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Table 1- Different levels of saffron residue used in
pasta formula

Treatments White root Petal :;(tgrlr?g
[0) [0)

(%) (%) )
T1 0.00 0.1 0.4
T2 0.3 0.00 0.2
Ts 0.3 0.2 0.00
T4 0.1 0.00 0.4
Ts 0.2 0.2 0.1
Ts 0.17 0.12 0.21
T7 0.3 0.1 0.1
Ts 0.2 0.01 0.29
To 0.00 0.2 0.3
C 0.00 0.00 0.00
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Table 2- Physicochemical test results and statistical comparison of pasta samples enriched with saffron residue

Total solids

Ash

Treatment Vt\)/:II(?rT; ?Z}: )r insoluble in pH insoluble in TOt(%L?Sh M(E:);;[ ;J re
water (%0) acid (%)
T1 80.48+0.4412 10.355+1.456  6.01+0.063* 0.105+0.003*  0.540+0.01*  4.680+0.846°
T2 81.624+0.381° 10.119+1.663*  5.87+0.106* 0.63+0.028°  0.285+0.01*%  4.420+0.765%
Ts 96.168+0.421°  12.404+1.796®°  5.66+0.311* 0.93£0.586°  0.440+0.014*  3.520+0.285%
T 98.781+0.4392 12.916+1.413% 5.88+0.551% 0.635+0.017%  0.355+0.015% 4.500+1.9%
Ts 81.73840.6822 11.243+1.874% 5.86+0.169*  0.37+0.0212 0.566+0.012 4.140+1.56®
Te 88.082+0.478%  13.858+1.349°  6.04+0.098* 0.35+0.021° 0.585+0.0009°  3.390+1.2%
T7 99.94+0.8412 10.533+0.015®  6.06+0.136° 0.25+0.0078  0.525+0.013%  2.750+0.66%
Ts 99.327+0.8292 9.806+0.681° 5.7+0.353%  0.23+0.091*  0.595+0.017%  3.480+0.25%
To 78.890£0.356% 10.47+0.786° 6.02+0.084° 0.458+0.065° 0.495+0.002*  3.460+0.25%
C 94.957+0.626% 9.56+0.83% 5.8740.09°  0.418+0.12*  0.495+0.003" 5.10+0.31°

* Data are reported as (mean = standard error) in three replicates.

** Similar lowercase letters in each column indicate no significant difference (P < 0.05) between the data based on Duncan's

test.
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Figure 1-A: Inhibition of free radicals (DPPH) B: Contour diagram of DPPH inhibition values by pasta extracts
enriched with a mixture of petals, white roots and stamens
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Figure 2-A: Total phenol level, B: Contour diagram of total phenol level in pasta samples enriched with a mixture of
petals, white roots and stamens.
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Figure 3-a: anthocyanin content, b: contour diagram of anthocyanin content by pasta extracts enriched with a
mixture of petals, white roots and stamens
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Figure 4- Contour diagram a: L* index, b: total color difference (AE) obtained from pasta samples produced with
different concentrations of petals, white roots and stamens
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Table 3- Color evaluation results of enriched pasta samples

Total color difference

Treatment (EA) Index b* Index a* Index L*
T1 10.15+0.732 31.542.21% 1.5+0.242 +3.25v82.97
T2 4.3+1.19°¢ 27.54+1.76b 0.76+0.283 85.15+1.78°
Ts 6.08+0.75"%¢ 29.24+0.17 abe 1.23+0.222 83.95+1.562
Ta 6.54+3.18"c 28.66+5.425¢ 0.6+0.87 85.02+1.34%
Ts 6.76+1.02bc 31.89+2.23% 0.74+0.95 82.58+2.54°
Ts 8.18+1.81% 31.54+0.93% 1.06+0.432 83.19+1.73°
Tz 3.84+2.12¢ 30.02+4.93 ¢ 0.66+0.422 86.08+2.95°
Ts 6.34+1.21bc 30.50+0.85 ¢ 1.11+0.362 84.89+1.37%
To 10.7840.662 34.2+41.49° 0.85+0.49 83.45+1.27°
C - 25.43+1.03¢ -0.1440.35" 88.33+1.072

* Data are reported as (mean * standard error) in three replicates.
** Similar lowercase letters in each column indicate no significant difference (P < 0.05) between the data based on Duncan's
test.
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Table 4- p-values obtained from analysis of variance analysis of data obtained from physicochemical tests of pasta
samples
Ash Weight . - .
pH Moisture Total insoluble To_tal after Antioxidant Phenolic Anthocyanin L* ax b*
ash . . solids . power content content
in acid baking
Model 0.43 0.74 0.19 0.56 0.77 0.96 0.012" 0.29" 0.049" 003" 017 0.1
Mixture of
components 0.46 0.52 0.18 0.49 0.92 0.96 0.041" 0.204 0.049" 003" 025 0.1
(linear)
AB 0.34 0.56 0.29 0.77 0.43 - 0.006™ 0.892 - 0.12
AC 0.16 0.43 0.24 0.67 0.89 - 0.005™ 0.049" - 0.12
BC 0.54 0.69 0.07 051 0.48 - 0.22" 0.015" - 0.08
ABC 0.39 - - - 0.014" - 0.06

sFor linear mixing, it is deduced from the sum of squares of typel (mixture of components: petals, white roots, stamens)
P<0.05, **P<0.0013# (2 1 o Ay o5 1l 2l5a] bglses ) canl o Zliinl) £55 slogyo ggommo jI s LIS 4l
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Table 5- Evaluation of texture profile of enriched pasta samples

Treatment Stiffness Stickiness Hardness
(9.sec) (9) (9)

T1 19.452+6.532 -1.737+0.47% 29.97+5,732
T2 13.709+3.342 -1.531+1.082% 22.66+6.7%
Ts 20.881+5.122 -3.571+0.59¢ 34.28+3.542
Ts 17.893+2.48% -3.468+0.26° 32.51+6°
Ts 5.089+1.19° -3.005+0.26" 10.24+1.06°
Ts 14.68+6.65%® -1.622+0.5% 24.75+4.32
T7 21.568+6.142 -0.943+0.06% 34.65+3.362
Ts 17.687+3.032 -2.086+0.37%¢ 28.80+3.652
To 21.499+3.062 -1.625+0.272% 32.54+2.432
C 19.746+3.54% -2.754+0.22 32.52+1.872

* Data are reported as (mean * standard error) in three replicates.
** Similar lowercase letters in each column indicate no significant difference (P < 0.05) between the data based on Duncan's

test.
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Figure 5- Sensory evaluation of enriched pasta
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