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Abstract

The rheological properties and sensory evaluation were investigated in the noodle from composite
flours added with 0%, 10%, 20%, 30%, 40% of perilla flour. The maximum viscosity measured by amy—
lograph decreased gradually with the adding amount of perilla flour, while the gelatinization temperature
increased with perilla flour. The weight and volume of the cooked noodle decreased with increasing perilla
flour content. In the color of the noodle, lightness and yellowness decreased, but redness increased with
increasing perilla flour content. Hardness and cohesiveness of the cooked noodle reduced, but adhesiveness
increased with increasing perilla flour content. In sensory evaluation, the noodle with 20% perilla flour
was evaluated the best in taste, texture and overall acceptability. Based on the cooking and sensory
evaluation test, addition of 20% perilla flour to wheat flour is considered suitable for the noodle of perilla

flour.
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Table 2. Proximate composition of flours used in noodle
making (unit : %)

. Crude Crude Crude Total
Moisture

Sampl . ..
mple protein  lipid ash sugar

Wheat flour 133 104 11 04 746
Perilla flour 39 16.0 395 29 202

Table 3. Amylograph characteristics of composite flours

Initial Maximum Temperature Viscosity affter

Samplel) paste  viscosity at max. 15min at
Table 1. Mixing ratio of composite flours (unit: %) temp.(°C)  (BU.)  viscosity("C)  93°C(B.U.)
Sample code Wheat flour Perilla flour A 58.9 470 90.4 350
A 100 o B 624 300 9.9 250
B % 10 C 68 20 836 150
c o 20 D 768 120 903 100
5 70 20 E 811 60 901 60
E 60 40 DRefer to Table 1.
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Table 4. Cooking quality of cooked noodles with composite

flours
Weight of Volume of Turbidity
Sample” cooked cooked of soup
noodle(g) noodle(ml) (O.D. at 675nm)
A 146.0 140 0.16
B 140.0 135 0.25
C 120.8 130 041
D 120.0 110 0.57
E 110.0 108 0.84

YRefer to Table 1.

Table 5. Color of raw material flours and cooked noodles
with composite flours

Hunter’s color value”

D
Sample L a b
Wheat flour 88.16 -1.25 + 795
Perilla flour 43.18 +2.73 +14.40
A 56.32 -2.40 + 4.93
B 51.99 -0.81 + 7.84
C 50.69 +0.31 +10.85
D 48.89 +0.55 +10.66
E 49.19 +0.78 +10.93

“Refer to Table 1.
L Degree of lightness(white +100 <> 0 black)
a: Degree of redness(red +100 <> 0 < -80 green)
b: Degree of yellowness(yellow +70 <> 0« -80 blue)
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Table 6. Texture characteristics of cooked noodles with
composite flours

Hardness Adhesiveness

Sample” (k) (emd) Springiness Cohesiveness
A 3.13 -33.68 0.84 0.57
B 290 -35.05 0.84 0.54
C 2.66 -37.63 0.74 0.53
D 1.97 -40.32 0.75 0.52
E 1.53 -45.46 0.72 0.51

YRefer to Table 1.

Table 7. Sensory evalution of cooked noodles with com~
posite flours

Sample” Color Flavor Taste Texture acc(;;:ﬁ;i ty
A 417® 37 39 38 39
B 36° 31® 31® 3.1%® 3.2
C 38 2.8®  35® 33® 3.4°
D 2.3° 25  30° 2.7% 2.8%
E 15° 2.2° 2.1° 2.4° 2.1°

“Refer to Table 1.
“Data were analyzed by one-way ANOVA and Fisher’'s
least significant different test whether mean values were

different.
Values in the same column with different superscripts are

significantly different at p<0.05 level.
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