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Quality Characteristics of Paeksolgi Added with
Omija Water Extracts

Hyun-Suk Chong
Dept. of Food Science, Keimyung Junior College

ABSTRACT

This study was conducted to examine the sensory quality, the degree of gelatization, pH, color, tex-
ture and moisture content of Paeksolgi with omija water extracts added. The results of the analysis
were as follows: The moisture contents of Paeksolgi were about 36~39%. The L value of the control
group was 83.04. The degree of the colour was (L value : 71.82~86.56), (a value : —1.33~+0.78), (b
value : 7.84~9.78). As the amount of omija water extracts was increased, the L and a values
increased, but the b value showed a similar value. It was found that the yellowness decreases by in-
creasing the soaking time of each type. The gelatinization of Paeksolgi with omija water extracts
added was decreased as the amount of omija was increased. The sensory quality of Paeksolgi with 5~
7% omija water extracts added showed the most favorable sensory evaluation, In view of color, after
taste and overall quality, the Dz group of Paeksolgi was preferable to the other Paeksolgi groups with
omija water extracts added.

Key words: sensory quality, gelatinization, I-value, omija water extracts.
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Table 1. Formula for omija water extracts Paeksolgi

o3 229& A7Me W7l BEH FARAY 175

Sample Omija Soaking time Rice flour Sugar Salt Water

density (%) (hour) (2) (g) (ml)

C 0 0 100 10 1 10

A 1 6 100 10 1 10

Az 1 12 100 10 1 10

A3 1 18 100 10 1 10

B 3 6

B2 3 12 100 10 1 10

B3 3 18

Cl 5 6

Cz2 5 12 100 10 1 10

Cs 5 18

D1 7 6

Dy 7 12 100 10 1 10

D3 7 18

¢ ¥, A% F7Hed AF 30cm He 2HAE
2 A}Fqte} AF 15cm, ¥o] 2cme YHES WL
2o ARAVE 22, 47tFE ¥ A F 08
ZHEAH H A AER ARG &FH &9
Fe W 5o AAE FRAAT oW AR
FEEF S 0%} (Table 1)
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Table 2. Measurement condition of rheometer

Parameters Conditions
Table speed (mm /min) 60.00
Chart speed (mm /sec) 50.00
Critical dia (mm) 20.00
Load cell (kg) 10.00
Sample height (mm) 15.00
Sample width (mm) 30.00
Span length (mm) 30.00
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Table 3. The gelatinization and moisture content of
Paeksolgi added with omija water extracts
and the pH of omija water extracts

(mg /100mJ)
Sample Gelatinization Moisture pH
content
C 27.71 37.60 -
A 26.96 39.22 2.85
Az 25.01 39.77 2.85
Ag 26.85 38.33 2.83
B 27.26 37.80 2.75
B2 24.18 37.20 2.76
B3 25.74 36.74 2.75
Cy 22.19 36.42 2.74
Ca 19.92 37.17 2.73
Cs 24.49 39.02 2.7
D 20.63 38.05 2.73
D2 18.54 38.07 2.72
D3 21.98 39.35 2.69
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Table 4. The hunter measurement on L, a, b value

of omija water extracts
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Table 5. The hunter measurement on L, a, b value
of omija water extracts

s , Color AE™ s . Color
ample AE
ample L ar b* D) a b
C 83.04 -1.21 +8.12 -~ Ay 84.26 14.65 11.51 -
Az 76.73 -1.16 8.79 6.53 A3 60.86 8.24 9.13 24.38
Aj 71.82 -0.89 8.24 11.23 B 84.06 18.04 16.45 5.99
Bl 83.29 _1.00 8.99 0'93 BZ 61.68 7.29 1389 2387
Be 832  —0.71 837 093 By 5024 679 1162 4%
B3 77.83 —0.70 7.88 5.24 C1 78.10 20.17 19.50 11.50
Cs 86.56 +0.03 8.98 3.81 D 77.05 24.09 20.22 14.73
D 73.51 +0.26 8.38 9.59 Dy 57.26 16.01 18.37 27.89
Do 80.07 +0.54 8.55 3.07 D3 49.37 13.37 15,61 35.15
D3 76.24 +0.78 7.84 6.84

* L: lightness, a: redness, b: yellowness
= AE = [(AL)? + (aa)? + (ab)?]1/2
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LA AZHE BE st B &% 39 &
P 7+ FEHER ol F g HHo|2n(Table
5) &2 FEAAM U & Azke] HojAFE
Lale Zasisch 88 evals2rt dojd+E

Table 6. Texture values of each type of Paeksolgi added with omija water extracts

Type MAX.G* Strength Hardness Work
(2) (10dyne /cm?) (10dyne /cm?) (10%rg /cm?)
C 1554 +278* 4851.04% 869" 13626.321239* 0.18540.22*
A 15134282 4723.056+ 879 13339.354+251 0.10410.02
Az 1467 £169 4579.46+ 528 12924.24+ 149 0.10540.01
A3 14351289 4040.39+ 903 13985.88+253 0.12910.02
B; 1759+415 5490.98 +£1295 15459.451+ 269 0.118£0.02
B2 1484 +210 4632.53% 656 12981.09+184 0.1924+0.26
B3 1580£210 4932.20% 657 14267.49+ 222 0.1921+0.25
C 1686217 5263.10+ 677 14678.93+186 0.123+0.01
Cz 15521162 4844.80+ 506 13635.35+141 0.111+0.01
Cs 1735+ 396 5416.06 £1237 15206.84+ 348 0.11810.02
D 1605+179 5010.25+ 558 14040.75£154 0.109+0.01
Do 1629+197 5085.17+ 614 14268.08+179 0.115+0.01
Ds 15294266 4773.00+ 830 13371.95+232 0.108+0.02
* mean + SD

* Max.G : Max weight
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Table 7. Sensory evaluation of Paeksolgi added with omija water extracts

F-Value

4.82bcd 7 gom

4.3
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C
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4.0

B

B
3.7de

4.6%

Ap
2.1f
2.9°

A
4.2cde
372

Sensory| Sample

Color

3.3

3.820

4,0cde

4.42
6.3

2.02°

4.62

4.62

4.42

4.7
3.2¢f

3.7

Flavor

4.52%

4.8bed
2.18*

4.8bd
3.5

4. 1Cdef

4,28bc
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4 lcdef
3.4b¢
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4,07

4,28 3 qbe
3.30
4.42
3.9

3.070cd 3 7abed g ghed

34 43

2.8

3.4
2.2¢

Moisture

3.62*
1.33

1.41

4.53bcd 5 qab

4.2#

4.4

4‘7abcd 4‘1abcd 3.4Cde

33

412

4,98k
4.3

3.9

4,82cd 5 oa
422

4.62

Texture

4.0
4.0

2.8?

3¢ 3.8 4.3
4.4 4.4 4.0?

4.62

2.6%
4.42

3.9

3.6%

3.8
3.0?

After swallowing
Overall quality

*P<0.05
* P<0.001

Values with different alphabet within the same row were signigicantly different at P<0.05 by Duncan’s test.

The higher scores reveal the better acceptabilitv of characteristics
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