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Abstract

The objective of this study was to investigate the sensory and quality characteristics of Chicksulgi
containing different ratios of ingredients such as arrowroot starch (10%, 20%, and 30%), sugar, honey,
oligo-saccharide and water, by sensory evaluation and mechanical examination. The results of sensory
evaluation showed that Chicksulgi containing 10% arrowroot starch had higher scores in overall acceptability, color
and flavor preference. In the textural analysis of Chicksulgi, the springiness, cohesiveness, adhesiveness were the
highest in the samples with 10% arrowroot starch, and the chewiness, gumminess, and hardness were the highest in
the 30%-added samples. The hunter’s color L value of Chicksulgi was decreased by the increase of arrowroot starch.
The more arrowroot starch was added, the redness of Chicksulgi were increased, and yellowness of Chicksulgi were
decreased. The moisture content of Chicksulgi was higher in the samples with 10% arrowroot starch than those with

30%.
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Fig. 1. Preparation procedure for Chicksulgi
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Operation condition of Texture analyser

compression ratio 50% of sample thickness
plunger type cylinder type, @ 6mm
plunger speed 0.5mm/sec
Force scaling 5Kg
Autoscaling on
Detectingpoint/second 400
contact area 28.27mt
Interval between two bite 3sec
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Fig. 2. QDA profile of Chicksulgi made from 30%
arrowroot starch
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Table 4. Moisture content and Hunter’s color values of Chicksulgi

aowroot starch
rice, flour aipoved kiods of swesterier moisture Livalue a-value b-value
(2) (rice flour base) @® cotitent(%) :
(%)
sugar 70 39.76+1.54" 63.19£0.95" L15+0.10° 13.24+0.23¢
315 10 honey 90 38.42+0.76" 61.0841.65" 1.66+0,13% 15.89+0.12°
oligosaccharide 100 39.35+0.72° 59.46+ 147" 1.62+0.05" 14.05+0.23°
sugar .70 37.14£1.29% 64.73+0.70° 1.2740.03° 13.75+0.31
280 20 honey 90 38134207 61.17+0.78° 1.75+0.04" 15.50+0.18"
oligosaccharide 110 3557+1.21° 59.26+0.58" 1.73+0.05% 14.71£0.17°
sugar 70 38.01 £0.99" 58.35+1.24¢ 1.75+0.13° 14.7340.26"
245 30 honey 90 36.72+1.25™ 59,14 +0.63° 1734007 15.124+0.33°
oligosaccharide 120 33.05+0.58° 58.1240.70° 1.73+0.03" 14.184+0.22°

1. means in the column with different superscripts are significantly different at a=0.05 level

2. means+S.D

FNEE e bat2 AR 10%] E& 3
g A8 b BRT HAL 10% HEE A
he ol 7hd ZekThP<005). AARS HA7tFo)
WessE, ¥ gvuy, 4% Ileom gH=n
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A=t me AL F ¥V 447, B ¥V 0
H, & §79 Hoig, 3§79 7y 479 g

B Folglrh
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A Ao @A = Table 59 2t
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ot BGE)Y A (p<0.001, p<0.05, p<0.001)
& Bo He] 2ol A&TE FX3a EZAY
5 gAdel #A Yt @A FE5F 3
S FHA EAAYE AR, SESETS 714
AAY &R 4H {9 B FRTBA <005,
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A, FESF, 7AAAY d5, 374, FEAEH
ot AUES FEAA(P<0.05, p<0.01, p<0.05,
p<0.05, p<0.01, p<0.01, p<0.05)E, 1A AAL] FHA
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dFzA A A8 A352002)
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