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Abstract

The effects of the concentrations of Gardenia blue pigments and sugar types(honey and oligosugar) on the sen-
sory quality characteristics of starch Dasik were investigated to develop a new blue colored starch Dasik. The blue-
ness(-b value) was increased with the increase of blue pigment, while lightness(L value) was decreased. TPA
values showed that hardness, fracturability, gumminess and chewiness were increased with the increase of blue pig-
ment significantly(p<0.05), especially in honey-Dasik. In sensory evaluation, honey-Dasik with 0.04%-blue pig-
ment showed higher scores than any other samples, especially in color, sweetness and overall acceptability, but was
not significantly different.
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Table 1. Moisture contents of Dasik with Gardenia blue
pigments(%)

Pigment concentrations(%)
Sugars
0 0.01 0.02 0.04
Honey 19.01 18.86 18.97 18.68
Oligosugar 19.33 19.95 19.70 19.40
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Table 2. Hunter color values of Dasik with Gardenia blue
pigments

L* b

Pigment

(%) Honey-Dasik Oligosugar- Oligosugar-

Dasik Honey-Dasik Dasik

0 76.60+7.07" 9041+1.63" 16.09£1.05 9.52+261°
001 74.114+3.16° 8120+427° 141+3.16" -0.35£2.00°
002 66461636° 73.37£6.55 4.65£1.16 4724155
004 6124+ 1.12° 70424263 -6.65+£1.40° -6.53£1.90°

**Means in columns with different superscripts letters are

significantly different (p<0.05).

Values represent mean = SE.

*L value : Degree of lightness(white +100 < 0 black).

a value : Degree of redness(red +100 <> -80 green).

b value : Degree of yellowness(yellow +70 < -80 blue).
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Table 3. Textural properties of Dasik with Gardenia blue pigments

Pigment(%) Hardness Fracturability Gumminess Chewiness
0 52.61+£19.83° 18.51£0.82° 9641043 -8.76+0.34°
Honoy-Dasik 0.01 120.65+ 14.93: 2049+ 2.02: -1.92+ 0.78: -2.36i0,47:
0.02 184.10426.83 30.95+1.79 0.74+0.15 1.48+0.40
0.04 228.14121.56° 132.76+36.34° 3.18+£031° 345+045°
0 1640%233° 20.53+0.65 -0.02+0.00° 0.02+001°
Oligosugar-dasik 0.01 19.99+ 0.95: 2428+ 2.32‘; -0.037:0.00“: -0.03+0.01°
0.02 2225+1.71 26.1240.34° -0.05+0.01 -0.03£0.01°
004 760143 45° 28.15+1.07° 0.65+0.02° 0.17+0.03°

ab,c.d,

Values represent mean = SE.

Means in columns with different superscripts letters are significantly different(p<0.05).

Table 4. Mean Scores of sensory evaluation data for Honey-Dasik with various concentrations of Gardenia blue pigments

Pigment(%)

~— 0 0.01 0.02 0.04
Sensory description
Color 5.90+£031° 5.88+0.73" 3.62+0.54° 6.13+053°
Sweetness 5.79+0.16" 5.85+1.45° 6.23+1.84 7.10%£3.16'
Flavor 3861144 4.27+2.50° 542+2.01° 492+3.16°
Unpleasant flavor 424+073" 443+045° 4.59%£0.57" 5.40£0.55°
Texture 7.04+1.55° 6.5611.47° 524+ 107 595+1.12%
Overall acceptability 6171046 5.2940.61% 4.00£047" 6531044

**“Means with different superscript letters within the same row are significantly different(p<0.05).

Values represent mean + SE.
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Table 5. Mean Scores of sensory evaluation data for Oligosugar-Dasik with various concentrations of Gardenia blue
pigments

Pigment(%)

Sensory description 0 0.01 0.02 0.04
Color 5.31+£0.59° 459+0.62° 6.18+£0.42° 572£0.76
Sweetness 4.824+0.48' 4.80£0.30° 3.61+0.59* 491+027°
Flavor 4.29%0.81" 472+0.81° 423+0.56' 5.88+0.38"
Unpleasant flavor 3.87£0.62° 2.13£0.34° 3.50£0.55" 3.58+0.73°
Texture 5.51£0.63° 5.57+£041° 432+0.64° 551+£031°
Overall acceptability 4.95+0.59 5.16+0.69" 3.81£0.50 5.05£0.65

****Means with different superscript letters within the same row are significantly different(p<0.05).

Values represent mean + SE.
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