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ABSTRACT

Crude fiber in freeze drying powder, crude protein and vitamin C of asparagus
were 7.78%, 5.28% and 30.58mg/100g, respectively, but in extracts(20. Brix) were
0.69%, 0.42% and 10.56mg/100g, respectively.

Ca in freeze drying powder, Mg, Fe and Zn were 146.4mg/100g, 120.7mg/100g,
1.6mg/100g and 0.52mg/100g, respectively, in extracts(20., Brix) were 0.5mg/100g.
0.87mg/100g, 0.09mg/100g and 0.03mg/100g, respectively.

The cutting force in the dried noodle was decreased with the addition of
asparagus powder and extracts. In the dried noodle, moist rate and vitamin C of
the cooked noodle increased with the addition of asparagus extracts. In the steam
noodle, moist rate and OD of the cooked noodle decreased with the addition of
powder and extracts.

From the result of sensory evaluation, the steam noodles containing 10% powder,
10% extracts were rate as high quality steam noodle, respectively.
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