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Abstract

The purpose of this study was to investigate the physicochemical and sensory characteristics of A. scaber noodle
added with A. scaber extract solution or powder. The weight of cooked noodle and noodle added with A. scaber
extract solution was higher than those of the non-added noodle (control) and dried A. scaber powder added noodle.
As the amount of 4. scaber extract solution or powder was increased, the water absorption rate of noodle was
decreased. As the amount of 4. scaber solution or powder was increased, the ‘L’ values of noodles were decreased.
Since the ‘a’ values of all noodles were negative and the ‘b’ values of all noodles were positive, the color of
all noodles were determined to be yellow green. The pH of noodles were 5 to 6 in control noodles and noodles
with A. scaber powder. The pH of noodle added 4. scaber extract solution was lower than those of others. As
amount of A. scaber extract solution or powder was increased, the elasticity of all noodles was decreased. The
chewiness of noodles was the highest in noodle added A. scaber extract powder. The quality of noodle added
A. scaber extract solution was the excellent among the all other noodles. This result showed that, the quality
characteristics and palatability of noodle added A. scaber extract solution or powder was higher than those of control

noodle.

Key words : Aster scaber, noodle, quality, functionality,

ahe o7 o o] E2A
sl.on, ool b} F}
G 2 e

e e

*Corresponding author. E-mail : shinsr@dhu.ac.kr

Phone : 82-53-819-1428, Fax : 82-53-819-1494

Received 8 April 2015; Revised 16 June 2015; Accepted 18
June 2015.

Copyright (©) The Korean Society of Food Preservation. All
rights reserved.

o 37 ko AT o5 FEd 5] BT &
WS 22N E FE-S dla, 2EE, 2%, 55, %
doz Qg 5 2 A5, o)y wief] &3S wd
o] &5 o)A Sith(1). $ElEo] YdH oz HH s A&
Ao Z3HE|o] 9l HE, ¥4, ZejHEF, ALY,
x5 n8el o, AW, g 2e 1A He
Af e oWy #AAE hAE] ZgE o] k).

FH ol AAE 5974 oL S UE T BUEE 48
&, 9] ojdEe HUEolg} b uhe A= g
st g 54 7R3 ATh3).

2] Arls FHe FEUEC o8] FdolrlolE
AX F=r2] et Aol ved-S Saia] ol E=]E o]

- 328 -



Quality characteristics of noodle added with Aster scaber extracts solution and powder 329

4R UAR $AE SR B2 (el i
5 %xvﬂ& 1 E3E gssiod A3 ez

Zel H\Jra‘wﬂ*i za—u—

1o,
e}

z
e
oX
M
O,

fo
i
ol
e

[}
Z2A 3 o] WHEoAH U AFE Rl
A, SUF, JJr*F/PE =4
T DHRe 2FH GES 018
U]J-J‘ﬂ lysmeJJr Fopn|iito] B53 Holmz A
of o3t 371,_}/\10] l-:o]_;q ;]:Loﬂ =n

e 71?—*401 #EHQE} ?9} D‘r%k‘& AN RS o83
SALRLTF10), A DPPHEEFE(D), Eolkgrt
FAF(12), AI7HF=(13), 3 akﬂ'% AFHT(14)
T 8 Ee] Rl e URE AT sEste] theket
HVH Nsxs F5ohe Il AdEHA itk
3] 2ol 7 F dAlE e Al AT
%16} 73%ko] At vehuta 9lem o 3ol A
S Bo7] AJAE Zlo] uiE AHeltk1s). aFdd
ARzl 75w Z7IE AW S AW Ao
ZH|FAZE v L glom mjEE D] mid 53 Slth
(16). 2|3 HZT AFA o] FAT WH It AFe] AH]|E
xﬂ I ngslEa A} goll mek W, W 5ol A4

5 7FAE B AAHEANE 59 o] 8ol §43] Ut

3 e 7heH B AR Al 9 AAE o] - s
lr‘L 3] st = A F9 shdeltha).

whebA] B AT ] Al B Akl Sl e
FA3} 7%/l dig ®7k, a8 a e FUrE e
2 A s7te] A5 FUE st HHE o] &3 7t
T MESIATh ofol] o] Z5a gl BES H7lste
F3 =] AxEE Mgt A5 T2 oA
547 zelxge] #54 54E ARSI

B>

_4

= _llﬂ'l

7

_4

= O
o

P

ERET

B Aol A 72 ] (Aster scaben)= 20123 59 o
BE QAT A Gl A AAstReH, AH e FH =

%é‘% AA L AAsATE 2 ZAFAS 2AF g 2T
7](ANG 7700, Angel, Seoul, Korea)S ©]-&-3fo] 2t
AR 2 ARGt FH-G Ak 18 FH
] %ﬂé—g e AxE FHE T 71(AMS330TS,
Shinil, Seoul, Korea) = 80~120 mesh #3f5}od A 23153t}

n:{N m
%o\' EIN

Az ARE Qg n Bl 75T 2ALYED
14 wo}w AgRAT 5 ALE 9T WARE
U % RARS 2T HFvhEdA FYste] AHgt
k.

A3 340l Mz wey W T4 HE

3 T AT Lee 5(18)9] WS = 3l
Sk o] AEs Ay 33 Agdn 3 S 247
5% o’ M7l 735 ATt vkl gt 7| 5ot dA
51 7asle], AFNEe 4%, BEHE 3% v E7A T H7LEF

= ARzt Azt on, A S8 1] = Table 17} T,
UT7}T 100 goll B 45%5 Y, 7 33 FFAEH

AFANT F7HT 12, 14 &2 2570 2 Zdobx] ¥a
o] ZpA] o] ﬁ AeEthy 34 T2, 3% HeH)= ¥
UILE S 7)F0 7 3% AFS 159 T 217 Hylslol
] 255 AxTE W s 23 A5y
TS AUHA] e e FAHICR gt F 5weR
%‘)l:%‘ ZﬂZ\_o]—Mlq—,

7 ARE W 3 F 5E sow N3 T 2A)E
EAE AN Yol 4+1TC WAz 187 S
% 2 A Z7)1(YMC-102, §7F7] A, Seoul, Korea) 2 =
H4E 8 mm=E 3l 29 sheetingdlal, A E WU E 4
mm slo] 712, MZ2 747t 28 B8t E‘rf\l sheeting ¢+
2 Z 1.8 mmx1.8 mm, Z°] 30 cm® AHE A Z3 0
ZP W2 100CAA 3% B 42 & 32& Bl 30
B AlH ] ¢ T dme] AR 3 glo] Awz) 2E
ol e B A ARSI

V]
—

Table 1. Preparation formula of noodles added Aster scaber
extract solution and powder

Ingredients Conrol” AJl A2 APl AP2
Wheat flour (g) 100 100 100 99 97
Aster Scaber extract 9 15
solution (mL)
Aster scaber powder (g) - - - 1 3
Water (mL) 45 36 30 45 45
Salt (g) 3 3 3 3 3

1’Control, noodles not added Aster scaber extract solution and powder; AJ1, noodles

added Aster scaber extract solution and water (1:4); AJ2, noodles added Aster
scaber extract solution and water (1:2); AP1, noodles added Aster scaber powder
of 1%; AP2, noodles added  Aster scaber powder of 3%.
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Table 2. Properties of the cooked noodles added Aster scaber
extract solution and powder

., Weight after  Volume after Water Turbidity of

Sample) cooking cooking absorption rate soup
© (mL) (%) (OD at 675 nm)

Conrol  1890+0.0477%  56.50+134" 111874003  142:0.05"

All 26851033 5000:000°  89.64+1.12°  129+0.04"

A 20131099 4300:089°  67.70:137°  143:005°

AP 18.040.14°  44.000.89°  7247+L10°  1.12#0.02°

AP2 18.08£028° 4450045  60.05+043°  1.11x0.00°

])Comrol, noodles not added Aster scaber extract solution and powder; AJl, noodles
added Aster scaber extract solution and water (1:4); AJ2, noodles added Aster
scaber extract solution and water (1:2); AP, noodles added Aster scaber powder
of 1%; AP2, noodles added Aster scaber powder of 3%.

PAll values are expressed as meantSD of triplicate determinations.

“Different letters indicate significantly different at p<0.05 by Duncan’s multiple range
test.
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Table 3. Moisture contents and pH of raw noodles added Aster
scaber extract solution and powder

Samplel) Moisture contents (%) pH

Control 34.32£0417" 5.92£0,02°
All 33.35£0,05° 4.62+001°
AR 33,61£0.13° 473+001°
API1 34.40£0,06" 5.89+0.01°
AP2 35.88+0.56" 5.840.00°

F-value 29336 8263812

UControl, noodles not added Aster scaber extract solution and powder; AJl, noodles
added Aster scaber extract solution and water (1:4); AJ2, noodles added Aster
scaber extract solution and water (1:2); AP1, noodles added Aster scaber powder
of 1%; AP2, noodles added Aster scaber powder of 3%.

YAl values are expressed as meantSD of triplicate determinations.

IDifferent letters indicate significantly different at p<0.05 by Duncan’s multiple range
test.
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Table 4. Hunter’s color value of raw and cooked noodles added Aster scaber extract solution and powder
Samples” > L 2 b
RN CN RN CN RN CN

Control 87.90£0.41% 7187037 -1,09£0.09" 2.84£0,09" 11.1740.40° 8261033
All 67.3041.22° 55.0120.60° 5.17025° -4,06£027° 22.60:0.48" 19.08:0.67
AR 65.53£1.15° 46.58025° -324£043" -3.88+0.06° 13.29:0.77° 18.04£0.83°
AP 6845096 5640101 -2.56£0.14° -320£0.11° 13.49:081° 1129:032°
AP2 65.24£0.55¢ 47.01039° -1.91£029° -2.54£0.14° 8.6310.86" 11.52:0.68"

F-value 327701 721735 101.123™ 438717 17523 145359

l)Control, noodles not added Aster scaber extract solution and powder; AJl, noodles added Aster scaber extract solution and water (1:4), AJ2, noodles added Aster scaber

extract solution and water (1:2);
PRN, Raw Noodle; CN, Cooked Noodle.
IAll values are expressed as meantSD of triplicate determinations.

AP1, noodles added Aster scaber powder of 1%; AP2, noodles added Aster scaber powder of 3%.

“Different letters indicate significantly different at p<0.05 by Duncan’s multiple range test.
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Table 5. Textural properties of raw noodles added Aster scaber
extract solution and powder

Samples” Springiness Cohesiveness Chewiness
P @ @© 6)

Control 130.74+1.53% 651.66+132" 45429+143"
All 131.08+0.65" 395.20£2.93° 345.92+1.61°
AR 114.36+3.02° 492.3142.09" 387.56+1.09°
APL 131.07+1.07° 341.6920.11° 405.07+0.11°
AP 112.2846.42° 381.02+1.46" 422,68+1.22°

F-value 25915 13713.169™ 3339859

]’Control, noodles not added Aster scaber extract solution and powder, AJ1, noodles
added Aster scaber extract solution and water (1:4); AJ2, noodles added Aster scaber
extract solution and water (1:2); AP1, noodles added Aster scaber powder of 1%;
AP2, noodles added Aster scaber powder of 3%.

)All values are expressed as meantSD of triplicate determinations.

“Different letters indicate significantly different at p<0.05 by Duncan’s multiple range
test.
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Table 6. Sensory characteristics of cooked noodles added Aster
scaber extract solution and powder

Samplel) Apperance Color Smell Taste acc(g;glgﬁity
Control ~ 442+1.50™ 4.58+137" 383:1.03" 375:128° 4.00:1.53°
Al 475:087° 500£095" 467:107" 4.92090°  5.00:1.04°
Al 5333098 542:131 458:131° 5.08108' 5.17:1.69"

AP1 450:0.67 3751062 4.00£141° 4.08:099"  450:090°
AP2 475087 483102 3.92¢151 425¢142°  492¢150°

1)Control, noodles not added Aster scaber extract solution and powder; AJ1, noodles
added Aster scaber extract solution and water (1:4); AJ2, noodles added Aster
scaber extract solution and water (1:2); AP1, noodles added Aster scaber powder
of 1%; AP2, noodles added Aster scaber powder of 3%.

Values are meantSD (n=20).

IDifferent letters indicate significantly different at p<0.05 by Duncan’s multiple
range test.

2 o

2 ATE AHE o83 ABAE ALE Ase) #
A AF R BA LS AN B T AL R
o] o5 Ayt me FEIAY, AFTE, A% B T
olgleld B} ZElo4o #TAH EAS ARG
33 woeel $A5Y 23k, 34 25 %ﬂ ¥ FE
UZw AEAE HrhE FolA] gk, FEEFES
93 A0l Bers wA deske, 49 F0d A
3} z2lde] A 24 A3 Lghe 33 Wrlgel T4
= PP, aghe BT 2o e, bt BF o g
Hol =3k0l S ojulslsTh 71‘}% = Awe] pHe t=

w

T3 R H7E Fol A pH 568 Bglon, A5
A BHr}h e pHEHS B9k 33 =
Aol B4 3% A% aejde th A7hel A
< 4 Eom, Hege 3

A RRE 2R T BSiT 32l F4 2ol B
Zrol wlgl J5 AF7 U} S
Ml Egton, £9) A4 AFAe A =
FEFEn 75RO gskeh w233
gzt BRe A1 B e vl v 715
o ¢t on, A E o &at ket 7h3AE A

Ju Nlo

o m¥

( _D‘
N
=
M
i
néi' _
N

& =l A7 e} B9l Avah 9 2R
Zo ojulAE & g Aoz sYEn
2l 2

AT A2 A FAA Alde A Fakd 710 e
FAME : 0000780)2] A|Y-S Hro} =3 H o] dHo]
] old A=Y

References

1. Kim J (2003) Enhancing effect of Paeonia japonica,
Houttuynia cordata, and Aster scaber extracts on the
immunore activity in vivo in mice. Ph D Thesis,
Sookmyung Women’s University, Korea

2. Yun EK (2001) Studies on the physiological functionality
of Chamchwi (Aster scaber Thunb.) extract. MS Thesis,
Pusan National University, Korea

3. Hong JY, Kim KM, Nam HS, Shin SR (2014) Antioxidant
activities of hot-water extracts from Aster scaber by
cultivation and drying methods. Koeran J Food Preserv,
21, 82-90

4. Lee JS (2012) Quality characteristics of wet noodles
added with freeze-dried purple sweet potato powder.
Korean J Culinary Res, 18, 279-292

5. Bong JE (2009) Antioxidative activity of Heracleum
moellend orffii H. extract s and quality characteristics
of Heracleum moellend orffii H. raw noodle. MS Thesis,
Sookmyung Women’s University, Korea

6. Hong YM, Kim JS, Kim DW, Kim WIJ (2003) Effect
of whole soy flour on the properties of wet noodle. Korean
J Food Nutr, 16, 417-422

7. Jeong CH, Shim KH, Bae YI, Choi JS (2008) Quality
characteristics of wet noodle added with freeze dried
garlic powder. J Korean Soc Food Sci Nutr, 37,



334

10.

11.

12.

13.

14.

15.

16.

17.

18.

19.

20.

21.

o
i

1369-1374

. Shin WS, Shin ES, Lyu ES (2009) Optimization of wet

noodle with onion juice using response surface
methodology. Korean J Food Cookery Sci, 25, 31-38

. Kong S, Lee J (2010) Quality characteristics and changes

in GABA content and antioxidant activity of noodle
prepared with germinated brown rice. J Korean Soc Food
Sci Nutr, 39, 274-280

Kim JS, Ahn JS, Ahn KY (2013) Quality characteristics
of fresh noodles with hot-air-dried perilla leaf powder.
Korean J Culinary Res, 19, 73-86

Lee JS, Yoo SS (2012) Quality characteristics of wet
noodles added with purple sweet potato powder. J East
Asian Soc Dietary Life, 22, 489-496

Han SM, Han JA (2011) Preparation and characterization
of wet noodle containing germinated small black bean
flour. Korean J Food Sci Technol, 43, 597-602

Ko HC, Kim JS (2011) Quality characteristics of fresh
pasta noodles containing added citrus peel powder. J East
Asian Soc Dietary Life, 21, 250-256

Hwang IG, Kim HY, Hwang Y, Jeong HS, Yoo SM
(2011) Quality characteristics of wet noodles combined
with cheongyang hot pepper (capsicum annuum L.)
extract solution. J Korean Soc Food Sci Nutr, 40, 860-866
Kim KM (2004) A study of color image for food styling
(focused on fresh noodle packaging). MS Thesis, Kyonggi
University, Korea

Lee HA, Nam ES, Park SI (2003) Effect of muaesil (Prunus
mume) juice on antimicrobial activity and shelf-life of
wet noodle. Korean J Food Culture, 18, 428-436
Han MW, Park KJ, Jeong SW, Kim SJ, Youn KS (2007)
Effects of pediocin treatment on the microbial quality
of wet noodles during storage. Korean J Food Preserv,
14, 328-331

Lee YS, Lim NY, Lee KH (2000) A study on the
preparation and evaluation of dried noodle products made
from composite flours utilizing arrowroot starch. Korean
J Soc Food Sci, 16, 681-688

Park BH, Cho HS (2006) Quality characteristics of dried
noodles made with Dioscorea japonica flour powder.
Korean J Food Cookey Sci, 22, 173-180

Park BH, Joo HM, Cho HS (2014) Quality characteristics
of dried noodles added with Ligularia fischeri powder.
Korean J Food Culture, 29, 205-211

Park WP (2014) Quality characteristics of noodles added
with Houttuynia cordata Thunb powder. Korean J Food
Preserv, 21, 34-39

22.

23.

24.

25.

26.

217.

28.

29.

30.

31

32.

33.

34.

35.

36.

T2 ZAAFEE A A22H A3E (2015)

Min SH, Shin S, Won M (2010) Characteristics of noodles
with added Polygonati odoratum powder. J East Asian
Soc Dietary Life, 20, 524-530

Lim YS, Cha WIJ, Lee SK, Kim YJ (2003) Quality
characteristics of wet noodle with Lycii fructus power.
Korean J Food Sci Technol, 35, 77-83

Park SI, Cho EJ (2004) Quality characteristics of noodle
added with chlorella extract. Korean J Food Nutr, 17,
120-127

Kim YS (1998) Quality of wet noodle prepared with
wheat flour and mushroom powder. Korean J Food Sci
Technol, 30, 1373-1380

Kim SJ (2013) Preparation and characteristics of konjac
noodle added mugwort. J East Asian Soc Dietary Life,
23, 613-619

Yang HC, Suk KS, Lim MH (1982) Studies on the
processing of raw material for noodles. Korean J Food
Technol, 14, 146-150

Kim SH, Jung BM (2013) Quality characteristics of
noodles containing various levels of flowering cherry
(Prunus serrulata L. var. spontanea Max. wils.) fruit
powder. Korean J Food Cookery Sci, 29, 19-28
Jung BM (2010) Quality characteristics and storage
properties of wet noodle with added cheonnyuncho fruit
powder. Korean J Food Cookey Sci, 26, 821-830
Kim HY, Ko JY, Kim JI, Jung TW, Yun HT (2013)
Quality and antioxidant activity of wet mnoodles
supplemented with non-glutinous sorghum powder.
Korean J Food Sci Technol, 45, 521-525

Lee HJ (2013) Study on rheological properties of wheat
flour mixed with garlic powder. Korean J Food Nutr,
26, 345-351

Jeong CH and Kim JH, Cho JR, Ahn CG, Shim KH
(2007) Quality characteristics of wet noodles added with
Korean paprika powder. J Korean Soc Food Sci Nutr,
36, 779-784

Kim YS (1998) Quality of wet noodle prepared with
wheat flour and mushroom powder. J Korean Soc Food
Sci Nutr, 30, 1373-1380

Ko SH, Joo NM (2009) Optimization of pasta with the
addition of Letinus edodes powder. J Korean Diet Assoc,
15, 359

Lee KH, Kim KT (2000) Properties of wet noodle
changed by the addition of whey powder. Korean J Food
Sci Technol, 32, 1073-1078

Lee KH (2011) Antioxudative activity of butterbur
extracts and quality characteristics of butterbur noodles.
MS Thesis, Sookmyung Women’s University, Korea



	서 론
	재료 및 방법
	재 료
	조리 국수의 이화학적 특성
	국수의 수분 정량 및 pH 측정
	국수의 색도 측정
	국수의 조직감
	국수의 관능검사
	통계처리

	결과 및 고찰
	국수의 조리 특성
	국수의 수분 함량 및 pH
	국수의 색도
	국수의 기계적인 물성
	국수의 관능검사

	감사의 글
	요 약
	References

