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Abstract

The purpose of this study was to evaluate appropriate concentrations of Houttuynia cordata Thunb. powder, which
has various functions, to dried wheat flour noodles. The viscosity of the composite flour and cooking quality of
the noodle samples were measured, and sensory evaluations were conducted in this study. When measured by the
amylograph, the composite flour had lower viscosity in the gelatinization points, maximum viscosity, and viscosity
at a temperature of 95Cthan those of control. However, the gap between the maximum viscosity and viscosity
after 15 minutes at a temperature of 95C was not great among all of the samples. While cooked noodles containing
H. cordata Thunb. powder had lower weight and lower volume than those of control, the weight of two cooked
noodle samples with 0.5% and 1.5% of H. cordata Thunb. powder was insignificantly different. Cooked noodles
had higher concentrations of H. cordata Thunb. powder; therefore, the L value of cooked noodles decreased, while
a and b color values of the noodles increased. Color, flavor, taste, and overall acceptability of the samples with
H. cordata Thunb. powder were lower than those of wheat flour noodles via sensory evaluation. In the overall
acceptability, however, samples with 0.5% and 1.5% of H. cordata Thunb. powder were insignificantly different
from control. As a result, it was finally suggested that optimum level of the H. cordata Thunb. powder in the

product was below 0.5%
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Table 1. Characteristic value of composite flour by amylograph
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Samples” Gelatinization point (C) Maximum viscosity (BU) ~ Viscosity at 95C (BU) Difference beta\?;ern 1%3& \;1?090551%/ and viscosity
Control 62.0:09>” 590:0° 582+3" 122+3°
HC0.5 59.8+15" 5886" 577£12 117+415°
HC-1.0 6031.6" 58243 570+13 12243
HC-15 61.2+03" 567+3° 562+3" 11743

YControl, normal noodle; HC-0.5, noodle containing 0.5% Houttuynia cordata Thunb. powder; HC-1.0, noodle containing 1.0% Houttuymia cordata Thunb. powder; HC-1.5, noodle

comammg 1.5% Houttuynia cordata Thunb. powder
Valuw are MeantSD (n=3)

IDifferent superscript letters within a column indicate significantly different values as assessed by Duncan’s multiple range test (p<0.05)

Table 2. Cooking quality of noodles added with Houttuynia cordata Thunb. powder

Samples” Weight of cooked noodle (g) Volume of cooked noodle (mL) Absorbance of soup at 675 nm
Control 15376125 1400:5.0" 026+0.05"
HC-05 153.19+0.25" 136.7+2.9° 0.2540.03
HC-1.0 151.2420.19" 138.00.0" 030£0.02°
HC-15 152.39+1.18" 136.7£2.9" 033+0.02'

"Control, normal noodle; HC-0.5, noodle containing 0.5% Hourrupmia cordata Thunb. powder; HC-1.0, noodle containing 10% Hourtuymia cordata Thunb. powder; HC-15, noodle

contalmng 1.5% Houttuynia cordata Thunb. powder
Valu% are MeantSD (n=3)

“Different superscript letters within a column indicate significantly different values as assessed by Duncan’s multiple range test (p<0.05)
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Table 3. Color of cooked noodles added with Houttuynia cordata
Thunb. powder

Samples” L a b
Control 70201087 2.17+025° 5.58+0.65°
HC0.5 62.2740.70° -1.03+0.28° 8.63+0.35°
HC-1.0 57.380.90° 0724025 9.36+0.30"
HC-1.5 54.09+1.48° -0.26+0.12° 10.170.57"

"Control, normal noodle; HC0.5, noodle containing 0.5% Houttuynia cordata Thunb.
powder; HC-1.0, noodle containing 1.0% Houttuynia cordata Thunb. powder, HC-1.5,
noodle containing 1.5% Houttuynia cordata Thunb. powder

Values are MeanSD (n=3)

“Different superscript letters within a column indicate significantly different values
as assessed by Duncan’s multiple range test (p<0.05)

xe|He ZSHAL

e o] A HS u) g2 42807 71
=S H4E ugton, oAk B HU3E A TtE 27
~3170.2 W& 7S HYtH(Table 4). A} x £¢S 3
7he AlE T 257 E2FoE §92 91 2polE YEhd
Ao g Hol 45 e W ojAx LS 05% o) A7t
SPE AIZEQ] ol A ta B o g 28d Aoz grk
Hrok &l JoM= 217 7P =2 3hE B9, oA
ES S 7V AR gho] vk, 4SS
o= 2] AlF el F28 Q) ZFol= YERNA] ¢Sk
t}. =2 QoM E LrERIe 7 HLE |27} 33308

7P =2 S 8, O o' ojdx BT 05%

Table 4. Sensory evaluation of cooked noodles added with
Houttuynia cordata Thunb. powder

Samplesl) Color Flavor Taste

Overall acceptability

Control ~ 42+06™  35+09" 33407 40409
HC-05 31:1.1° 32+1.0° KAEINE 36+1.0™
HC-1.0 27407 29+0.7" 2.4+05° 27405
HC-15 31+1.1° 3.1+0.7" 2.8+12° 3.113%

1)Control, normal noodle; HC-0.5, noodle containing 0.5% Houttuynia cordata Thunb.
powder; HC-1.0, noodle containing 1.0% Houttuynia cordata Thunb. powder; HC-1.5,
noodle containing 1.5% Houttuynia cordata Thunb. powder

Values are MeanSD (n=3)

3)5=excellent, 4=good, 3=moderate, 2=poor, 1=very poor

“Different superscript letters within a column indicate significantly different values
as assessed by Duncan’s multiple range test (p<0.05)
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