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Studies of Gangjung(Il)
- Effect of undried Insam on the Lipid Oxidation
and Sensory Evaluation of Gangjung -

Sook Kyung Lee’ and Nam Hyun Baek
Devartment of Food Engineering, Dankook University, Chonan, 330-7 14, Korea

ABSTRACT — As already pointed out increasing the concentration of dried insam with gangjung becomes
progressing the antioxidant effect: 1. The antioxidant effect of gangjung with undried insam increased than gangjung
and above 6.0% of undried insam is same of the storage stability, 6 months 2. The more increased acid value(AV)
and the peroxide value(POV) of susam gangjung the longer period of storage, but there was no significient difference
with the kinds of adding methods. 3. Sensory evaluation of preference for flavor gangjung with increased according
to increasing concentration of undried insam but 6.0% undried insam in maltose was the best among samples.
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Fig. 1. Changes of acid values in gangjung with the various
concentration of undried insam(added to dough).
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Fig. 2. Changes of peroxide values in gangjung with various
concentration of undried insam(added to dough).
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Fig. 3. Changes of acid values in gangjung with the various
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Table 1. Sensory scores for flavor strength and favorite of undried Insam gangjung

Contents of insam (100 g Han-kwa)

Item
type 0% 2.0% 4.0% 6.0% 8.0% 10.0%
- reneth dough 1.6° 1.49 2.1 2.3 239 249
avor stren. . .

gt maltose syrup 1.67 2.07 2.6™ 3.6 3.9¢ 449

) dough 319 317 447 519 4.4%) 4.7

Degree of favorite 9 9 9 " b o

maltose syrup 3.1 3.8b 35 5.7 5.0 35

*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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