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Quality of Noodle Added Powder of Opuntia ficus-indica var. Saboten
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Abstract

The purpose of this study was to investigate the effect of Opunfia ficus-indica var. Saboten powder on the quality of
noodles. Noodles containing 0-0.5% of Opuntia ficus-indica var. Saboten powder were prepared for test the quality of
mechanical and sensory characteristics. Moisture content of noodles with or without Opuntia ficus-indica var. Saboten powder

was 32~33%.

In Hunter’s color values of noodles of control, the lightness(L) was 74.21, redmess(a) was -2.40 and

yellowness(b) was 5.52. The lightness(L) of noodles was decreased by the increasing concentration of Opuntia ficus-indica var.
Saboten powder. The redness(a) and yellowness(b) were increased by the increasing concentration of Opuntia ficus-indica var.
Saboten powder. In mechanical characteristics of noodles, strength, hardness and brittleness were increased with increasing
concentration of Opuntia ficus-indica var. Saboten powder. In sensory evaluation, color of noodles in C group(0.3%) and D
group(0.5%) addded Opuntia ficus-indica var. Saboten powder were significantly higher score than control group(p<0.05).
Overall, Noodle added 0.3% of Opuntia ficus-indica var. Saboten powder showed the highest preference in sensory evaluation.
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Table 1. Measurement conditions of Rheometer.

Parameters Conditions
Table speed (mmy/min) 60.00
Chart speed (mmysec) 50.00
Critical dia (mm) 20.00
Load cell (kg) 10.00
Sample height (mm) 20.00
Sample width (mm) 30.00
Span length (mm) 30.00
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Table 2. Proximate composition of Opuntia ficus-indica var.

Sahoten powder (g/100g)
Moisture Ash Crude Fat Crude Protein
11.39+086° 650t 0.12° 5.71+0.07° 2.10+£0.03°

Mean*SE.
Means in each row with different superscript letters are significantly
different(p<0.05) by Duncan’s multiple range test.
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Table 3. Mineral contents of Opuntia ficus-indica var.

Saboten powder (mg/100g)
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Mean+SE. )
Means in each row with different superscript letters are significantly
different(p<0.05) by Duncan’s multiple range test.
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Table 4. The moisture content of noodle by the amount of
Opuntia ficus-indica var. Saboten powder

Sample moisture content(%)
Co. 32.12
A 33.05
B 33.71
C 3293
D 33.57
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Table 5. The hunter measurement on L, a, b value of
noodle by the amount of Opuntia ficus-indica var. Saboten
powder

Sample L a b 4E
Co 742140200 2401002 5524016 -
A 6850019  1.08+009°  897+020° 752
B 67274084  181+008°  1051£052° 953
C 65231011 426007 962013 1191
D 61214036° 7561025 12394034 1776

Mean*SE 4E=V A L%+ 4 a’+ 4 b°

* L: lightness, a: redness, b: yellowness

Means in each column with different superscript letters are significantly
different(p<0.05) by Duncan’s multiple range test.
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Table 6. Textural characteristics of noodle by the amount of
Opuntia ficus-indica var. Saboten powder
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Table 7. Sensory evaluation of noodle by the amount of
Opuntia ficus-indica var. Saboten powder
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Mean* SE.
The same superscript letters in each column are not significantly
different(p<0.05).
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Fig. 1. QDA profile of noodles added Opuntia ficus-indica
var. Saboten powder.
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