pISSN 1225-4339  eISSN 2287-4992 THE KOREAN JOURNAL OF

Korean J. Food Nutr. Vol. 36. No. 4, 321~326 (2023) DTRAIIZHORSIS] X
https://doi.org/10.9799/ksfan.2023.36.4.321 l:“_OgllL)_'E [ee) ﬁTQI]OIJ

HolalE BUS HUIE 2ho B3 54

Quality Characteristics of Noodles with Added Chickpea (Cicer Arietinum L.) Power
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Abstract

Noodles were manufactured using chickpea powder to evaluate quality characteristics. Compared to noodles made of wheat flour,
noodles made with chickpea powder showed higher contents of protein, lipids, ash, and dietary fiber. Among noodle cooking
characteristics, weight, moisture absorption rates, volume, and turbidity decreased significantly as the added amount of chickpea
powder increased. Comparisons made of the color of noodles with raw noodles after cooking showed that the brightness (L value)
of raw noodles tended to decrease as more chickpea powder was added after cooking, and levels of red (a value) and levels of
yellow (b value) tended to increase as more chickpea powder was added after cooking. The texture of noodles with added chickpea
powder tended to increase as more chickpea powder was added, such as hardness, springiness, gumminess, cohesiveness, and
chewiness.
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ISR F(grasspea), ALF TH2 02 F 83 F ZHE0|Th(Lee JS
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S, AT, A=, FYOFAotoA A E, £, é%, (2011) Hote]g Ta A FEl d(tempeh)o] th3t o]3ts}
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ot 2j7}, otel7t, Qlk, Fdotd 2|7t BollA Fagt g AHEe AFo|ti(Chang T 2017). T YIRS
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Table 1. Formula for the preparation of the noodle made
with chickpea power

Samples (%)

Ingredients (g)

0 10 20 30
Wheat flour 100 90 80 70
Chickpea powder 0 10 20 30
Salt 3 3 3 3
Water 50 50 50 50

u)

4. 2%
2]

9_| _{E'EA-I

iﬁ%*ég %Aq 0}71 _?.]6]-04 Zapg) 2

§
a
~§
8
g
)
e
H
E
ér
=3
@
0l rl
ﬂJ (¢}
A 4
o
ol
ol
1)
o

(Choi 5 2005; Lee & Lee 2011: Kim & Jung 2013). SF2
A 427 2Ee & Ao A 2 E0 3027
AU T S SR sl S8 % Sl
Fegese sudd 39 4o 392
oh] AlEe] B o] £ ¥
38 Mk 249 5 BERE

*E]EJEiOﬂ 300 mLO] Z2E5E ;‘(H o7
ok B Bug 2gelst s AW 20 g2
=olA 4—v—7J 4ok A= A Fof ojnff dof =2
20f| A BZ}sto] AETE F2F T UV/VIS spectrophotometer
(V-530, Jasco, Tokyo, Japan)Z 675 nmo]|A] &4 =& =7}

%t

-II

5. M

A= colorrmeter(JS-555, Color Techno System Co., Ltd.,
Japan)E ©]-2-5}o] Hunter L(lightness), a(redness), b(yellow-
ness) #r< =435I cH(Jung 5 2009).
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Table 2. Chemical composition of the noodle containing different ratios of chickpea power

Chickpea powder (%)" Protein Ash Total dietary fiber
0 11.41+0.93° 0.89+0.09" 0.8240.05" 0.730.06°
10 13.36+0.47° 2.2140.10° 1.98+0.10° 2.18+0.10°
20 15.33+0.48° 2.60+0.07° 2.37+0.15° 2.2240.11°
30 17.49+0.62° 2.92+0.13¢ 2.55+0.11¢ 2.44+0.11°

Y Ingredient ratios are identical with those listed in Table 1.

*dMeans within a column with different letters are significantly different (p<0.05).
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Table 3. Cooking qualities of the noodles containing different ratios of chickpea power

Chickpea powder

Cooked noodle

Cooking water

(%)" Weight (g) Water absorption (%) Volume (mL) Turbidity (O.D)”
0 36.49+0.32° 81.41+1.06° 33.21+0.57 0.41£0.03¢
10 35.51£0.41° 78.67+1.17° 32.05+0.80° 0.28+0.01°
20 33.84+0.50° 75.93+0.67° 30.83+0.49° 0.25+0.01°
30 32.68+1.23 69.83+0.40° 29.50+0.34° 0.21£0.01°

Y Ingredient ratios are identical with those listed in Table 1.
? Optical density at 675 nm.

*Means within a column with different letters are significantly different (p<0.05).
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Table 4. Color properties of the noodles containing different ratios of chickpea power

Chickpea Raw noodle Cooked noodle
powder (%)" L a b L a b
0 81.32+0.82¢ 1.19+0.09° 10.86£0.97* 80.71+1.12¢ 1.13+0.05° 11.06+£0.20°
10 79.79+£0.21° 1.42+0.05° 12.10£0.37° 74.7340.47° 1.88+0.11° 13.3740.46°
20 76.09+0.55° 1.89:£0.03° 12.75+0.43% 72.44£0.51° 2.854+0.10° 14.09+0.15¢
30 74.33+0.30° 2.4120.04° 13.68+0.33° 69.13+0.67" 3.600.07° 15.37+0.45

" Ingredient ratios are identical with those listed in Table 1.

*IMeans within a column with different letters are significantly different (p<0.05).
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Table S. Texture profile analysis of the noodles containing different ratios of chickpea power

pO\CN}(lilngi/j)” Hardness (g) Springiness Gumminess Cohesiveness Chewiness
0 95.2+0.95" 0.22+0.04" 2.58+0.03" 0.24:+0.04* 0.34+0.03"
10 108.2+2.57° 4.70+0.27° 3.70£0.22° 0.38+0.01° 0.56:0.02°
20 113.9+4.33° 6.64+0.10° 4.19+0.09° 0.42+0.01* 0.59+0.02°
30 116.5+2.10° 6.92+0.06" 4.54+0.14° 0.45+0.03¢ 0.63+0.02°

Y Ingredient ratios are identical with those listed in Table 1.

*Means within a column with different letters are significantly different (p<0.05).
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