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Abstract

This study was conducted to evaluate the effect of onion juice on the pasting properties and dough rhe-
ology of wheat flour and cooking quality of noodles. Different ratios of onion juice to water (100:0,
75:25, 50:50, 25:75, 0:100) were used to make noodles. The peak and final viscosities increased with
increasing the onion juice content, and especially these viscosities were maximum at 75% onion juice
content. The water absorbtion increased with the addition of onion juice regardless of onion content.
Dough development time and dough weakness in farinograph increased with increasing the onion juice
content, while dough stability significantly decreased. The weight, volume and water absorbtion of
cooked noodles increased with increasing the onion juice content, but the optimum cooking time
decreased. In terms of texture, chewiness and gumminess of cooked noodles were maximum at 25% and

50% onion juice content, respectively.
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Table 1. Pasting properties of wheat flour added with different content of onion juice

Content?  Pasting Temp. (°C)  Peak viscosity (RVU)” Breakdz)lzv\rljl}/)l scosity szthV\IISS?SIty Setba(cll{(\;lljs;: osity
0% 68.4 £0.11° 211.9+2.73¢ 92.3+1.98¢ 226.3+3.1¢ 106.8+2.38™
25% 66.710.21¢ 248.4+1.24° 118.810.89° 242.8+1.49 113.2+0.81%
50% 68.5£0.09 268.314.28° 130.1£3.27° 246.812.93° 108.6£1.98"
75% 68.6£0.31° 280.8%+1.75° 136.8+1.36° 255.7+1.49° 111.8+1.17*
100% 70.310.15° 272.2+3.98° 127.7£2.93° 249.613.25% 105.1+2.74°

Y0%: water 100% (control), 25%: onion juice 25%-+water 75%, 50%: onion juice 50%+water 50%, 75%: onion juice 75%+water

25%, 100%: onion juice 100%
PRVU: rapid viscosity unit
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Table 2. Mixing properties of wheat flour added with different content of onion juice

Content” Water absorption (%)  Development time (min) ~ Dough stability(min) ~ Dough weakness (F.U.)
0% 62.610.36" 2.0+0.28° 5.5+0.36* 3912.8°
25% 64.910.85" 3.940.21® 4.740.19® 120+8.43°
50% 64.610.56" 4.7+0.11° 4.310.09* 13549.5°
75% 65.31£0.27* 4.240.56™ 3.9+0.28° 162£11.2¢8
100% 65.6+0.18° 3.540.14° 3.940.49° 17748.2°

Y0%: water 100% (control), 25%: onion juice 25%-+water 75%, 50%: onion juice 50%+water 50%, 75%: onion juice 75%-+water

25%, 100%: onion juice 100%
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Table 3. Cooking properties of noodle added with different content of onion juice

Content” Cooked weight (g)  Cooked volume (mL)  Water absorption (%) Optimum cooking time(min)
0% 40.0+1.61° 35.5+1.80° 100.318.03° 7.7+0.08
25% 40.8£0.48° 35.740.76° 104.1£2.42° 7.140.1°
50% 41.140.79° 35.810.76° 105.443.93° 6.310.16°
75% 45.811.00° 4131058 128.8+4.99* 6.140.05
100% 41.5+0.88° 36.2+1.04° 107.6%4.40° 6.010.03¢

Y0%: water 100% (control), 25%: onion Jjuice 25%-+water 75%, 50%: onion juice 50%+water 50%, 75%: onion juice 75%+water

25%, 100%: onion juice 100%
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Table 4. Texture profiles of cooked noodles added with different content of onion juice

Content" Hardness (g) Springiness Chewiness (g) Gumminess (g) Resilience
0% 2317438 0.6910.03* 11714294 1709+41% 0.12+0.02°
25% 2272+56% 0.6910.04° 1299+47¢ 1881166 0.1520.01*
50% 2144+45° 0.67+0.03¢ 1263£58* 1884171° 0.16+0.02*
75% 1979+78° 0.7110.04° 1148437 1614+60* 0.1520.01*
100% 19291+41° 0.74+0.03* 1134149° 1536+51¢ 0.18+0.02°

Y0%: water 100% (control), 25%: onion juice 25%-+water 75%, 50%: onion juice 50%+water 50%, 75%: onion juice 75%+water

25%, 100%: onion juice 100%
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