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Studies of Gangjung(I)
-Effect of dried Insam on the Lipid Oxidation and Sensory Evaluation of Gangjung-
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ABSTRACT - The antioxidant effect and sensory evaluation of various concentration of dried insam on gangjung was
investigated for 6 months. The results were as follows: 1. The antioxidant effect of each sample were in the rank order
of 0>0.5>1.0>1.5>2.0>2.5% of dried insam at 20°C by acid and peroxide value but the effect did not increase pro-
portionally with increasing concentration. 2. In 3 months, acid and peroxide values increased slowly showing, but after
3 months, acid and peroxide values increased remarkably. 3. The acid value(AV) and the peroxide value(POV) of
dried insam gangjung increased according to storage term but there was no significant difference with the kinds of
adding methods of dried insam. 4. Sensory evaluation of preference for flavor, texture, taste and total quality of six
samples by multiple paired comparison test indicated that gangjung with 1.5% dried insam in maltose was the best
among samples.
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Table 1. Proximate composition of the dried insam gangjung.

. . Components
Ginseng gangjung - -
Moisture Ash Crude protein Crude fat Crude carbohydrat
contents(%) 8.56 £ 0.03 0.19£0.01 1.97 £0.03 9.58£0.12 79.70 £ 0.19

Values are mean £ SD of 3 determinations.
)Crude carbohydrate = total amounts - others
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Fig. 1. Changes of acid values in gangjung with the various

concentration of dried insam powder(added to
dough).
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Fig. 2. Changes of peroxide values in gangjung with various
concentration of dried insam powder(added to dough).
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Fig. 3. Changes of acid values in gangjung with the various
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Table 2. Sensory scores for flavor strength and favorite of dried insam gangjung.

Contents of ginseng powder (100 g Han-kwa)

Itemn
type 0% 0.5% 1.0% 1.5% 2.0% 2.5%
Flavor streneth dough 1.6 2.49 259 229 2.7 2.7
g maltose syrup 1.6 2.6 2.8% 3.5 5.0" 5.8"
D F favorit dough 3.19 5.7 4.8% 549 3.4% 47"
cgtee of favorte maltose syrup 3.19 5.1 5.6 6.4% 5.2 5.5%

*Means with the same letter in row are not significant at P < 0.05 level by Duncan’s multiple range test.
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