 64.40 +0.53" 72.00£0.00 0.28+0.04°
SC1 50.00+0.00 83.60+0.44" 67.20+0.87° 73.67+0.58" 0.40+0.04
SC3 50.00+0.00 85.6340.38° 71.27+0.76° 75.33£0.58 0.45+0.01™
SC5 50.00+0.00 87.60+0.26" 75.20+0.53 78.00+0.00" 0.47+0.04
SC7 50.000.00 89.23+0.12° 78.47+0.23° 79.3340.58° 0.5240.04¢
F-value — 252.339™ 252.339" 136.667° 22.216™

DSamples are same as in Table 1.

Values are mean=SD.

p<0.001.

““Means within a column with different letters are significantly different (p<0.05) by Duncan’s multiple range test.
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Table 7. Sensory evaluation of noodle with different Saururus chinensis Baill. root powder contents

Sample1 ) Appearance Color Taste Flavor Texture acc?sgte;liﬁi ty

Control 5.25+1.89™ 5.05+1.99" 5.75+1.25° 4.85+1.50™ 6.10+£1.17° 5.75+1.45"
SC1 520+1.61 5.00+1.72° 5.35+1.27 5.05+0.89 5.65+1.23% 5.35+1.39
SC3 5.30+1.26 5.90+1.37" 475+1.86™ 5.70+1.22 5.65+1.35" 5.10+1.62°
SC5 5.90+1.52 6.15+1.46 3.90+2.00° 555+1.93 5.00+1.72° 4.05+1.88"
SC7 5.30+1.75 595+1.61% 3.05+1.76 4.60+2.11 4.80+1.61° 3.30+1.92°

1)Samples are same as in Table 1.
Values are mean=+SD. ¥Not significantly different.

““Means within a column with different letters are significantly different (p<0.01) by Duncan’s multiple range test.
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