Wbk B 43E(Agric. Res. Bull. Kyungpook Natl. Univ.) 18(2000. 12) 27~31

A3} o] M0 ME BUEQ J|SE FAL

*

ek
nE

U - uE - BN - 0leIEt - ASH" - 22D
AR FYHeled s
ARdm Eaus st

Sensory evaluations of soybean sprouts on the chalige of
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Abstract

Preferences on the change of color and aroma of soybean sprout was surveyed. Negative response of
‘bad’ or *very bad’ on pink (72%), red (60%), and green (44%) coloring was obtained. However, yellow
coloring showed about 55% of positive response of *good’ or ‘very good’. Thus yellow is the only color
which received highly positive response among altered-color soybean sprouts. Significantly different result
was observed when vatious aroma was added to soybean sprout. 80% of peamut scent-added soybean
sprout and 76% of melon scent-added soybean sprout received positive response of ‘good’ or ‘very good’
while only 20% of the response was negative. In conclusion, altering color to yellow and addition of
peanut scent or melon scent could increase the general preference of soybean sprout.
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Fig. 1. The photograph of dyed soybean sprouts.

Table 1. Hunter's color values of dyed soybean
sprouts..

Hamter Colar

pamwrn Cotrol  Rad Pk Grem Yelow
L 813124 T12H05 @.1317 750412 008
a 33104 97+13 183405 49107 16301

b 66112 45104 39403 99105 150107
AE  155%16 212408 318+17 44401 171407

UL :Degree of whiteness {(white +1060 < 0

black)

a ' Degree of redness (red +100 < 0 < -80
green)

b : Degree of yellowness (yellow +70 « 0 <
-80 blue)

4E : Overall color difference (v A4L7+ 44°+ %)
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Fig. 2. The results of the sensory evaluation of
dyed soybean sprouts.

Peanut
e

Fig. 3. The results of sensory evaluation of
soybean sprouts which added a several
flavour.
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