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Abstract

This study was investigated to develope health promoting and high quality of mugwort noodle. Mugwort powder
was extracted with water and 70% ethanol and the extracts were tested its electron donating ability (FDA), nitrite
scavenging ability (NSA) and inhibitory effects on MDA cell and A549 cell. EDA at 100-1,000 ppm of water
extract was ranged from 73% to 81% and that of ethanol extract was ranged from 74% to 92% NSA of water
extract was 40% and ethanol extract was 41% at 1,000 ppm, which were the highest at pH 1.2. NSA was increased
with increasing conncentration of mugwort extracts and decreasing pH. Inhibition ratio of water and ethanol extracts
on MDA cell growth was 30 and 27% while that on A549 cell was 22% and 23% at 1,000 ppm, respectively.
Quality characteristics of mugwort noodle were evaluated by their color; shelf life and sensory characteristics. Lightness
(L) and redness(a) of dried noodle and cooked noodle were decreased with increasing mugwort concentration(p<0.05).
The number of total viable cells and fungi in mugwort noodle was 0.5~0.7 log cycles lower than that of control.
In sensory evaluation of dried noodles and cooked noodles, noodles with 2% mugwort powder had significant

high scores in overall acceptability.
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AREeS2 Blois $QNe WEEL Wesal A ze)
1,1-diphenyl-2-picryl hydrazyl(DPPH)ol| t3t HAl2] &
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mM DPPH €9 1.6 mLE 7}3}a, 1037}t vortex mixing
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Electron donating ability (%) = (1- )x100

CAbs

SADs : Absorbance at 517nm determined with test sample

BAbs : Absorbance at 517nm determined with dH,O
instead of DPPH

CAbs : Absorbance at 517nm determined with dH,O
instead of test sample
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Fig. 1. Electron donating ability of mugwort extracts,
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Fig. 3. Effect of mugwort extracts on the growth of A549 cell.
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Fig. 4. Effect of mugwort extracts on the growth of MDA cell.
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Fig. 5. Changes in total viable cells of mugwort noodles during
storage at 5C.

A : Total viable cells, B : Total fungus.
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Table 1. Hunter’s color valule of dried noodles with various level
of mugwort

Mugwort(%) L a b AE
0 904410.02° | 0.73:0.02° 9.8410.07°
1 80.64+036° | -233+003" | 938:0.16° 9.94
2 7476:051° | -254+003° | 1043:0.17° 15.80
3 71.544042° | -306:0.02° | 11.79:0.12° 19.14
Mean:S.E.

Means in each column with different superscript letters are significantly different(p<0.05)

by Duncan’s multiple range test. )

L : lightness, a : redness, b : yellowness, AE «l the degree of color difference.
: ' f
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Table 2. Hunter’s color valule of cooked noodles with various
level of mugwort

Mugwort(%) L a b AE
0 75.69:034" 27240028 871+024°
1 57.814020°  -340:0.00°  901+0.15° 16.80
2 52254¢019°  -3.28+005°  8.57:0.13° 22.19
3 4679:022°  354+0.10°  8.86:027 27.65
Mean:SE.

Means in each column with different superscript letters are significantly different(p<0.05)
by Duncan’s multiple range test.
L, a, b, AE : See the legend in Table I
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Table 3. Sensory characteristics of dried noodles with various
level of mugwort

Variables Mugwort (%)
1 2 3
Color  391+021°  3.18403F  527:024°  445:04%
Flavor  3913009°  382:0.12°  4.18:018°  445:028'
Bitter taste ~ 4.45+028°  409:031' 4094055  3.64:054°
After taste  409+021°  391+025° 3641034 2911046
Overall 3824023 4001027 4361045  4.09:046°
Mean+SE.

Means in each row with different superscript letters are significantly different(p<0.05)
by Duncan’s multiple range test.

Overall
preference

After taste

Fig. 6. QDA profile of acceptability of dried noodles with various
level of mugwort.
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Table 4. Sensory characteristics of cooked noodles with various
level of mugwort

Variables Mugwort (%)
0 1 2 3
Color 4274020° 3182033 - 500:027 46410517
Favor  400:0.13" 427036 4275043  318:038
Moisture 382026  364:050°  436:039  4.09+051°
Softness  4.09:046° 3821033  482:03%  445:047
Texture  445:045° 3911046  491:046°  491:034°
Bitter taste ~ 500:037° 4824033 3451039  245:04T
After taste 4272014 418+0.18"  382:033  273:038
Overall 4274014 400:023°  491:034° 3551053
Mean:SE.

Means in each row with different superscript letters are significantly different(p<0.05)
by Duncan’s multiple range test.

——0%
Color 1%
0 " 7 2%
vera Flavor ——3%
preference
After taste Moisture
Bitter taste Softness

Texture

Fig. 7. QDA profile of acceptability of cooked noodles with various
level of mugwort.
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