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Quality Characteristics of Yanggeng Prepared by Different Ratio of Pumpkin

Eun-Mi Choi, Bok-Mi Jung
Dept. of Food Science and Nutrition, Yosu National University

Abstract

This study was performed to investigate the quality characteristics of yanggeng prepared with different ratios
of pumpkin. Yanggeng was prepared with three concentrations of pumpkin paste, 87% (sample A), 90%(sample
B), and 93%(sample C), to which was added agar, sugar, millet jelly and salt. Proximate composition, Hunter’s
color, texture profile analysis and sensory evaluation of yanggeng were examined. Lightness of pumpkin
yanggeng increased with increasing pumpkin content. In the texture profile analysis, the hardness, cohesiveness
and springiness of sample A were significantly higher than those of the other products. The gumminess of
sample C was the highest, followed in order by A and B. The tendency of the pumpkin yanggeng to fracture
increased with decreasing pumpkin content whereas the elasticity decreased. In the sensory evaluation, the color
and taste scores of sample B were significantly higher than those of A and C. Also the overall acceptability of

sample B was the highest of the three products.
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Table 1. Formulas for pumpkin yanggaeng prepared by

different ratio of pumpkin (%)
Product Pumpkin Agar Sugar M1ﬂet Salt
paste jelly
A 87.0 1.0 6.0 5.9 0.1
B 90.0 1.0 5.0 3.9 0.1
C 93.0 1.0 3.0 2.9 0.1
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L Peeling of pumpkin I
‘
‘ Chopping of pumpkin ‘
}
L Grinding of pumpkin 15kg 1
} Adding water 1/
\ Boiling for 30 min |
}
\ Straining(pumpkin paste) 1
}
’ Weighing of pumpkin paste ‘
i

Stirring and boiling for 30 min |

{ Adding sugar and millet jelly

Stirring and boiling for 10 min }
| Adding agar

Stirring and boiling for 27 min 1
} Adding salt

Stirring and boiling for 5 min |
{ Cooling for 2hrs

\ Pumpkin yanggaeng ‘

R
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Fig. 1. Procedures for preparation of pumpkin yanggaeng
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Table 2. The operating condition of texture analyzer

Sample size 30x30x30mm
Probe diameter Smm

Chart speed 2mmy/s

Table speed Smmy/s
Weight of load cell 25kg
Number of bite 2
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Table 3. Proximate composition of pumpkin yanggaeng
prepared by different ratio of pumpkin
Pumpkin yanggaeng type"

A B C

Moisture(%) 69.39+0.15”  73.46+1.59" 79.56+0.16°
Crude protein(%) 4.34+0.09™  422+0.09  4.44+0.56
Crude lipid(%) (0.10+0.03" 0.12+0.03°  0.22+0.04°
Carbohydrate(%)  24.67+0.39"°  20.62+0.46" 14.57+0.80°
Ash(%) 1.42+0.05° 1.1420.04°  1.34+0.05°
Fiber(%) 0.07+0.01"  0.09+0.01*  0.08+0.01°
Energy(Cal/100g) 116.99+1.30° 100.45+1.86" 78.03+4.33°
Y See Table 1

? MeanzS.D.(n=3)
*b¢ Values with different superscript within products are
significantly diffetent at p<0.05.

N Not significant.
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Table 5. Texture profile analysis parameters of pumpkin
yanggaeng prepared by different ratio of pumpkin
Pumpkin yanggaeng type'’

A B C

Table 4. Hunter’s color value of pumpkin yanggaeng Hardness 211.56+10.11°" 146,26+ 8.28° 189.4116.48"

prepared by different ratio of pumpkin Cohesiveness ~ 0.48+ 0.01° 0.43+ 0.00° 0.45+0.00°

Pumpkin yanggaeng type" Springiness 1.01+ 001" 0.96+ 0.00°  099+0.00°

A B C Gumminess 83.98+ 1.27° 81.26+ 123" 85.00+1.19°

Llightness) 26.98+1.24°°  29.01+0.80°  31.25+0.54° Chewiness 98.42+ 3.93° 7920t 0.25° 95.84+247

a(redness) 0474005 0412005  0.04:0.12° Fractureness 226.92+ 7.98" 194.73+ 4.44° 183.42+225°

b(yellowness) 14.66:1.29°  19.51+1.29"  18.8220.54" Adhesiveness -34.40t 3.06° -135.47+1828° -15.06+1.38"

AE 5.73 2.37 Elasticity 0.05+ 0.00° 0.06+ 0.00° 0.08+0.00°
Y See Table 1 Y See Table !

? Mean+8.D.(n=5)
* Valyes with different superscript within products are
significantly different at p<0.05.
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significantly different at p<0.05.
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Table 6. Sensory evaluation of pumpkin yanggaeng
prepared by different ratio of pumpkin
Pumpkin yanggaeng type’

A B C
Color 3.44+0.737 744+142" 5.77+1.20°
Taste 3.33+1.58° 5.89+1.05° 4.55+2.06"
Hardness 6.44+0.88° 544+0.73° 5.11+093"
Adhesiveness 444+1.13° 5.56z1.74  5.00+1.58"
Chewiness 5.00£1.94° 578+1.39° 5224156
Overall acceptability 4.00£1.22°  6.4440.53" 5.00+1.50°
Y See Table 1

? Mean+S.D.(n=10)
™ Values with different superscript within products are
significantly different at p<0.05.
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