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ABSTRACT

A supplemental effect of Undaria Pinnatifida extract on the composite flour prepared from a blend
-of wheat, barley, sweet potato, potato, and defatted soybean flours was studied in terms of binding
‘properties, cooking test, and sensory analysis. Dry noodle of the composite flour was made by the
.conventional method and air dried. Instant noodle was prepared in a hot vegetable oil bath after the
noodle was made. The standard was made of wheat flour only.

1. The noodle prepared with composite flour (wheat flour : barley flour, 5:5) and Undaria Pinnat-
ifida extract (1 or 2%) showed same results of cooking and sensory tests as well as properties
of texture as the standard.

‘2. The mixture of wheat, barley and defatted soybean flour (10%) had a less efficient binding
capacity with Undaria Pinnatifida extract. The binding effect was, however, significantly impro-
ved with the wheat and barley flour mixture with either sweet potato or potato flour.

:3. The instant ncodle prepared with the composite flour (either barley, or sweet potato, or potato
was mixed with wheat flour up to 70% separately) and hydroxypropyl methyl cellulose (1% as
final) showed the higher oil absorption and the sensory results were the same as the standard.

Nevertheless, the binding properties and cooking quality were less efficient.
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Table. 1. Proximate composition of composite flour used in noodle making.

: VR @ G0 (%) @ @)
Flour Composition i Moisture | Crude ash (Crude Crude fat | Crude fiber |Total sugar
~ o B proteinl
Wheat flour 50 | ! I
Barley flour 20 11.5 1.1 { 9.4 i 1.3 0.9 75.5
Sweet potato flour 20 | ‘ ‘
Wheat flour 50
Barley flour 30 11.9 1.5 10.8 1.6 0.8 73.3
Potato flour 20
Wheat flour 30
Barley flour 50 11.7 1.1 : 9.1 1.4 0.9 75.5
Sweet potato flour 20 ‘1
Wheat flour ! !
Barley flour 12.0 1.5 © 105 1.7 0.8 . 73.3
Potato flour “
T \
Defatted Soybean flour 8.3 i 6.1 46.8 i 0.6 l 6.0 ‘
Wheat flour w1 | o5 | 1o | 14 | 03 74.2
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Table 2. Effects of seaweed on noodle preparation with composite flours (wheat/bariey)

) Cooking test Texture (_tSeéE:-SGr&ﬂ
Flour Compsition Additives :)rfugl;:,d;ty sz%}ll{; of Voclgomzdoq Hardness Sgbsesive_ Qfs};eswe‘ ;I(‘:%trae
(OD 675my)|noodle (g) |noodle(ml) | | mean
Wheat four only | none. {’EEQ*]fﬁ"E%“y[' ws o | oesm |07 | 03 | 16
@ W50+B50 l SW 1/, 0.28 | 179 162 3.08 [ 0.7 ] 0.4 ] 15.2
@ wWso+Bso | swes | oz | 18 | 1w | zet | 07 | o5 | 148
OW%WOuWTSWV!BEyTu_W 55 | oz | os | o6 | 154
® W30+B70 | swa2%| o020 | 16 | 18 | zes0 | 07 | o5 | 138
Seaweed—SW: Undaria Pinnatifida. -
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Table 3. Effect of seaweed on noodle preparation with composite flour (wheat,
barley, defatted soybean, sweet potato, or potato)

Cooking test Texture tSeeSrésory
Flour Composition | Additives [Turbidity |Weight of |Volume of 7 S _— | Total
of soup cooked cooked | Hardness ggshsesxve Qéisfsleswe score
| (OD.675mu)inoodle (g)inoodle(ml) ; mean
Wheat flour only | mone | 029 | 18 | 155 | 28 | 0.7 | o3 | 1
® Wi45+B45+SBF10 | SW 1% | 0.33 17%6 . 162 230 | 0.6 0.3 13.3
® W45+-B45+SBF10 | SW 2% 0.40 185 178 2.16 " 0.6 0.3 12.8
D W25+B65+SBF10 . SW 1% 0.40 180 168 2.41 | 0.6 0.5 12.4
W25+BE5+SBFI0 | SW 2% | 0.46 180 165 | 2.20 Lo 0.4 | 112
@ W50-+B304-SP20 SW 1% O 27 175 160 | 2.45 0.7 0.4 16.5
@® W50+B30+SP20 SW 2% 0.21 173 160 ' 2.53 0.7 0.3 16.1
@ W504-B30+P20 SW 1% 0.32 166 155 3.09 l 0.7 0.5 16.6
@ W50+B30+P20 SW 2% 0.21 171 158 3.04 | 0.7 0.5 15.5
Seaweed=SW: Undaria Pinnatifida N
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Table 4. Moisture and crude fat contents
of popped noodles

Moisture | Crude fat

Flour composition (%) content | content

_ (%) (%)
@ W100 8.24 20.6
@ W70+B30 8.78 20.5
® W50+B50 8.48 20.7
@ W30+B70 i 8.10 21.0
® B100 ., 806 | 205
® W70+4SP30 6.45 21.3
. W50+SP50 6.76 23.1
W304-SP70 6.92 23.6
@ W70+P30 6.59 20.9
i W50+P50 6.02 21.8
i W30+P70 5.55 22.8
@ Ramyun a popped noodle I 7.30 l 17.1
W : Wheat flour
B : Barley flour
SP : Sweet potato flour
P : Potato flour
MR dde A mEFAdAd HA4 A EY oz

Einol ok Yo HEs XG kel An KL
5ol instant Bdholvh. & 4ol M B uis} 7ol
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Table 5. Results of cooking test, texture and sensory evaluation of popped

noodles preparation with composite ﬂour

Cooking test Texture
Flour C dd {Volume of ‘i Sensory
. . ‘ :
our ~omposition Additives ;l'fm;l;;c:;ty 7Wexght ot g‘é‘l) ked Hardness Cohesive- [Adhesive- sf:itretox:?gan
(OD. 675mp),noodles (g) no eﬁml) ness iness
® Wheat flour only ‘ o.61 | 12z | 3 | 121 | 0.8 ] 0.2 16.0
@ W70+B20 Methocel1%!  0.64 129 120 | 1.20 0.6 0.2 19.1
@ W50+B50 Methocel1%|  0.71 130 118 1.27 0.6 0.4 17.4
@ W30+B70 Methocel1%| 0. 89 138 130 1.10 0.6 0.3 16.0
& B100 Methocel2%| 1.03 142 135 0.96 0.6 0.2 15.6
® W70+SP30 Methoceli%| 0.60 : 131 116 1.22 0.6 0.1 15.8
@ W50+SP50 Methocell%| 0.73 | 142 123 1.09 0.7 0.2 15.3
® W30+SP70 Methocel1%, 0.76 . 151 130 0.97 0.6 0.1 16.5
@ W70+P30 Methocel1%| 0.54 130 115 ’ 1.20 o1 16.8
@ W50+P50 Methocel1%| 0.52 142 132 1.01 { 0.3 17.2
@ W30+P70 Methocel1%|  0.54 148 135 | o0.88 o 6 | 0.1 17.9
® Ramyun l 0.70 | 127 | 122 1.20 ] 0.6 | 01 20.2
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