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Abstract

In order to develop a dandelion (Taraxacum officinale) with natural food applications, the effects of dandelion
leaves and roots powder content on the physical, textural and sensory properties of sulggidduk were examined.
Dandelion powders of leaves and roots at 0, 1, 2 and 3% were added to the dandelion sulgidduk. In the dandelion
roots powder in sulgidduk, the color intensity of L values and the values and moisture content decreased however,
the sensory color intensity, dandelion flavor and overall acceptability increased with increasing the dandelion powder
content. The sensory overall acceptability indicated the dandelion roots powder content at 3% had the highest overall
and flavor scores. As the dandelion leaves content was increased, the moisture contents, lightness, adhesiveness and
cohesiveness of suiggidduk decreased, while the sensory color intensity, sensory hardness, hardness of texture
properties and dandelion flavor increased. The addition at 1% of the dandelion leaves powder content with the
dandelion sulggidduk and the addition at 3% of the dandelion roots powder content with the dandelion sulggidduk

showed the highest overall acceptability.
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Table 1. Formulas for dandelion powder sulgidduk

Sample D;ggﬂé?“ Rice flour Water Sugar Salt
(g, dry basis) (& dry basis) (mL) (@) (g
L0, RO" 0 600 60 60 3
L1, R1? 6 594 60 60 3
L2, R2Y 12 588 60 60 3
L3, R3Y 18 582 60 60 3
Y 10, RO = No addition of dandelion leave and root in
sulgidduk
2 L1, Rl = 1% addition of dandelion leave and root in
sulgidduk
¥ 12, R2 = 2% addition of dandelion leave and root in
sulgidduk
Y L3, R3 = 3% addition of dandelion leave and root in
sulgidduk
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Table 2. Instrumental conditions of texture analyzer for
dandelion sulgidduk

Measurement Condition
Graph type TPA

Force threshold 20.0

Sample area 490 mm®
Dist. Threshold 2.50 mm
Speed 2.0 mmy/s
Pre test speed 5.0 mmy/s
Post test speed 10.0 mmy/s
Distance 20.0 mm
Time 3.00 sec
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Table 3. Moisture contents of sulgidduk according to the
amount of dandelion leaves and roots powder

M + SD)
Moisture (%)”
Samples” Samples”’
LO 37.63+0.60" RO 38.63+0.06"
L1 36.19+0.42" R1 37.19<1.11°
L2 36.00+1.40° R2 36.60+1.47°
L3 35.41+0.13° R3 36.10+0.17°

YAll mean values are triplicate determinations.

L0, RO = No addition of dandelion leave and root in
sulgidduk

L1, R1 = 1% addition of dandelion leave and root in
sulgidduk

L2, R2 = 2% addition of dandelion leave and root in
sulgidduk

L3, R3 = 3% addition of dandelion leave and root in
sulgidduk

DValues in the same column(each leave and root) that are
followed by a different letter are significantly different
(p<0.05) by Duncan’s multiple range test.
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Table 4. Color difference of sulgidduk according to the
amount of dandelion powder

(M + SD)
Color values
les"
Samples L ; 5
LO 67.2+0.4™ 2.7+0.0° 9.0+0.0°
L1 63.3+0.3" 0.240.6° 12.320.1°
L2 61.4:04° 0.9+0.1° 13.2+0.3"
L3 57.3+0.1° 2.0+0.1 13.3£0.3"
RO 66.8+0.2° -0.7+0.1° 11.2£0.2°
R1 58.5+0.5° 1.3+0.0° 13.5+0.1°
R2 57.9+0.5° 2.0+0.0° 14.1£0.3"
R3 55.1+0.1° 3.5+0.3° 13.7+0.1°

"All mean values are triplicate determinations.

L0, RO = No addition of dandelion leave and root in
sulgidduk

L1, Rl = 1% addition of dandelion leave and root in
sulgidduk

L2, R2 = 2% addition of dandelion leave and root in
sulgidduk

L3, R3 = 3% addition of dandelion leave and root in
sulgidduk

DValues in the same column(each leave and root) that are
followed by a different letter are significantly different
(p<0.05) by Duncan’s multiple range test.
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Fig. 1. Degree of gelatinization of sulgidduk according to

the amount of dandelion powder.

L0, RO = No addition of dandelion leave and root in

sulgidduk

1% addition of dandelion leave and root in

sulgidduk

2% addition of dandelion leave and root in

sulgidduk

L3, R3 = 3% addition of dandelion leave and root in
sulgidduk

L1, Rl

L2, R2
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Table 5. Analysis of variance for instrumental texture measurement of sulgidduk according to the amount of dandelion powder

(M+SD)
Sample” Texture properties”
P Hardness Adhesiveness Springiness Cohesiveness Chewiness Gumminess
Lo 584.5+5.6" 25.6:1.6° 0.45+0.1" 37.5+5.7° 120.4+0.7° 269.0+2.2°
L1 514.9+4.1° 29.8+4.1° 0.39+0.8° 38.6+3.1° 104.6+6.4" 263.5+4.1°
L2 689.6+3.4" 29.1+1.3° 0.47+0.8° 39.340.5° 177.1+9.6" 375.247.5"
L3 699.216.9" 35.7+5.5" 0.60+0.7* 44.6+0.3" 265.1+0.2° 433.5+5.4°
RO 592.5+5.2° 70.5+3.3 0.71+0.4" 39.2+0.1 329.742.8 425.7+6.5°
R1 632.9+4.1° 71.8+54 0.65+0.5° 38.0£0.6 269.7+9.9 422.4+4.2°
R2 709.5+9.4" 79.1+2.7 0.64+0.2" 37.9:0.8 329.9+7.5 442.6+4.1°
R3 679.2+8.7 76.5+6.2 0.6120.4° 36.3+0.3 400.5+8.5 4632+5.2°

YAll mean values are triplicate determinations.

L0, RO = No addition of dandelion leave and root in sulgidduk

L1, R1 = 1% addition of dandelion leave and root in sulgidduk

12, R2 = 2% addition of dandelion leave and root in sulgidduk

L3, R3 = 3% addition of dandelion leave and root in sulgidduk

IValues in the same column(each leave and root) that are followed by a different letter are significantly different(p<0.05) by
Duncan’s multiple range test.

Table 6. Scores by sensory evaluation of sulgidduk according to the amount of dandelion powder
Sensory evaluation®

Samples” ; : - o
Color Dandelion taste Adhesiveness Hardness Cohesiveness  Overall acceptability
L0 0.45° 3.62° 4.05" 348° 392 3.69"
L1 2.24° 3.80™ 3.15° 351° 3.68 4.45°
12 3.04° 4.11° 3.63° 391" 3.55 3.38°
L3 5.80° 5.95 3.83° 4.75" 350 3.20°
RO 3.65° 2.32° 2.48° 4.18° 3.80 3.63
R1 3.35° 3.50° 2.96% 3.51° 3.83 3.63°
R2 5.06" 3.99° 3.59" 3.48° 3.67 3.78°
R3 5.41° 4.04° 457" 4.70° 3.50 226"

YAll mean values are triplicate determinations.

L0, RO = No addition of dandelion leave and root in sulgidduk

L1, Rl = 1% addition of dandelion leave and root in sulgidduk

L2, R2 = 2% addition of dandelion leave and root in sulgidduk

L3, R3 = 3% addition of dandelion leave and root in sulgidduk

?Values in the same column(each leave and root) that are followed by a different letter are significantly different(p<0.05) by
Duncan’s multiple range test.
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