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The Sensory and Texture Characteristics of Julpyun and
Sulgidduk in according to Concentrations of Greentea Powder

Hyang-Hee Kim and Gum-Soon Park
Department of Home Management, Catholic University of Taegu-Hyosung

ABSTRACT

This study was conducted to aerermine the sensory evaluation and the texture characteristics after
making greentea Sulgidduk and Julpyun added to greentea powder in according to concentration
which has nutritive value and medical effect of white Sulgidduk and Julpyun traditional dduk.
Greentea Julpyun was better evaluated than Sulgidduk in color, flavor, hardness, chewiness and over-
all quality as the result of the sensory evaluation. In the whole sensory Julpyun was highly evaluated
at the 3% of concentration of greentea powder but Sulgidduk was highly evaluated at 7% as the con-
centration of the greentea powder was getting stronger and stronger. In case of texture analysis
hardness, cohesiveness, gumminess and chewiness of greentea Julpyun were getting lower by increase
of concentration of greentea powder. The hardness, springiness, gumminess and chewiness of
greentea Sulgidduk were lower by increase of concentration of greentea too. As the result of the
measurement with texture analyser, Sulgidduk was lower than greentea Julpyun in the hardness,
springiness, cohesiveness, gumminess and chewiness. As the result of the values of Hunter color sys-
tem, the lightness and redness of greentea Julpyun were the lowest when nothing was added. The
lightness and redness of greentea Sulgidduk were the highest in nothing added group. The yellowness
was the highest at 3% of added greentea amount. The resuts of correlation between the sensory prop-
erties and texture properties of greentea Julpyun showed that flavor described the lightness of
measurement through texture and negative correlation, yellowness described positive correlation.

Key words: Greentea powder, Greentea Julpyun, Greentea Sulgidduk, sensory, texture character-
istics,
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Fig. 1. Manufacturing process of greentea sulgid-
duk.
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Table 1. Formulas for Julpyun and Sulgidduk
Composition Sulgidduk Julpyun
Rate of Rice Greentea Salt Sugar Water Rice  Greentea Salt  Water
Greentea flour powder (g) (g) (ml) flour powder (g) (ml)
powder (%) (g) (g) (g) (g)
0 300 0 3 30 30 300 0 3 30
1 297 3 3 30 30 297 3 3 30
3 291 9 3 30 30 291 9 3 30
5 285 15 3 30 30 285 15 3 30
7 279 21 3 30 30 279 21 3 30
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Table 2. The condition of texture analyser of gree-
ntea Julpyun and Sulgidduk

Sample height 5mm

Test time 2.00/sec
Test speed 1.0mm /sec
Force threshold 20.0g
Contact force 5.0kg

Descriptive Analysis)& Fig. 2, 39 ¥} 3t}
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Fig. 2. QDA profile of Julpyun containing various
levels of greentea,
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Table 3. Sensory characteristics of Julpyun and Sulgidduk containing various concentration of Greentea

Sample Sulgidduk Julpyun
Sensory
characteristios 0% 1% 3% 5% 7% F-value 0% 1% 3% 5% 7% F-value
Color 33 41 31 29 33 1.05 4.9 42 52 46 37 249
Flavor 28 39 39 35 42 179 3.2  41° 55 4.8° 4.8 4.99*
Hardness 23 29 35 36 39 217 595 4.9 42% 43* 31° 548"
Chewiness 2.7 3.6 41 48 5.0° 770" 5.4 43 53 54 51 105
Taste quality 31° 36 36 38 51* 281* 4.3 43 47 3.6 27° 4.32¢
Overall quality 328 33° 36" 47° 56 491" 44 46 49 3.8 22 8.09*
*p<0.05, *p<0.01, **p<0.001

a~d: same letters indicate no significant difference.
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Fig. 3. QDA profile of Sulgidduk containing various
levels of greentea.
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Table 4. Mechanical characteristics of Julpyuns and Sulgidduk containing various levels of greentea

Sulgidduk

Julpyun

Mechnical

characteristics \ 0% 1% 3% 5% 1%

F-value 0% 1% 3% 5% 7%

F-value

Hardness 183.46° 165.04° 91.02° 107.10° 83.38°
Springness 0.67 0.67* 0.51° 0.50° 0.35°
Cohesiveness 045 046 038 042 0.39
Gumminess 82,45 75.62* 47.02° 44.92° 33.63°
Chewiness 54.77% 5116 22.68° 18.67° 12.77*

24.39*

8.08**
29.18*=

357.02* 304.76° 210.72° 182.62% 169.10° 56.48"*
15.55*  0.81 082 07 071 076 202
4.15 0.46° 058 051" 053 0.54° 14.17=

165.23 176.67° 107.56° 97.92° 91.27° 53.71™

12352 125.10° 82.28° 71.58° 69.56° 32.07"

*p<0.05, *p<0.01, **p<0.001
2~d: same letters indicate no significant difference.
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Table 5. Change in hunter color value of julpyun and Sulgidduk containing various levels of greentea
Color Sulgidduk Julpyun
Sample L a b L a b
0% 45.222 0.57% —2.83¢ 32.232 0.372 —2.86
1% 27.45° —0.21% ~1.48° 13.562 —0.38° —0.74
3% 17.56¢ —0.40° 1.922 3.7 0.04° 0.43
5% 4,234 —0.26° 1.09%° 1.85° 0.130 0.45
7% 0.73d —0.09° 0.46° 0.87° 0.15° 0.62
F 118.57 31.59 22.52 973.00 63.47 2.70

L : lightness, a : plus value indicates redness, and minus value greenness, b : plus value indicates yellowness, and
minus value blueness.

Table 6. Correlation coefficients between sensory characteristics and mechinical characteristics of Julpyun
and Sulgidduk containing various level of greentea

Sensory
Sulgidduk Julpyun
Characteristics
Hard- Chewi Taste Overall Hard- Chewi- Taste Overall
Color Falvor . . olor Falvor . .
ness ness quality quality ness ness quality quality
Hardness 0.55 -0.69 0.77 087 —-070 -0.55 029 —-08 091 -026 058 0.1
‘: Springiness 051 —0.63 0.92* 098" -0.88 -08 -—-004 -—-066 057 —0.58 041 0.38
¢ |Cohesiveness  0.62 —0.54  0.57 073 -—-05 -—-043 -062 034 -048 079 -025 —0.24
2 Gumrniness 0.56 —0.66 0.87* 0.94® -0.78 -0.65 013 —-0.77 08 -054 056 0.59
n | Chewiness 0.63 —0.60 0.84 0.92* ~0.73 -0.60 017 -079 -0.79 -0.48 0.58 0.61
é L 039 -0.72 091 092 -08 067 031 —-090" 090 001 04 0.48
a a 004 078 038 042 -033 -013 -027 021 -—-012 -—0.89* 0.21 0.21
| b -05 062 —0.54 -0.66 0.43 023 -027 088 —-077 -025 -0.24 -—0.27

*p<0.05, *p<0.01
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