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Table 1 The results of different treatments effect on the chemical properties of the product and powdery
materials

O Parameters

P-Value

(L8T4)

(L8T2)
(T4)
(T2)
(L8)
(L3)

(L3T4)
(L3T2)

Product
Moisture

<0.05
0.33+4.01 ¢
0.58+4.42°
0.01+°3.76
0.48+3.6
0.16+£3.97 ¢
0.08+3.57 ¢
0.16+4.42 ©
0.14.12 ©
0.09+5.78°

Total Ash

<0.05
0.002+0.69 ©
0.57+0.41"
0.013£0.98
0.0010.78 ¢
0.001+0.92 ®
0.00120.87 ¢
0.002+0.55 °
0.00120.57 °
0.007 £0.58 *

Insoluble
Ash in Acid

0.05
0.00007+0.0017 *
0.00007+0.0009 *
0.0007+0.0019 *
0.00005+0.0016 *
0.00001+0.001 *
0.00007+0.001 *
0.00001+0.0002 *
0.00001+0.0002 *
0.00001+0.0005 *

+22.6°

Wet Gluten

0.05 <
0.17+£20.37 ¢
0.04+21.2°¢
0.07+23.95°
0.07+20.95 ¢
0.03+£23.07°
0.24+21.32°¢
0.28+23.3°
0.02+31.32 °

0.14

Fat(%)

0.05>
0.007+1.26 *
0.014+1.31 *
0.014+£1.34*
0.014+1.38*
0.007+1.38 *
0.007+1.42*
0.07£1.33 *
0.014+1.41 °
0.07+£1.45 *

Fiber(%)

<0.05
0.021£11.5°
0.059+6.83 °
0.022+6.81°
0.066+4.03 ©
0.002+4.04°
0.02+£11.42°
0.007+6.79 ®
0.14+4.1 ©

Minimum
Percentage of
Protein

<0.05
0.014+11.59 ¢ 0.022+£11.46°

0.028+12.27¢
0.02+12.36
0.014+12.6°
0.014+10.83 *
0.02+11.49 ¢
0.014+12.87°

0.021+11.08 "
0.02+11.98 ¢

*Values with different letters have significant differences in the level of (p <0.05)
**L =inulin/ T = green tea / C = control / numbers are listed in the different treatments represent the percentage of
mixed additives which are used in the formulation
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Table 2 The results of different treatments effect on the physical properties of the product

(L8T4)
(L8T2)
(L3T4)
(L3T2)

(T4)
(T2)

%)
=

<
=
a

(L8)

—
o Parameters
N

(L3)

<0.05

0.02+4.98 *
0.0442.46 ¢
0.02+4.48 °
0.0242.98 ©
0.03+4.92
0.19+2.83 ¢

0.35+£5.25 ¢

The maximum total solids in
the cooking water

0.04+4.43°
0.3543.25 ¢

>0.05
0.0£1.0°*
0.7£1.5 ¢
0.0£0.5°
0.0+1.0°
0.28+0.8 °
0.7+0.5°

0.35+1.75

The maximum percentage of
cracking

0.35+0.75
0.0+1.0*

<0.05
0.140.6*

0.35+0.25 °
0.0+0.0 ¢
0.0+0.0 ©
0.0+0.0 ©
0.0+0.0 ©

0.0+0.01 ¢

The Maximum wt% of pasta
with dark spots and plaster

0.0£0.005 ¢
0.0007+0.0055 ¢

0.0£0.0
0.0£0.0
0.0+£0.0 *
0.0+£0.0 *
0.0+£0.0 *
0.0+£0.0 *

0.0£0.0 *

The Maximum wt% of
the product deformation

0.0+0.0
0.0+0.0

*Values with different letters have significant differences in the level of (p <0.05)

**L =inulin/ T = green tea / C = control / numbers are listed in the different treatments represent the percentage of
mixed additives which are used in the formulation
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Table 3 Compare product texture with using
Duncan test

Force Treatment
0.82 £0.06 cd L3
0.95+0.07cd LS8
1.45 £0.09 ab T2
1.20 +0.01 be T4
1+0.08 cd L3T2
1.36 £0.07 ab L3T4
0.52+0.03 d L8T2
1.03 £0.08 cd L8T4
1.62 +0.06a C

Values with different
letters have significant differences in the level of
# (p <0.05)

**L =inulin / T = green tea / C = control / numbers
are listed in the different treatments represent the
percentage of mixed additives which are used in the
formulation

Table 4 Compare of sensory test parameters on different treatments by using Kruskal-Wallis and 5-points

Hedonic
Orgzzl{lolteptlc N Df x")Color x)Aroma  x)Flavour  (x)Texture Total Acceptance(X’)
es
L3 9 8 3 3 2.66 2.66 2.75
L8 9 8 3 3 3 2.66 2.75
T2 9 8 3 3 2.88 2.66 2.75
T4 9 8 2.2 3 2.66 2.66 2.75
L3T2 9 8 3 3 3 2.77 3
L3T4 9 8 2.2 3 2.66 2.66 2.75
L8T2 9 8 3 2.66 2.55 2.55 2.75
L8T4 9 8 2.2 2.66 2.55 2.55 2.75
L8T4 o 3 3 3 2.66 2.66 275
0.15 0.99 0.17 0.004 Sig  0.001

**L =inulin/ T = green tea / C = control / numbers are listed in the different treatments represent the percentage of
mixed additives which are used in the formulation
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Investigation the effects of inulin and green tea powder
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Rahiminezhad, F. *, Azizi, M. H.%*

1. MSc. Graduated, Department of Food Science and Technology,Shahr-e-Qods Branch, Islamic Azad
University, Tehran, Iran
2. Professor, Department of Food Science and Technology, Agriculture collage, Tarbiat Modarres
University, Tehran, Iran,
(Received: 2015/10/20 Accepted: 2015/12/04)

The concept of functional foods includes foods or food ingredients that exert a beneficial effect on
health and/or reduce the risk of chronic diseases, beyond basic nutritional functions. Appending
functional foods can make an evolution in food industry. The objective of this research was to
evaluate the effects of different amounts of inulin (3% and 8%) and green tea powder (2% and 4%) on
chemical properties, including the amount of ash, moisture, fat, protein, fiber and other chemical
peroperties, Product physical properties  such as cooking quality, amount of crushed pasta, water
absorption during cooking product, the glaze and other physical properties, The elasticity of the dough
with Instron texture analyzer and also pasta organoleptic properties was performed by standard
methods.

A very small reduction in the amount of proteins and fat of samples were observed, but these changes
were not statistically significant at the 95% level, as well as increasing the amounts of inulin and
green tea powder resulted in a significant increase in the fiber. In physical and organoleptic properties
increased inulin and green tea powder also resulted in an increase in cooking loss compared to the
control treatment. In general, the results showed that increased green tea powder in combination with
inulin and semolina to improve the baking properties, so in general, it seems that, in terms of product
texture property, treatment 3 (T2 - 98% semolina + 0% inulin+ 2% green tea powder) and in terms of
organoleptic properties, treatment 5 (L3T2 - 95% semolina + 3% inulin + 2% green tea powder)
compared with control treatment, were recognized as the superior treatments.

Keywords: Inulin, Green Tea Powder, Physical properties, Chemical properties, Organoleptic
properties.

' Corresponding Author E-Mail Address: aziz_m@modares.ac.ir

\oo



