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Optimization Formulation of Green Tea Mixed Curcumin Product:Macaroni Product
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Research and Development of Green Tea and Turmeric Product for Functional Food
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Abstract

The objective of this research was to develop the functional food from green tea and
turmeric to pasta product (macaroni). The study of turmeric macaroni was conducted by
variation of the amount of 10% turmeric (10-20%) and quantity of water (25-35%) using central
composite design (CCD). The result showed that the optimum formulation was 10% turmeric and
25% water. The consumers (n=50) test of turmeric macaroni showed the rating in appearance,
color, aroma, herbal flavor, taste, texture and overall liking in 6.7 £0.7, 6.7+ 0.8, 6.1 £0.9,5.9 +
0.9, 6.2 £ 1.1, 6.0 £ 1.1 and 6.1 £ 0.9, respectively. The study of green tea macaroni was
conducted by variation of green tea powder (0.6-3.0%) and quantity of water (15-25%) using
CCD. The result showed that the optimum formulation was 10% turmeric and 25% water. The
consumers (n=50) test of green tea macaroni showed the rating in appearance, color, aroma,
herbal flavor, taste, texture and overall liking in4.9+1.3,4.7+1.2,54+14,54+1.6,53+1.2,
5.3 + 1.0 and 5.2 + 0.8, respectively. After that, the substitution of wheat flour to rice flour
conducted to improve the macaroni texture which varied 0, 20, 30, 40 and 50% rice flour. The
result indicated that consumer most accepted macaroni with 50% rice flour. The physicochemical
properties of mixed green tea and turmeric macaroni (ratio at 1:1) were 0.120 £ 0.001 a_, 3.98 +
0.21 % moisture, 9.50 = 0.04 % protein, 1.99 = 0.04% fat, 4.12 + 0.04% crude fiber, 1.92 +
0.04% ash, 78.50 = 0.01% carbohydrate and total phenolic compound was 6.82 mg GAE/g db.
The consumer acceptance test (n=200) of mixed macaroni rated in overall liking, appearance,
yellow color, green color, overall aroma, turmeric flavor, green tea flavor, overall flavor, overall
taste, texture were 7.2+1.0, 7.1+1.1, 7.0+1.2, 6.7+1.2, 7.1£0.9, 6.8+1.1, 6.7+1.2, 7.1£1.0, 7.2+1.0
and 7.2+0.9, respectively. Ninety four percentage of consumer accepted mixed green tea and

turmeric macaroni and 86% consumer willing to buy this developed product.
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