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Abstract

This study attempted to examine the sensory quality, color and moisture content of Ssooksulgis

added with Mugworts. In sensory quality, Ssooksulgis made by 100% rice flour added with 20% Mugworts

showed the most favorite characteristics. In view of color, texture, afterswallowing and overall quality,

10% Mugworts Ssooksulgis was preferable than those of other Ssooksulgis added 25% glutinous rice

flour. moisture contents was not different another reports. L-value on the control group which was

not added mugworts was high, 86.78, 84.42 respectively.
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Table 1. Formulas for Ssooksulgis added
with mugworts

Plots . Ingredients( % )

Rice flour u“ﬁgﬂ? Mugworts ~ Sugar Salt
R 100 0 0 10 05
R, % 0 10 10 05
Ry 80 0 20 10 05
R, 70 0 30 10 05
Gy 7 25 0 10 05
Ge 675 225 10 10 05
G 60 20 20 10 05
Gy 525 175 30 10 05
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Table 2. The moisture contents of Ssooksul-
gis added with Mugworts
o 7 Plots* o 7 o
Rl RZ Rli Rl G] G'J GK G4
moisture  41.19 4006 4560 4783 3501 3988 4251 3901

%

* Fhe piéts are tfw 7same as dgsic}ribed in :l:able 1.
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Table 3. The Hunter measurement on L, a,
b value of Ssooksulgis containing
various Ieverlvs ofrlr\/lugwrorrr‘gis 7

Color

Plots* L a b AE™
R 878 118 648  ~
R, 7043 -1.08 10.10 36.53
R, 68.08 -0.88 6.99 1871
R, 52.01 -1.92 9.69 3493
G 84.42 -1.32 10.83 -
G, 61.17 -147 8.16 2340
Gy 50.35 -1.27 7.06 3428
G; 44.31 -1.13 6.87 4031

. The plots are the same as desgrlbed in Table
1.
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Table 4. Sensory characteristics of Ssooksu-
lgis affected by amount of Mugwo-
rts and glutinous rice

Plots*
K e R R R R
Color 557" 550" 507" 300
Consistency 400" 386" 507 450
Flavor 471" 521" 5.36" 443"
Texture 2.07 214 486 3.64°
Afterswallowing 493 493" 543" 407
Overallquality 471" 450" 536 357

Plots*
RSP es ¢ & G G
Color 493 514 4200 207
Consistency 457 4.71° 4.64* 3.93"
Flavor 4.36" 443" 507 3.93
Texture 543° 500 3.86° 414"
Afterswallowing 4.14" 471 429" 221
Overallquality 4.36" 486 407" 243"

* The plots are the same as described in Table 1.
* Same letters indicate no significant difference(p<0.
001) The higher scores reveal the better accepta-
bility of characteristics.
The means not followed by the same letter in
the same row differ significantly from one another
(alb<c).
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