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Effects of Black Pigmented Rice and Honey Syrup Added in
the Quality of Colored Rice Dasik

Mi-Za Cho
Department of Food and Nwtrition, Dongnam Health College

Abstract

This study was carried out to investigate the effect of black pigmented rice flour and honey syrup which were
added different amounts to the rice on the quality of Rice Dasik. The sensory scores which evaluated for color,
flavor, sweetness, softness, melting in mouth, swallowness, sticky and texture revealed that Dasik made with 20~
30% black pigmented rice flour and 70% honey syrup were the most higher. Degree of lightness, redness and
yellowness were decreased as increasing of black pigmented rice flour. The values of springness, gumminess,
cohesiveness, adhesiveness, hardness and chewiness showed decreasing tendency in add of 70% honey syrup than
that of 60% addition.
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Table 1. Instrumental condition of texture analyzer

Measurement Sample condition
Speed 10 mm/s
Pre-speed 5 mm/s
Post-speed 10 mmv/s
Distance 75 %
Trigger type lg
Probe 5.0 mm

L-value( 0: yellow, 100: white), a-value( +: red, --:
green), b-value( +: yellow, - :blue)& | & 7z} 3
v 2k

F32t

A

72 texture analyzer(TA=XT2, stable micro
system, UK)E Algdle] AAsigon, Bz
Table 17} 7rom] A8 3x3x2eme afo] ZH S

——T@ 5}' AR D}‘

e

N @
)

7. SAIEN

Ry |

71AA 223 o] S AT SAS BAZE T

B8 o83l pURAdGD Aelel g 4
de ael gEagosn % e FEAd o4
49€ sk

1. 25 54

Az vhale] AAF WAl Tk 2 =
7, AekelA] He g, A E g 9 B A
Aol thal] 4218 27 = Table 204 B
o 2ol WAk @t Aljstune A eitel =

o
N

N
T

do S 1 fo

Table 2. F-values and probability of the treat-
ments in each characyer of sensory evaluation

Charactor F-value Prob.> F
Color 7.38 0.0152
Flavor 323 0.0928
Sweetness 0.40 0.8312
Texture 27.98 0.0004
Softness 13.55 0.0032
Melting in mouth 10.86 0.0058
Swallowness 67.63 0.0001
Sticky 7.90 0.0129




328

=

Table 3. Differences of the treatments in each

il

4

character of sensory evaluation

Character B10+H6 B20+H6 B30+H6 B10+H7 B20+H7 B30+H7
Color 36.0° 49.5™ 61.5"° 58.5% 67.5° 56.0°
Flavor 40.0° 45.0° 50.5" 59.0° 57.5° 57.5°
Sweetness 52.5° 51.0° 55.5" 54.5° 61.0" 56.0°
Texture 35.0° 46.5° 49.0° 60.5° 60.5" 61.0°
Softness 36.5° 40.0% 48.0™ 55.5% 61.0° 59.5°
Melting in mouth 38.0¢ 41.5° 48.0™ 55.0° 63.0° 60.0°
Swallowness 425 44.0° 50.0° 545 62.5° 52.0%
Sticky 33.5° 45.0™ 45.0% 545" 54.5% 58.5°

* Mean with same letter indicates no significant difference by DMRT at 5% significant level.

* BI10+H6 means the combination of black pigmented rice 10% and honey 60%.
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Table 4. F-values for the color characters of the
Dasik
Source of variation LL aa bb
Honey addition (A) 1223%%** 326*** ]32%%%
Add of black rice (B) 20981%** TEHA* 6331 ***
AXB 27r** ] 3%%* 3ns

**% indicates significant at 0.1% level.

ns=not significant.

Table 5. Color differences of colored Dasik with
different addition of honey syrup

Character Honey 60% Honey 70%  LSD (5%)
L-value 35.93 3441 0.09
a-value 6.84 5.87 0.1
b-value 1.21 1.03 0.03
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Table 6. Color differences of colored Dasik with different addition of black pigmented rice
Character B 10% B 20% B 30% LSD(5%)
L-value 42.28 33.68 29.56 0.11
a-value 6.63 6.56 5.89 0.13
b-value 1.30 1.22 0.84 0.04
Table 7. F-values for the characters of Dasik analyzed by instrument
Source of variation Spr Coh Che Gum Adh Hard
Honey addition(A) 7.21%* 53.66%** 115.09%*+* 149.50%** 87.84%** 120.77***
Add of black rice(B) 1.15ns 0.85ns 3.51* 1.77ns 11.67%** 3.26ns
AXB 0.60ns 3.69* 0.14ns 1.09ns 1.48ns 0.57ns
*** indicates significant at 0.1% level.
ns=not significant.
+Spr=springness, Coh=cohesiveness, Che=chewiness, Gum=gumminess, Adh=adhesiveness, Hard=hardness.
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