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Study of Physical Characteristics on the Kind, Amount of Sugar and
Number of Kneading by Processing Method of Soybean Dasik

Ji-Hyun Park and Soon-Im Woo
Department of Nutrition, Seoul Women's University

Abstract

The purpose of this study was to establish the most favorable processing method for soybean Dasik.
Factors were kind of sugar (honey, syrup, oligo sugar), amount of sugar (50 g, 60 g, 70 g) and number of
kneading (20 times, 30 times, 40 times). Physical characteristics were measured by moisture content, color
difference and texture. Moisture content was increased in order of honey, oligo sugar and syrup. Lightness of
soybean Dasik was different with amount of sugar. The tendency of L value and b value were dominent by
honey. Lightness, redness and yellowness had no difference with the kind of sugar and number of kneading.
Hardness was not a significant factor. Springiness was significantly different by the kind and amount of sugar.
Cohesiveness, gumminess and chewiness was influenced by the kind and amount of sugar, the interaction of

kind and amount of sugar.
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Fig. 1. A manufacturing process of soybean Dasik.
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Instrumental condition of texture analyser

Probe D: 26.55 mm
L: 35.15 mm
Probe speed 2.0 mm/sec
Force scale 5 kg
Contact area 553.35 mm’
Strain 10% of sample thickness

Interval between two bite 2 sec
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Fig. 2. Moisture content of soybean Dasik by different
sugar. —@—: Honey, —%—: Syrup, —&—: Oligo sugar.
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Fig. 3. Color difference (L, a, b) of soybean Dasik.
—&—: Honey, ——: Syrup, —&—: Oligo sugar.
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Table 1. Hardness of soybean Dasik
Kind of

sugar* Honey Oligo sugar Syrup
AS NK
20 573+£9.12 57.6+322 57.643.30
50 30 572+324 67.1+£3.01 63.0+3.41
40 57.6+3.02 675+341 67.2+3.50
20 63.5+3.21 6324357 60.3%6.14
60 30 53.8+11.0 50.8+11.3 57.4%3.54
40 576+3.14 600+621 60.5:0.26
20 57.8+3.54 632x3.68 60.2+6.27
70 30 5754320 57.7£334 63.1%3.57
40 5774311 602+6.00 67.8+3.04
Means + SE.
AS: Amount of sugar, NK: Number of kneading.
Table 2. Springiness of soybean Dasik
Kind of
sugar* Honey Oligo sugar Syrup
AS**  NK
20 0.71+0.23 0461005 0.63+0.06
50 30 0.4240.09 049+0.05 0421017
40 0.47+0.08 050x0.05 0.6430.16
20 0.32+0.14 0544021 0.57+0.02
60 30 0.65+0.10 0.65+0.30 0.70%0.12
40 0.66+0.30 0351030 0.58%0.32
20 0.12+0.06 021%+0.08 0.72%+0.12
70 30 0.18+0.10 0.18+0.12 0.46+0.06
40 0.28+0.15 0.17x007 04610.10

* **: significant at 5%, 1% level in different level factor.
Means+ SE.
AS: Amount of sugar, NK: Number of kneading.
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Table 3. Cohesiveness of soybean Dasik
Kind of

sugar** Honey Oligo sugar Syrup
AS**  NK
20 0.19+0.19 0.71+0.03 0.48%0.24
50 30 0.68+0.09 0.71+0.01 0.51%+0.19
40 0.75+0.04 0.69+0.04 038%0.21
20 0.49+024 0.41+020 0461023
60 30 0.50+045 0.01+0.01 0.46%0.23
40 0.67+0.52 0.01+£0.00 0.73£:0.19
20 0.18+0.12 0.324+0.16 0.49+0.24
70 30 0.25+0.16 0244022 0.70x£005
40 0.41+020 0.15+014 0.71£0.04

* **: significant at 5%, 1% level in different level factor.
Means =+ SE.
AS: Amount of sugar, NK: Number of kneading.

Table 4. Gumminess of soybean Dasik
Kind of

sugar** Honey Oligo sugar Syrup
AS***  NK
20 10.1+10.1  43.2+335 30.5%154
50 30 37.5+935 475+3.66 3351125
40 4344327 4374320 3324171
20 33.6+175 233+121 2354127
60 30 0.00+£0.00  0.00+0.00 27.6+13.5
40 0.00+0.00 0.00+0.00 47.0%3.41
20 13.8+9.04 20.8+103 30.2%15.6
70 30 13.6+9.24 135+133 43.44:3.40
40 13.2+13.2  10.6+104  50.6+6.25

* #x xx%: gignificant at 5%, 1%, 0.1% level in different lev-
el factor.

Mean + SE.

AS: Amount of sugar, NK: Number of kneading.
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Table 5. Chewiness of soybean Dasik
Kind of

sugar*** Honey Oligo sugar Syrup
AS***  NK
20 356+3.02 2024621 17.149.01
50 30 2014612 2344332 1744943
40 235+354 2364320 17.5+935
20 144711 1074602 13.6+7.46
60 30 0004000 0004000 130+727
40 0004000 0.00+0.00 27.4+3.54
20 3474313  7.324351 2074104
70 3854342 7464713 2044648
30 3194305 3574321 203+685

¥ xx ***: significant at 5%, 1%, 0.1% level in different lev-
el factor.

Means + SE.

AS: Amount of sugar, NK: Number of kneading.

Table 6. Multiple range test of physical characters by
kind of sugar

Kind of sugar

Mechanical Honey Oligo sugar Syrup
Characters
Hardness 57.84" 60.42 61.54
Springiness 0.424° 0.394" 0.576
Cohesiveness 0.329° 0.362° 0.547°
Gumminess 18.21° 22.24° 3547
Chewiness 7.82 10.41° 18.23

Means with the same letter in row are not significantly dif-
ferent (p < 0.05).
NS: not significant.

Table 7. Multiple range test of physical characters by
amount of sugar

Amount of sugar

70

Mechanical 50 60

Character
Hardness 60.71™ 58.26 2.502
Springiness 0.526" 0.558° 0.310°
Cohesiveness 0.567 0.287 0.383°
Gumminess 35.60° 17.05" 23.01"
Chewiness 18.22° 8.546 9.641"

Means with the same letter in row are not significantly dif-
ferent (p < 0.05).
NS: not significant.

ZAde] lan, 303 ke 203]9] AAo]
vieR At

Table 5|4 QAL Fo) 7, o] of, 4o
Fob okel m3abge] fof 24 o
Table 63} 704 f-2
A& vehigd e B3 %El::l%«l

259 29 o, UF Haol 2

2o} 24

Aol lgiet. o5 o] Ee| ofell SJalAe HYA
o] deg W W Ashe 2al, FE 50 g AHg-3)
2¢ o) 60 goli} 70 g AHE-Al BT} el H o2 YA
o] Mglon, 203 urhe 4089 QY] & HFE
dehil et A4, AR QYA AsE vkt
EAS Holw 9l=d), o] XAl HIAIL A2
*&J&o] 3, AT AP 1 5] M= w3}
7} W)zt AR H

V. @2 3 H2
E25E, A%, et

(202, 303}, 403])
9& Pohr 2

FopAle AlzA] 2o F
2] k(50 g, 60 g, 70 g), h 5]
G2l 3lS ) chr]e] Texture
o3 2t

2] FHl sl = ? X2, Aol ¢o8
FEgEke] =3ty, 0 g *]’%5]'93% o 4 E-ghako]
Eobt}. WbE 3l uletd = Aol gt

Frie Are B4 AREES W Lt bte]
& AYE B3, AGAME-A] agle] w2 S
Byick 70 g AM2sledE W Late] 2 AFS &
o:h;],

74 T (hardnessy= 3o} F5, 3o o, HES3S 2F
7t s wlA)A] Eahgonh, A7 AHEAlsh g 70
g AHEsha 403] W) Jagl A ekE ehligich &
A3 (springinessy> 2] £7, ©o) ofo] {944 F¢E
U|A| = a]lelsl, FoA e AlFF T 60 g ARl
o] gk on) 303] WA ghAdo] 2 A e e}
it} 22 A (cohesiveness)®} 734 (gumminess), 3]
A (chewinessy2- we] 27 whe| o whe] 279} el
okl FZAtLo] §-2)As) ¢3S vixE g9leld Ty,

frejH o2 A3 o 50 g AREA] AT 3A, AR

=N

=

i

UO

7

o] Egkor], WERASE 408 WIEA A4 7
R, 84 ¥ AL ¥ 4 9lsieh

ZDEs
L o]d 3, wlodAl: shide] SUlkey &%, Al E8et

3]7] 2(1): 55 (1987).
2. 245 WE HAF By FEA100-1990 F
e TAl0F). AAlodatd st oske] ukalebe]x
= (1991),
18], 4990, Do) EHES) BION ol @
R WA, A58 %) 2(2) 103 (1987).
o], ZAl o g MR R o IR SR

sl B B, S&71Ad 2kl =) 26(3): 79 (1988).

X

0 d

=2 AaE)x) A 139 A 13(1997)



A - 949)

1=
N

CAEAETEYE
2, 42, 193 (1986).

.okl S of mEfTRr o} (ROl BEE AHFE. S
2eitetn dighd Aapehg] =3, (1990).

AR EE R KGRk A R - ke
ge. 28FA}, 279 (1993).

Cubgw): okxte) ze) 9 AAbe A3 AT, A
&z gt whabekRl =g, (1991).

A E A, o] &R BR)| 2ol Syrupoll BEIF BT,

A F ks A], 7(3): 135 (1975).

AFATA: AT PEn

4

gzelziatax A 134 A 131997

10.

11.

12.

13.

FRF, 274, 2R, AT, T, o A
Y. ¥ E3H4E, 152 (1989).

o]edz}, o), o)xlal): Textrometerol] ] HEAR &
GrBte] Texture 45, =213 515) %) 6(1): 42 (1974).
Boumne, M.C.: Texture profile analysis, Food technol,
32: 62 (1978).

o], FAIE, o) EA|: AEAY FWEAL ¥ REF
Mol B Bige. =AY =Htd T 3, 305 (1985).

(19961 114 159 A=)



