PB-46

% (Hizikia fusiforme) % 717} Sponge cake<]

FASA HAE 9

Aol - ASH - Hayr - gyt gy
At AF3ste - AU AFGUAsta - g Adstn A E o @sta}

a9 HA%o] AWHAT 732 AT AT Wtz FAR Lo 2 WF
o] &N7F S181L Jlew, o]l AAE W] Wl Jhg 2 7] s 3 Bk AT,
A Atgfoltt. ¢-2luiete] 9ol s W) Aolze] YA & Lu|Fo] 123 Z7}5)
3 = FAlot

X(Hizikia fusiforme(Harvey) Okamura)& ZZ A& wzutale] ulgdiata A, $
gutl s FEI oldellA At Fa2y Gt D AFEo] AAee
sz ol

HIo 27 g53E2 Fu2H S0l FBM IAZHE AL WS, B

BT, TEE E 2 ot 8ol glvke dF Bl glon, =3 £ g
FEEO| b &7 A3t oka HuED gk weld B AgeME gz
U XL J7HE 7164 AolaE sl AF S4L A¥Egt

A Ry

£EA Aol AzxE ALAT R B(5E 127%, 282 89%, 3] & 03%)
ARE-Sle BHE R 200g, @2 240g, A 300ge 272 31 £ 2,4, 6, 8 10%2
718t 3oz AzSATh APl AFR3 £ B9 (o dgn A=
#e} A7) e 2RE TSI, AFER) Ao)Ad AxE YR ATL ¥H
3023} speed 42 A 7|9 M(KitchenAid. 5. US.A)Z T3t t-8 Aere H7ls}a,
303t speed 42 ML F speed 622 627+ B ASIYTE 15-7F speed 2004 Aol
AAYF WHEE 79 PSS AoanEe A 3Ban, Eo| 4ame] o)
300g B3, A 180T, 3H 170°C2] L2 Q B (W1,660 X D1,100 X H1,850. AAlZ
Ad. FF)oA 2083 7ot

vt5e] FEFES 1056TC Adrig Az (HB-502 Dry oven, Han Back Scientific
Co., Korea) & ©]&-5t] HFFstHom, v]F-E& AACC method 10-150] we} 2zke]
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7% Aol o= HAUL Wl ALo 2 A stHAM WFEE FYsid 1% &
T ¥ ST AxE AEE de7tA 4T F, 4R A(Chroma Meter, CR-200b,
Minolta, Japan)& AF&3le] EFAAo 2 B F LFH(FE), agi(AUS), bk (F
AMe)E S

£EA] Aolae] A7 A4 1413 ¥ A7) F Texture analyzer(Model TX
XT2i, Stable Micro Systems, England)E ©]83}e] P20(20 mm dia cylinder
aluminium)& A&l A5 E 23] A& 2 IYAFHL 0 AR+ force-time
curve245E  hardness, cohesiveness, gumminess, chewiness, fracturability,
adhesiveness, springiness ¥ resilienceE S5l H, T5HAR 4 FH9 48ty &
A 1078 AFsIe A A=, APA, FAA, dA, 718, gl =7, &3
2 FAAY vhg 53 Aoz Jehfich

A% 2 qok

Aol= FEFFL T £ 2 4%H7 Al AolE JYeEA edgtoy, £ 6,
8, 10% 37} Aloll= z+z} 29.74, 2998, 32.71% 2 E=A) LFelGTh H| o) glojA= Oz
T 459 ¥l B9 Frlgo] F1E4E AAsIF e, 10% 37} Aloll= 5.0, 8%
A= 49, 6% 5.1, 4% 542 F7IEFATE 231 2% 37} Al vjFe] 7bY 2
558 YERfQIc)

Aolze ME= crustd} crumb® R 3l5te] SH3 A} crust?] L, a, bgte] 2%
2o Hlstq X Atao] IS fodog #AsYH 28] crumbe)
L3} b@eME £ F7lsFo] /MR f9Foz #astgon, agdAes £ 3
7tol S7VEE Frtsith. A e AT A, AA, B3A, dA, 71F, ¢
X =2, 255 E THAQA stollA] dz2T-9 vldle] § 2, 4% A= & 2}o]
& UetlA FRet 6,8, 10% 47 Aloll= o3 oz gashs 43S Yehdnh
T3 FFAA 5, A, AN B 4% AT HF & HAFE 4k
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Fig. 1. Sensory evaluation of sponge cakes added with
different levels of Hizikia fusiforme powder.
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