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Coating Ratiosof Dandelion (Taraxacum officinale) Extracts
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Abstract

Washed rice was coated by spraying aqueous dandelion (Taraxacum officinale) extracts at 20, 30, 40 °Brix
and dried at room temperature. The coating procedure was conducted 5 mL/min for 10min. Property changes in
the dandelion coated rice and un-coated cooked rice were observed during 2 days of storage. Increasing the
coating concentration was associated with lower color values (L, a value) and moisture contents. Sensory and
texture properties generally decreased in the cooked rice coated with dandelion more than the control
(non-coated rice). But, D-20(20 °Brix of the dandelion concentration) resulted in better textural properties and
sensory scores for hardness and overall acceptability in cooked rice. Compared to the control, the washed rice
coated with 20 °Brix for 0 and 2 days showed better quality in sensory activities, a lower gel consistency and
better textural activities. It was concluded that the optimum coating ration of rice and added dandelion extract
for cooking were 20 °Brix and 5% respectively, in proportion to the total weight of raw rice.
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Table 1. Instrumental conditions of texture analyzer

Measurement Condition
Graph type TPA
Force threshold 20.0
Sample area 490 mm’
Dist. Threshold 0.50 mm
Speed 2.0 mmy/s
Pre test speed 5.0 mm/s
Post test speed 10.0 mmy/s
Distance 100 m
Time 200 s
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Table 2. Moisture contents of cooked rices of coated
with dandelion

(M t SD)
Moisture (%)
Sample" Raw rice Cooked rice ~ Cooked rice
(0 day) (2 days)
D-0 14.96+0.19 63512239 61322141
D-20 14.89+0.06 62.21+1.11° 60.09+1.47°
D-30 14.52+0.19 62.02+2.04° 59.91+2.73°
D-40 14.48+0.20 59.68+0.75° 57.00+1.38"

"All mean values are triplicate determinations.

“Values in the same column by a different letter are
significantly different(p<0.05) by Duncan’s multiple range
test.
D-0:
D-20 :

Control (The washed rice)

Coated with dandelion(Taraxacum officinale)
extracts of 20°Brix

Coated with dandelion(Taraxacum officinale)
extracts of 30°Brix

Coated with dandelion(Taraxacum officinale)
extracts of 40°Brix

D-30 :

D-40 :
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Table 3. The color of raw rices and cooked rices of
coated with dandelion

M = SD)
h Color

Day Sample L N b
D-0 722404 -1.7:0.0" 8.4+0.3°

0 D-20 63.3£0.3° 0.2+0.0° 12.9+0.3°
D-30 61.4+0.4° 0.7£0.0° 14.2+0.2°
D-40 56.6+0.8° 1.9+0.1° 14.4+0.3*
D-0 67.4+0.2° -0.7+0.1° 11.2+0.2°

) D-20 57.8+0.5" 1.320.0° 13.5+0.1°
D-30 54.9+0.8" 2.0+0.0° 14.1+0.3
D-40 47410.6° 3.5+0.3" 13.720.1°

YAll mean values are triplicate determinations.

D- 0 : Control (The washed rice)

D-20 : Coated with dandelion(Taraxacum officinale)
extracts of 20°Brix
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D-30 : Coated with dandelion(Taraxacum officinale) 4. EiSa 38 Qu9 AN Y
extracts of 30°Brix ey Y %S 29 B9 AFINEA 284S
D-40 : Coated with dandelion(Taraxacum officinale) 2733 ZAIN(Table 5) WEH IZEA FAJ} F£39]
Values 1e: t:flzlssa(:rfxe4goﬁ1r1:n followed by a different letter S7kEel mE MaA Sgdvh dFsA S
are significantly different(p<0.05) by Duncan’s multiple He 2Fe YR 5 A7 AF 4= 77
range test. 4, 84, $34, 884, 34 =5 WU&d F&
Table 4. Thermal properties of dandelion coating rices flours by difference scanning calorimeter
(M1SD)
Frist peak” Second peak”
Sample" To Tp To Tp AH:z
() (T) 49 (T) dig)
D-0 60.4:0.4 68.9+0.4 11.9+0.1 94.4+0.4 97.5+0.0 0.6+0.0
D-20 59.7+0.1 66.6£0.0 11.740.2 89.0+0.1 92.7+0.0 0.410.0
D-30 61.1+0.1 67.4+0.1 11.4£0.0 91.2+0.3 93.4+0.1 0.4+0.0
D-40 61.4+0.1 67.6+0.1 12.8+0.1 94.0+0.0 94.3x0.1 0.80.1

YAll mean values are triplicate determinations.
D- 0 : Control (The washed rice)

D-20 : Coated with dandelion(Taraxacum officinale) extracts of 20°Brix
D-30 : Coated with dandelion(Taraxacum officinale) extracts of 30°Brix
D-40 : Coated with dandelion(Taraxacum officinale) extracts of 40°Brix
BTo and Tp = onset and peak temperature(‘C). AHI = enthalpy of gelatinization. AH: =enthalpy of melting.
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Table 5. Analysis of variance for instrumental texture measurement of cooked rice of coated with dandelion
(MxSD)
Day  Sample"’ Texture properties
aIm]
Y P Hardness Adhesiveness Springiness Cohesiveness Chewiness Gumminess
D-0 992.59.6° 45.7+1.6° 0.64-0.3° 027+0.7° 101.4+4.7° 289.9+7.1°
0 D-20 942.9+5.1° 59.8+4.1° 0.71=0.4° 0.28:0.1° 116.5£1.2° 283.4+3.7"
D-30 1289.5+4.4" 59.1£1.3° 0.77-0.6" 0.29 0.5 247.3 +3.1° 388.0+4.4"
D-40 1289.2+9.9° 85.7+5.5" 0.81-0.8" 0.34+0.3" 280.1+3.2° 423.5+5.4°
D-0 1109.6+5.2 90.7+3.3 1.01+0.3 0.32+0.3 448.1+8.8 525.0:6.5
5 D-20 1114.8+4.4 191.8+5.4 1.25+0.2 0.3610.4 455.4+8.9 402.8:4.2
D-30 1119.1+9.0 169.4+2.7 1.11+0.3 0.40+0.2 4459455 462.6+7.1
D-40 1139.7+1.7 136.5+6.2 1.60+0.1 0.34+0.1 451.6+2.8 521.319.6
"All mean values are triplicate determinations.
D- 0 : Control (The washed rice)
D-20 : Coated with dandelion(Taraxacum officinale) extracts of 20°Brix
D-30 : Coated with dandelion(Taraxacum officinale) exiracts of 30°Brix
D-40 : Coated with dandelion(Taraxacum officinale) extracts of 40°Brix
MValues in the same column followed by a different letter are significantly different(p<0.05) by Duncan’s multiple range test.
Table 6. Scores by sensory evaluation of cooked rice of coated with dandelion
(M=SD)

Day

Sample"

Sensory evaluation

Color Gloss Dandelion taste Hardness Adhesiveness  Overall acceptability
D-0 0.95* 3.62 4,05 3.48° 3.58 3.69™
0 D-20 2.74° 3.80 3.15 3.51° 3.68 4.45°
D-30 4.24° 3.11 3.63 3.91" 3.75 338"
D-40 5.62° 2.95 3.83 475" 3.29 3.20°
D-0 1.40° 278 2.48° 4.18° 3.80 3.63°
) D-20 3.45° 3.10 2.96% 3.51° 3.83 3.63
D-30 425" 3.25 3.59° 3.48° 3.67 3.78°
D-40 5.88" 2.44 457" 470" 3.50 226"

YAll mean values are triplicate determinations.

D-0:
D-20 :
D-30 :
D-40 :

Control (The washed rice)

Coated with dandelion(Taraxacum officinale) extracts of 20°Brix
Coated with dandelion(Taraxacum officinale) extracts of 30°Brix
Coated with dandelion{Taraxacum officinale) extracts of 40°Brix

DValues in the same column followed by a different letter are significantly different(p<0.05) by Duncan’s multiple range test.
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