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ABSTRACT

The purpose of this study is to investigate the preservation of traditional sesame dasik
when stored in different packaging material by comparing its physical and sensorial
characteristics. The quality and sensory characteristics of sesame dasik that were evaluated
were moisture content, water activity, number of microflora, texture profile, Hunter color
different value, and sensory properties (color, chewiness, overall acceptability, etc) during
the storage at 35+1°C temperature and 73+2% relative humidity. And the packaging
materials were paper boxes (coated 0.02mm thickness polyethylene film), plastic boxes,
and oriented polypropylene laminated film. Traditional sesame dasik is made from sesame
powder 100g, honey 25g, rice syrup 25g, and table salt 0.5g. During the storage period,
the changes in water content and water activity of sesame dasik with different packaging
material showed a slight decline. On the other hand, it increased in hardness, and “a” and
"b” value of Hunter color difference during the storage. Texture profile analysis data
change in hardness was the greatest after the third day in a paper box, and it was
affected by the moisture content of dasik and the temperature and relative humidity of
the air. Therefore plastic boxes or oriented polypropylene laminated film was found to be
better suited than paper boxes for storing sesame dasik.
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Table 1. Formula for traditional sesame dasik

208 5 WSl AP AT ol
sl E ol e PHoZ AT A
Z 3} tHTable 1).

ol Aela ot slEE AANS AsiA
Ro] Wag(Ia
10088 FYsA

—

= g A+

Hi= Al 122 B
1995), oju} & 7]l Z4
|8

—
&
“

—

2 =HYY

EFL AAZ gol AFHI v AR
I AEFH AT B 4 ¥R S Y3
2 Ytk & S4E e 1xder 7§
F0)(6x6 cm)e} Z+ A E Ho £X s ¢
Al D15 Nfser) o] ZAThA]E Xo} 1MIE(one
se)Z EFAF w2t 2t ¥ A o
W ARSE 22X IFAFEL Foldal, &g
2% F, OPP FHZFIUEo2 (F)AUF TAYA
AEFELE ZZre] IZAAE AAsAH AR
F0]32HModel No. SC35, 17x11x1 cm)¥= 1 mm
F79 3 7 Fold polyethylene filme 0.02
mm®] FAZ coatingdt Zo)m, EFelryE L&
$A YH e 9x12.5%3 cm =79 BEEWHE £7]
oy}, Z=WE FHe)<Q) OPP laminate filme 14x15
52
AU E 9] polyethylene, &3 cast polypropylene®.
2 % 370] laminate® Zo]ch

em®) =A7]Z A& orented polypropylene,

3. X Zpaky

OAE tE §aRFe vl 2 AlSed vt
% gol f5S= AlVle WA F43 dgo)
k. qr)M F2& AEQ] g AAUATL F4
A7E 8¥3 9¥0 &3k AS FEF ¢HA
S nsdot e} @etA 35+1C, 73+2% RH
o] 27 AE& B3AY. F FoldA, B
28 %, OPP AFYE ¥ 522 I3 7t}
£ 3517, 73+2%9] FL2AFA2H(FESG A
AAYela)ol] BASAA 3, 5, 7, 10, 15, 20, 25,

9]

Ingredients

Sesame powder

Honey

Rice syrup Table salt
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Fig. 1. Changes in water content of Sesame Dasiks by packaging materials

during storage at 35C.
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Fig. 2. Changes in water activity of Sesame Dasiks by packaging materials

during storage at 35C.
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Fig. 3. Changes in Hunter Color “L" value of Sesame Dasks by packaging

materials during storage at 35C.
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Fig. 4. Changes in Hunter Color “a
during storage at 35T.

value of Sesame Dasiks by packing materials

a : redness(-60~+60, - = green, + = redness)
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Fig. 5. Changes in hardness of Sesame Dasiks by packaging materials during storage

at 35C.
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Fig. 6. Changes in Hunter Color “b“ value of Sesame Dasiks by packaging materials

during storage at 35C.
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Table 2. Search the microflora of Sesame Dasiks with the different packaging materials".

(Log CFU/g)
Packaging Storage period (days)
material 0 3 5 10 15 20 25 30
Paper box 2 15 2.1
Plastic box - - 15 1.7
OPP/DL/CPP - - L5 2.0

U 3M Petri film (Sabbi nutrients+Antibiotics), > not detected
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Fig. 7. Changes in overall acceptability? of Sesame Dasiks by packaging method during storage

at 35C.

b Sensory evaluation : 9 point score(9 excellent, 5 good, 3 poor)

Table 3. Sensory evaluation of Sesame Dasiks by packaging materials after 20 days during storage at 35C

Packaging materials

Sensory Characteristics” Contrast treatment

Paper Plastic OPP/DL/CPP
Color 6.0 5.1 5.1 55
Taste 6.0* 43" 5.0° 5.0°
Chewiness 6.0™ 53 5.5 5.7
Overall acceptability 6.0Y 4.0° 5.5 50

"9 point scale : 9 excellent, 5 good, 3 poor
2 NS : not significant

» Mean scores within row by the same letter are not significantly different at the 5% level
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