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Quality characteristics on noodle added with Pholiota adiposa mushroom powder

Ki-Sik Kim, Seon-Jong Joo, Hyang-Sik Yoon, Ji-Sun Hong, Eun-Soo Kim, Sung-Gue Park and Tea-Su Kim
Chungcheongbuk-do Agricultural Research and Extension Services, Cheongwon 363-883, Korea

Abstract

The effects of mushroom powder for noodle pasty and noodle were investigated The peak viscosity of control was higher
than that of added mushroom powder. The water absorption in farinograph slightly increased with the addition of
mushroom powder. Decrease of lightness(L) and increase of redness(a) and yellowness(b) were shown with the increase of
mushroom powder in wheat flour mushroom powder composite as well as noodles paste and wet noodles. The weight and
volume of cooked noodles were decreased, but the turbidity of soup were not different with the addition of mushroom
powder. The cohesiveness, springiness and chewiness of cooked noodles were increased with the addition of mushroom
powder. The results of sensory evaluation cooked noodles showed that the wet noodles with high quality could be produced
by 3~5% addition of Pholiota adiposa powder
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Table 1. Texture analyzer setup condition used to measure
the noodle texture

Option TPA Test speed 1.0 mn/s
Force unit Grams Time 2.0 sec
Distance format Strain(75%)  Trigger force 10g
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Table 2. Viscograph data for wheat flour-mushroom powder

composite (10%, dry basis )

Pasing  Peak  Temp. at  Final o

temp.  viscosity  peak  viscosity BU)

(0 (BU) (T (BU)
: 755 3917 910  61B3 2817
P. adiposa powder | ' ' ' '

3% 708 3750 900 4983 133

5% 9.3 3717 875 4950 133

7% 713 3700 880 4617 977

*Setback=final viscosity-peak viscosity
Means with same letters in each column are not significantly
different(P<0.01).
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Table 3. Farinograph data for wheat flour-mushroom
powder composite (14%, moisture basis)

Water Dough Dough MIT
absorption  development  stability

%) teun) i OO
Control 618 37 65" 467
P. adiposa powder
3% 623 46 51° 100.1°
5% 625 36 36" 181.0°
7% 66.0° 29 45° 1867

*MTI=mechanical tolerance index
Means with same letters in each column are not significantly
different(P<0.05).
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Table 4. Color parameters of wheat flour-mushroom powder
composites, dough and wet noodle prepared with wheat
flour and mushroom powder
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Table 5. Cooking quality of wet noodles prepared with
wheat flour an mushroom powder

Cooked Absorbance
Cooke&)i we volume of soup at
@ (mL) 675 nm
Control 95.66° 88.67° 0.43°
P. adiposa powder
3% 89.92° 85.67° 0.72%
5% 85.54° 76.67% 0.78°
7% 83.85% 75.67 1.08°

Means with same letters in each column are not significantly
different(P<0.01).
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Table 6. Texture profile analysis parameters for wet noodles
prepared with wheat flour and mushroom powder

Control 008" 47w 0% LIsS® Ll
. adiposa powder

3% w100 o6 1468 1808

5% e 8° 09 041 L3 L9

% 13 28 116" 00" 103" 15619°

Means with same letters in each column are not significantly
different(P<0.01).
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Table 7. Sensory evaluation score for wet noodles prepared
with wheat flour and mushroom powder

Appearance Flavor Taste Texture Acceptability

Control 50° 50% 50 50 50°
P. adiposa powder
3% 57" 700 17 63 707
5% 70™ 50 57 63 6.0"
7% 73" 37 407 67 47

Rating scale: 1(bad) to 9(excellent)
Means with same letters in each column are not significantly
different(P<0.05).
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