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Effects of Corn Syrup with Different Dextrose Equivalent on Quality
Attributes of Black Sesame Dasik, a Korean Traditional Snack
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Abstract

As the major quality deterioration factor for black sesame Dasik during storage, texture hardening, loss of
gloss and decrease of savory flavor are derived from sensory and texture analysis of fresh and two months-
stored Dasik. Four kinds of corn syrup with different dextrose equivalent (DE) were applied and their effects
on quality attributes of black sesame Dasik were examined to select the optimum corn syrup that could minimize
the quality deterioration of black sesame Dasik during storage. Results of texture analysis and sensory
evaluation of fresh and four weeks-stored Dasik at 25°C suggested the possibility that the application of corn
syrup with DE of 60~65 or oligosaccharide can minimize the quality deterioration of black sesame Dasik in
terms of gloss, sweet flavor and texture hardening during storage.
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Table 1. Sensory and texture characteristics of fresh and
stored black sesame Dasik

Storage time

Characteristics (months)

0 2
Savory aroma 6332 793
Gloss 793 433
Sensory Savory flavor 787 447°
characteristics  Sweet flavor 6.67° 3.80°
Hardness 5.13° 8.00°
Coarse 6.20° 773
Springiness (ratio) 0.40° 0.44
Gumminess (g) 1982° 4120°
Texture Cohesiveness (ratio) 0.33° 0.35%
characteristics ~ Adhesiveness (gs) 39.20 NAY
Hardness (g) 6045  11981°
Chewiness (g) 846" 1824°

Dasik samples were stored at room temperature.

D .

“Mean of fifteen samples.

PMeans in a row with the same letter are not significantly dif-
ferent (p>0.05).

Not available.



1416 nEA - A

A 7eH7). =& Shim $(4)-2 ZYAckA]-g 20°Cell 4] 5
F N3G A 4371 7k0) 71l e} SR G Fe]
ek nushn gl o]l £ul o) A B

3
s} goz pA ol FYATHe) 4F F L 8
ol 4-HAoR BAANL AR AnHh,

2o R sencle B 54
3 Z 5ol w}% R ECEEEET R

7P DE Al 8¢l v] 8} %7] hardness
2} gumminess, chewiness?t & 2. 2 it} o] DEZ}
2y A& E ket o hardness7t 7ttt 7189 A

%2 DE A Ei- gL

B 9} Y8l DEZF vl 9] hardness -7}l 9 &8 » 3
Aoz AR }(13). 25°CollA] 477 A AE Aok 8
75 AH43 ARG F5ol) gl 22310 M =t A A
F2 DE A BT-E AR ohAl 25U 33 2714 7]
AR 227 2 W) E Hold AR A& & 227
W37l A8tk $3 DE A8 39 o AsTE
o} A E 22 £2 gumminess, hardness ¥ chewinesst
& Jebligl on A Abe] 2)8) adhesiveness®} hardness”}t
frejH oz Zrlstgich 22 DE A8 ¥ £2l3% AR

2] 7% DEV}F 2 A 873} Bl 2% o] gumminess, hard-
ness, chewiness ko] A& 22 gt} %2 DE A 579
A A A v wgS o F-oHd 2]z} dAE 2t
Z3aste AgS Boly 9lon Seag ANETY AS &
oA ql apol7b GAY 27t Sttt olBl g A= =
I Fe| g A8 FdAchA 8] A9 A A o2 DERE
o] &2 &2 -2 AHE-315 -2 1 hardness$}t gumminess7}

Ugirhs 718 B9t dx 37 9lvH4). Gumminess, hard-
ness# chewinesst Table 18] A3} of| 4] & & gl%o] A%
o & Zr} Eo] & FJEOF o] E A A A 9
Fre A Aol7F A A HEEEA] 4 gkthe Table 29
A S DEARY x5 S2ads AHEgoEn &9
Apcha] o] A el )&k 22 2F WEtE &3 & 5 9liz 7}

$4¢ A e,

a5 —&7} DE /‘]i:'L"] FYHo= 3
Aol sl HA A FdA TAT o7

A A%E Ed‘:} wbgo] = A= DEFFe] =448 7}
< DE Al &7°] 713 =& 3-8 vl

A HrhE e = b
2w} A AR AR Aol HAHA ke A A
EdApebal o] 24k ota} o) 9= DERLe) 555
73t A B7rA el DEZY 555 A7 =ob Sk A i
o] 54 (10)% & wkdstar glek. 25°CellA] 45+ A A Al 5.
o A i “P—S— %7t DE Al&To], & 54 DE %

£& DEART0] 73 28 A2 3455

we Fo4 5 AL sﬂl s}5kA] A o] o] AFo] ghel
7195k A 22 AFRRTHI014). Ak o) Sa e
$4% 23 4T A3 DEZF 255 A2AF o)

Table 2. Texture and sensory characteristics of black sesame Dasik molded with comn syrup having different dextrose equivalent

Storage time (weeks) / Treatment

Characteristics 4
I i m I\ I i m v
Springiness (ratio) BogoP®  B39®  DPpzpr  Cp.3g° NA? 039" A048*  BCpa40b
Gumminess (g) Big22®  A17060 ©1092° Pgpp NA 21868 Pgoge  ©1108°
Texture Cohesiveness (ratio) 0.38° B037°  Po31c Bo3s® NA P0.30° P031°  “03¢°
characteristics Adhesiveness (gs) D1g12¢  “5785*  Dog41™  P3p.42° NA  PBg711®  *170.20° Po1.48”
Hardness (g) C4088°  B4931°  P3sg3¢  Foasqgd NA 46403  E3050°  E3130°
Chewiness (g) Boeg®  ~Pege ©364° 354" NA A755° C414°  C420°
Savory aroma B0 A7s50° APggo Blsopc D340  BCs20*  “P3gg® P390
Gloss ¢1.50° Bra0° 27300 “6.60° €180°  Ba60° AT50*  A720°
Sensory Savory flavor s 60° A7000 %670 “5.70° D200° 45707 B420° BC3g0°
characteristics Sweet flavor Do 20¢ %6.30° A780°  AB740? Disoc Bee0* #8730 Cs70°
Hardness B7.10° Br60°  “3.40° P2ace A390°  ©340° Pr40c Proo¢
Coarse Bg40"  AB710° P30 PE2g0P 2200 “420° Ep10°  F2o0°

YMean of fifteen samples.
PNot available.

I syrup with DE of 20~25, II: syrup with DE of 40~45, ! syrup with DE of 60~65, IV: syrup of oligosaccharide content

above 50%.

Means with the same letter in a row of the same storage time are not significantly different (p>0.05). Means in a entire row
with the same capital letter are not significantly different (p>0.05).
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