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Abstract

This study was carried out to clarify the effect of addition of green tea powder on Dasik quality. The green tea powder was
added as the ratio of 0%, 2%, 4%, 6% and 8%, respectively. The physio-chemical analysis and sensory test on the Dasik
were performed. The flour and starch Dasik added to green tea powder showed lower moisture content compared to the
non-added treatment, but the ash content was higher in the added Dasik. At the color test, Dasik of green tea powder
showed lower L, a, and b value than the non-added treatment, respectively. These values were greatly decreased as the
amount of green tea powder was increased. Addition of green tea powder had a tendency to show high hardness,
cohesiveness, springiness, and gumminess but brittleness was low in the non-added treatment. Therefore, addition of green
tea powder made Dasik texture more dense, and this tendency of texture was distinct at the flour Dasik compared to the
starch Dasik. At the sensory test, surface color and green tea flavor were strong as the adding amount of green tea was
increased, but sweetness was weak. There were not significant differences in the overall preference among 0%, 2% and 4%
treatments, but the preference was greatly decreased from the above 6%. In conclusion, 4% addition of green tea powder
would be the useful method to enhance quality of Dasik, and the flour Dasik showed better result than the starch Dasik.
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<Table 1> Composition of green tea powder Dasik ®
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<Table 2> Operation conditions of rheometer for texture

analysis
. . Green tea powder
Dasik  Composition 0% 2% 4%p &% &% Item Condition
Medium flour 100 98 9% 94 92 Rheometer Ez-test, Shimazu
Flour Green tea powder 0 2 4 6 8 Program Sun kagaku, Japan
Syrup 60 60 60 60 60 Test type mastication test(compression)
Sweet potato starch 100 98 96 94 92 Adaptor cylinder type(10mm, plastic)
Starch Green tea powder 0 2 4 6 8 Set value 3mm
Syrup 60 60 60 60 60 Table speed 60mm/min




534 BEA4EILESEE Vol.20, No.5(2005)

<Table 3> The moisture and ash content of green tea powder Dasik

Green tea Starch Green tea Flour
moisture % ash % moisture % powder powder ash %
% 24.38 0.29 0% 2327 0.31
2% 23.86 0.33 2% 21.89 0.36
4% 23.62 0.39 4% 21.60 041
6% 23.33 0.43 6% 21.64 0.45
8% 22.65 0.47 8% 21,42 0.51
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<Table 4> Changes in Hunter’s values of green tea powder

Dasik
Dasik Green tea Hunter's value
powder L a b
0% 89.422 0362 6.922
2% 71.61P -2.63P 5.25b
Starch 4% 70.82P 2.72b¢ 3.27¢
% 63.34¢ -2.84¢ 3.18¢
8% 52.184 -3.124 1.42d
F-value 529.24"*  390.48**  118.18***
0% 83.602 1.892 8.612
2% 69.50P -2.21b 6.21P
Flour 4% 66.76¢ -2.55P 5.23¢
6% 66.06¢ -2.73¢ 4.454
8% 61.584 -2.954 2.94¢
F-value 236.90**  2851.04*  130.72%

1D L; degree of lightness(white+100<-0 black), a: degree of
redness(red +100<> —80 green), b: degree of yellowness
(yellow +70« — 80 blue)

2)*** means with different letters within a column are
significantly different from each other at @=0.001 as
determined by Duncan’s multiple range test.
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<Table 5> Physical characteristics of green tea powder Dasik

Dasik Green Hardness Cohesiveness Springiness Gumminess Brittleness
tea powder (g/cm3) (%) (%) ® ®
0% 19344 6754 75.0¢ 22630 216.3¢
2% 2174¢ 69.5¢d 76.9b¢ 242.1P 236.7¢d
Starch 4% 2321¢ 72.5¢ 80.3P 246.1P 256.2¢
6% 2661P 769> 81.1P 272.6* 286.6P
8% 31731 85.22 88.74 286.0° 320,04
F-value 40.32* 27.35% 12.94* 10.99* 21.29*
0% 30254 69.1¢ 76.4 318.44 284.2¢
2% 30704 70.6¢ 78.2¢ 324.54 308.0¢
Flour 4% 3345¢ 76.7° 83.0P 361.1¢ 296.2¢
6% 4083P 78.6> 86.2p 397.3b 433,60
8% 50092 86.2¢ 91.5% 480.4? 486.4
F-value 93.82* 31.38* 17.15¢ 52.84* 90.37*

* means with different letters within a column are significantly different from each other at @=0.05 as determined by Duncan’s

multiple range test.

<Tabie 6> Sensory evaluation of green tea powder Dasik

Dasik gprz:\tllcfeera S;x;i;:cl;e Sweetness Fl?g;);(o)szreefn Mouthfeel] Chewiness 2\‘1’:&; :
0% 1.95¢ 5.302 1.704 5.65% 2.15¢ 4.65
2% 2.95° 5.007 3.85¢ 5.50% 2.60bPc 4907
Starch 4% 3.45P 475 4.40¢ 5452 3.25%b 4507
6% 4.75P 3.70b 5,25b 5.008 3407 2.90P
8% 5.308 2.55¢ 5.902 4.35P 3.558 2.25P
F-value 32,08 18.23%+ 48.88+ 5.83 592 25.00%*
' 0% 2.30° 5.65% 1.80¢ 5.452 4.35b © 550
2% 2.90° 5.707 3.404 4.80P 4.55b 5.852
Flour 4% 3.85P 5.402 4.20° 4.30P 485% 5502
6% 4.30% 3.85P 5.05P 3.30¢ 5,153 3.05P
_ 8% 4.80° 275¢ 5.75% 2.85¢ 5.552 2.45b
F-value 14.15% 33.56% 42,96 21.79% 272 4787

* means with different letters within a column are significantly different from each other at @=0.05 as determined by Duncan’s

multiple range test.

** means with different letters within a column are significantly different from each other at =0.001 as determined by Duncan’s

multiple range test.
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