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Abstract

Saengran, one of the traditional Korean foods, is made from hot taste-removed ginger. It’s taste depe-
nds upon the recipe and maker’s skill however, no standard recipe is established in the literature. In
this study, the recipes in the literature were evaluated to find out the best recipe for Saengran.

The best method for removing hot taste of ginger was the extraction of ginger in a boiling water for

20 minutes The best formular for Sangran was hot taste removed ginger 100g, sugar 77g, honey 57g,
and water 154g. The optimum boiling time was 55 minutes with an electric heater. (100V, 600W)
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Fig. 1. Cooking method of Saengran.

Table 1. Score card of Saengran
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Plunger : 18mm lucite
Voltage : 1/2 volt
Attenuator : 1.0

- Clearance : 3 mm
Bite spezd : high
Chart speed : 750 mm/min.
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Fig. 2. Textrometer curve of S; and Sa
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Table 2. Method removal of hot taste from ginger
. Ttem Ginger Water Grinding Heating Water Amount  Heating  The number Amount
\ time time  for wash o time of time for of
N (2) (ml) (sé/‘ 3 (Is.t) out (nﬂj (2nd) wash out ginger
_Samples S (min)  (ml) (min)  (times) ®
A 200 600 20 — 1400 — — 1 130
B 200 600 20 — 1400 — — 2 130
c 200 600 20 20 1400 — — 1 130
D 200 ‘ 660 20 30 1400 —_ — 1 130
E 200 600 20 20 1400 600 20 2 130
F 200 500 20 20 1400 600 30 2 130
Table 3. Textual parameters of Saengran by texturomeser
. ﬁItems -
Igirgd/rxtsi Cohesiveness El%féigl)ty Gumminess Chewiness  Adhesiveness
Sample
S; (chopping) 4.1 0.574:0.001 5,5 2.332+0 007 12.8170.005 4
S; (blending) 1.85 0.33+0.008 2.7 0.611+0.001  1.64-0. 0067 7.5
Table 4. Heating time for Saengran
Items Heating time
Ginger  Sugar Water  Honey S uaar(mm)Honey Temp. C%ﬁga?f
(& ® (ml) ® added  added Q) (%)
Samples () (€:9]
SG 130 100 200 74 38 16 102 75
SH 130 100 200 74 38 17 103 76
S 130 100 200 74 38 18 104 77
SJ 130 100 200 74 38 19 105 78
SK 130 100 200 74 38 20 106 79
Table 5. Textual parameters of Saengran by texturomefer
Items .
H&?}S:; Cohesiveness Eléi;fx;ty Gumminess Chewiness Adhesiveness
Samples
S, (honey 74g. 55min) 4.1 0.5740. 001 5.5 2.334+0.007 12.81+0.005 4
S; (honey 74g, 53min) 5.0 0. 4840. 007 4.5 2.254+0 10. 1240. 005 6
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Fig. 3. Texturometer curve of S; and Ss.
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Table 6. Recipe for Saengran
Ttems Heaztiqg)time ™ c
Ginger Sugar Honey cornsyrup - min emp. onc.,
® ® (&) ® Sugar  Hone o oy
added added (G )] (%)
Samples “{®) (8)
S -130 100 37 —_ 33 17 104 74
Su 130 100 55,5 — ’ 38 17 103 76
Sy 130 100 74 —_ 38 17 102 76
So 130 100 92.5 _ 38 17 101 77
Se 130- 100 -— 50 38 17 105 70
Se 130 120 — 50 ‘38 17 106 70.5
Sr 130 120 —_ —_ 55 — 108 69
Ss 130 — 148 — - 55 s 74
Table 7. Textual parameters of Saengran by texturometer
Items
P(Ilggﬁs)s Cohesiveness E]a‘;fx;c‘)‘ty Gumminess Chewiness Adhesiveness
Sample o )
Sy (honey 74g) 4.1 0. 57:£0. 001 5.5 2.331+0.007 12.8140. 005 4
S, (honey 92.5g) 2.9 0. 363-0..008 3.0 1.04+0.004 3.1210 7
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