KOREAN J. SOC. FOOD COOKERY SCI.
Vol. 20, No. 6, December, 2004

FZHO0| B B2LE Holet Yo FEEY
&7 - o] ¥

*h FFAESHITL

Quality Characteristics of sulgidduk added with concentrations of Hericium erinaceus powder

Sook-Ja Yoon, Mi-Young Lee
Institute of Traditional Korean Food

Abstract

This study was carried out to investigate the characteristics of Hericium erinaceus sulgidduk. The moisture
content of Hericium erinaceus powder sulgidduk showed no significant difference between the added Hericium
erinaceus powder and control groups. The L value decreased as the Hericium erinaceus powder concentration

increased. The ‘a’

powder was increased. The hardness, cohesiveness,

6% Hericium erinaceus powder have the best quality.

and ‘b’ color values were increased significantly when the amount of Hericium erinaceus

chewiness and gumminess decreased with increasing
Hericium erinaceus powder addition. From the sensory evaluation, Hericium erinaceus sulgidduk with the
additions of 3 and 6% Hericium erinaceus powder were the most preferred with regard tochewiness, softness
and overall acceptability. These results indicated that Hericium erinaceus sulgidduk with the addition of 3 and
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Table 1. Formulas for Hericium erinaceus rice cake

(Sulgidduck) prepared with different amounts of
Hericium erinaceus powder
Samples
Ingrent 0% 3% 6% 9%
Rice(g) 400 388 376 364
Hericium erinaceus(g) 0 12 24 36
Water(g) 90 90 90 90
Sugar(g) 60 60 60 60
Salt(g) 2.4 24 24 2.4
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7] #5kd Texture Analyzer (Model TAXT 2i, Stable
Micro Systems, England)E& Al 58] wHE =2

Polished Rice

J Soaking rice for 12hrs

Milling
l

Rice flour and Hericium erinaceus

}  Adding water, salt and sugar

Mixing
|
Sieving
l

Steam cooking for 20min

{

Hericium erinaceus sulgidduk

Fig. 1. Preparation procedure for Hericium erinaceus
Sulgidduk
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Instrumental condition of texture analyzer

Sample height 2.5mm
Probe D 5.0mm
L 35.0mm
Test speed 5.0mmys
Pre test speed 1.0mmy/s
Post test speed 1.0mmy/s
Trigger type Auto 5.0g
Distance 5.0mm
Time 1.0sec

Compression 30% of sample thickness
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Table 2. Moisture contents of rice cake(Sulgidduck)
prepared with different amounts of Hericium erinaceus
powder

Hericium erinaceus powder

0% 3% 6% 9%
Moisture(%)  39.02" 3998 40.26 41.63
1) ns : no significant
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Table 3. Hunter's color value of Hericium erinaceus
Sulgidduk prepared with different amounts of Hericium
erinaceus powder

Hunter Storage period (days)
value  Sample 0 i 2 3
0% %90.70° %9007 "89.49" “91.00°
L 3% 27631 *74.66°  *74.53°  *75.98°
6% 27005  *70.05° *6921°  *69.66°
9% %66.55  Pea.64° P64.08  Pe2.90
0% ALt A7t Ao A07
. 3% f424°  M86° M69° "4023
6% %633 %632 "620° 657
9% 7720 *7810 M99 Bg36”
0%  "10.827 *1140° *11.04°  *10.69°
b 3% Br1.82° 2358 %2350° 423.00°
6%  AP2570° %2570 2579 A26.52°
9% Br8.44® %2828 "28.09° “28.56"

Means in a row followed by different superscripts are
significantly different at p<0.05 by Ducan's multiple
range test.

® Means in a column followed by different superscripts
are significantly different at p<0.05 by Ducan’s multiple
range test.
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Table 4. Textureal characteristics of Hericium erinaceus Sulgidduk containing different amounts of Hericium erinaceus

during 3 days of storage at 20+5T

Textureal Storage Hericium erinaceus powder

characteristics (days) 0% 3% 6% 9%
0 32423 £345.16" €336.30° 5329 85*
Hardress 1 :1,172.48a ) ©831.64° . B947.01: . B529.33"
2 2,710.10° 1,501.93° 1,398.49 1,151.59°
3 *3314.61° 1,682.06" *1,412.11° 41,135.21°
0 5.6.35" € 430" 5375 -2.65°
) 1 £.0.59" A 0.68° A.1.09° -1.29°
Adhesiveness 2 A123° B2.82° A134° -1.35°
3 A 133" =331 A1.55° -1.51°
0 #0.94° €095 #0.95" 50.88"
_ 1 A1.04° 50.99° %0.98° %0.96"
Springness 2 %0.99" A o1 A1.09° B 0.99°
3 %0.94* A 1.03° *1.15° ALLT?
0 %0.82° 50.79%° %0.78° #0.73°
Cohesivencss 1 * 0.86" A 0.85° %0.82° 20.77°
2 €076 80.77° 50.70° *0.73°
3 P0.66" €069 P0.73* *0.71°
0 € 264.35% ©276.19° ©37.32° P267.98"
_ 1 5906.94" 5703.54* 5737.90" €414.98°
Gumminess 2 %2,317.07° A1,184.38" £1,166.50° 906,23
3 #2376.31° *1,263.55° £1,201.75° * 996.21°
0 ©50.21" ©263.09° 243.19 P 23531
, 1 $890.93" °814.97" ©702.87° €407.63
Chewiness 2 #2,286.40" 41,248.72° 51,190.53" B914.19°
3 #2,309.55" 41,377.49° * 1,298.93 * 1,046.92°

! Means in a row followed by different superscripts are significantly different at p<0.05 by Ducan's multiple range test.
® Means in a column followed by different superscripts are significantly different at p<0.05 by Ducan's multiple range test.
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Table 5. Sensory characteristics of Hericium erinaceus Sulgiddukl) containing different amounts of Hericium erinaceus.
Sensory characteristics Hericium erinaceus powder
0% 3% 6% 9%
Color 4.10£0.56° 4.50+0.88° 521+1.22° 6.50+1,26"
Flavor 4.17+0.64° 4.67+£1.13" 5.50+0.92° 6.00+1.33"
Softness 4.00£0.90" 4.600.76° 4.80+1.06" 5.60+1.42°
Chewiness 4.50+0.82° 4.50+0.88" 5.20+1.17° 4.40+1.06"
Adhesiveness 2.40+0.93° 3.80+1.38° 5.20+1.19° 5.300.86"
Overall Preference 4.0020.98" 4.90+1.34° 5.10+1.34° 4.20+0.78"

"o day sample

** Means in a row followed by different superscripts are significantly different at p<0.05 by Ducan's multiple range test.
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