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Abstract

The pasting properties, dough quality and noodle qualities of wheat flour added with 0, 2.5, 5, 7.5 and
10% of onion powder were examined using the rapid visco-analyzer(RVA), farinograph and texture pro-
file analysis. In RVA test, peak, breakdown and final viscosities increased with the addition of onion
powder, while the pasting temperature and setback viscosity did not significantly affected by the content
of onion powder. The wheat flour containing 2.5% onion powder showed significantly higher value of
dough stability but lower value of dough weakness in farinograph data. The cooked weight, volume and
water absorption of cooked noodle were maximum at 2.5% onion powder addition. The cooked noodle
containing 2.5% of onion powder showed significantly high values of hardness and resilience. In terms
of texture, cooked noodle containing 2.5% onion powder was more acceptable than the others. There-
fore, this study suggests that the addition of onion powder at proper level(2.5%) could enhance the tex-

tural properties of cooked noodles.
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Table 1. Pasting properties of wheat flour added with different content of onion powder

Content Pasting Temp. Peak viscosity Breakdown viscosity Final viscosity Setback viscosity
°C) (RVU) RVU) (RVU) (RVU)
0% 67.10+0.2452° 227.08+1.82¢ 92.6711.63° 246.08+2.4° 111.6742.14%
2.5% 69.30£0.35* 236.75+1.04° 95.08+1.98° 251.67+1.57° 110.000.06*
5% 67.6040.15° 238.50+2.11° 95.9242.17° 250.25£1.39* 107.67£1.81°
7.5% 69.20£0.51* 251.00£3.15° 103.75£1.57° 262.58%1.71° 115.3321.64°
10% 67.6510.32° 273.5812.43* 109.00+1.44° 277.50£2.32° 112.92+2.29*

DValues are mean£S.D.(n=3)

“Means with the same superscripts in a column are not significantly different each other at p<0.05
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Table 3. Cooking properties of noodle added with different
content of onion powder

Cooked Cooked volume Water absorption
weight(g) (mL) (%)

Content

0%  36.62+0.53"%  32.542.56° 83.142.65°
2.5% 45.63%1.32 40.83+1.44* 128.1516.6*
5% 42.75+1.34* 39.17+1.42% 113.75+6.7*
1.5% 39.43+1.52 35.83+1.39™ 97.15t7.6°
10% 37.07+0.68° 32.5%1.87° 85.35+3.4°

YValues are mean+S.D.(n=3)
PMeans with the same superscripts in a column are not
significantly different each other at p<0.05
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Table 2. Mixing properties of wheat flour added with different content of onion powder

Content Water absorption (%) Development time (min) Dough stability (min) Dough weakness (F.U.)
0% 60.1+0.53Y2» 1.2£0.15° 2.5%0.11¢ 9742.25¢
2.5% 59.4+0.42¢ 1.910.08* 5.8+0.21° 7412.78°
5% 60.81+0.99° 1.7£0.28* 4.14047° 15813.84°
7.5% 61.5%1.12¢ 2.010.14* 3.8£0.07° 177+4.65°
10% 62.3%1.25* 1.940.12° 3.5£0.28" 209+6.16°

YValues are meantS.D.(n=3)
PMeans with the same superscripts in a column are not significantly different each other at p<0.05
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Table 4. Texture profiles of cooked noodles added with different content of onion powder

Content Hardness (N) Cohesiveness Chewiness(g) Resilience Springiness
0% 22.2512.4920%° 1.18%0.124* 26.31+2.035° 0.209+0.012° 0.878+0.035*
2.5% 29.98+1.189* 1.01£0.020° 30.24%1.25% 0.239£0.011* 0.8891+0.036"
5% 22.73+1.428° 1.08+0.058° 24.55+1.489° 0.23620.041° 0.91510.035*
7.5% 26.29+1.120° 1.0230.074* 26.69+1.340° 0.22120.006* 0.89210.037°
10% 26.83£0.666° 1.1920.069* 32.17£2.157* 0.20810.018° 0.901%0.03*

UValues are meantS.D.(n=20)

?Means with the same superscripts in a column are not significantly different each other at p<0.05
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