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Abstract

325

This study was to investigate the effect of the addition of red ginseng powder in Dasik. The addition of red ginseng powder in
Dasik that we used with was in the ratio of 0%, 2%, 4%, 6% and 8% of red ginseng powder to Dasik in weight. Also, we used
two different kinds of Dasik. One was made of starch and the other was made of flour. The physio-chemical analysis and sensory
test were performed on the Dasik. The red ginseng powder added flour and starch Dasik showed lower moisture content and
higher ash content compared with the non-added control group. In color analysis, whereas L value lowed at the addition of red
ginseng powder, a and b value increased at the addition of red ginseng powder. In mechanical texture test, addition of red ginseng
powder starch Dasik showed high hardness, cohesiveness and brittleness. Addition of red ginseng powder flour Dasik showed
high springiness and gumminess. In the sensory test, the addition of the red ginseng powder reduced the sweetness and increased
the surface color and the flavor. There was no difference in preference between the Dasik with up to 4% of red ginseng powder
added and the control group, but the Dasik with 6% or more red ginseng was found undesirable (p<0.05). In conclusion, the
Dasik with up to 4% addition of red ginseng powder would be the useful method to fulfill the traditional quality of Dasik. It was also
found that the flour Dasik was to be more preferable than the starch Dasik.

Key Words : dasik, red ginseng, starch, flour, color
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<Table 1> Composition of red ginseng powder Dasik (o)

red ginseng powder
0% 2% 4% 6% 8%
100 98 9 94 92

Dasik Composition

Medium flour

Flour red ginseng powder 0 2 4 6 8
Syrup 60 60 60 60 60
Sweet potato starch 100 98 96 94 92
Starch  red ginseng powder 0o 2 4 6 8
Syrup 60 60 60 60 060

2HFEES X7 3 g 3 105TAA ko] 2 wiziA] d
%35} %@6}&’1‘1}( ang & 1998)
éﬂv‘i‘—‘h%k% FFS

tha)e] M= color and color difference meter(CM—3500d,
Minolta, Japan)7|71& AF&39d 30 mm target maskell A &5
7 Hunter 3& &35tk ol M3t 323 M| 1(F%),
a(FAE) HEHE) 2HS 95,90, ~0,09, ~0,3701%ich
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(Table 2)%} Zot adaptore ZEHAEA Y7|TF LR AAH2

10 mm, test type mastication test, set value 3 mm,
table speed 60 mm/min®] ZAA 23] HHEo] A2AHE
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<Table 2> Operation conditions of rheometer for texture analysis

Item Condition
Rheometer Ez-test, Shimazu
Program Sun kagaku, Japan
Test type mastication test(compression)
Adaptor cylinder type(10mm, plastic)
Set value 3mm
Table speed 60mm/min
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color), ©3Hsweetness), X8| (flavor of red ginseng), Y
gtol A RERA HAE HZ(mouthfeel), H3le A&
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FHetof digt EAJQ] Fm TR HmH(oFE Attt 7, st
6, 27k Zaict 5, BEo|ct 4, ozt oFstrt 3, sttt 2, ofF of
atct Do g Frhshgint

7. SAXZIYY

B Aol 40 Is el Bet At FAEAE 22T
o] SAS(statistic analysis system)& AR

ol-gsto] H,
Al Duncan’ s multiple range test& AAISFATHSung 1991).

., 2z g 12

|, EARS 27} CiAj] Of3fEHY ENEN
SR WS Delsto] ARe chAle) AR SR

) %3 8%keF 2A A= (Table 33 294t

suFtero Aoyt MECHY fixgto] 247 26.41%2
27 95%< Aol vlal A7t A 2zt 24-25%9F 26-27% Ako)
2 U Yepsgth 28 thAl(24-25%) ks AETHA(26-27%)
of| A A YERstth
235 ek gl vHE) tiAl2 HrkgelAl ot =4



<Table 3> The moisture and ashes content of red ginseng powder

Dasik
red ginseng Starch red ginseng Flour
powder moisture % ashes %  POWder moisture % ashes %
0% 27.25 0.21 0% 2641 0.26
2% 26.80 0.24 2% 24.67 0.28
4% 26.69 0.23 4% 25.01 0.31
6% 2552 0.26 6% 24.40 0.30
8% 25.87 0.28 8% 24.01 0.34
Uehg=d d7belgol whet HEchale) 238 88 0.21%
0.24%, 0.23%, 0.26%, 0.28%=, AUciAe] AL () 26%

0.28%, 0.31%, 0.30%, 0.34%% Z7}3r2 Bt AEciag
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<Table 4> Changes in Hunter’s values of red ginseng powder Dasik

Hunter’s value

Dasik red ginseng

MRS BEo A0 BE oD 327

Ot
AT

Kim(2005)2] H1¢9} tt2 AnE » it o]l Er|i okute}
o) ko) 34k Ao] 27135] HidE glog A=l g

I gt bt BF AR e Agrhlo A EA) Vel
i 52 WHRe] 2ol Adthalof wigE AmE ®olct,

3. EMEY ot £F0f w2 CHA9| texture

=) =
ez} Bub A7) vl 8-S ohelate] )28 oAl texture &
A3t A= (Table 5)9F 29kt

Hardnesst AETHA 9] AL gzl vis] IAEZ X7}
FollAf o2t FTbshE AR YEFEAIE 8% H7HHp0.05)5
Aleistd AL Foake Yl 11 Ao) = g, At
Ao Aol= QAZ TAET H7HEoA hardness 317F
oA BAAR FoRte §iglth MR Eohs A
Aol & hardness 2|8 Ko dslei,

Cohesivenessw H&thAo] 49 thxtol vla) Ak
HA7HEolA A& =4 Yebd o SAETE 8% H7ktollA
o 19 ARE A tHpd0.05). Adtha] o] 9= dizgtol v]

3l AR H 7Rt A cohesiveness $A= =4 UEREA| g
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A oAbz gl AT A= 2yt T} vjmste] S4
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<Table 5> Physical characteristics of red ginseng powder Dasik

powder L 4 b red  Hardness Cohesivness Springiness Gumminess Brittleness
0% 89,43 -0.36° 6.924 Dasik ginseng
2% 83.55" 0.65¢ 11.46¢ powder @/em®) 0 W  ® @
Starch 4% 83.12P 1.47¢ 11.75¢ % 1947 60.5¢ 79.4 2252 2039
6% 77.05¢ 2,660 15.000 2% 2201 703> 768 2499  2395P
8% 74.254 3.05¢ 17.234 Starch 4%  1995®  62.1¢ 75.6 2600  225.0P
F-value 275.25%  57696™  300.49"* @6 2196 680> 834 2333 2080°
0% 83.60a 1.8% 8.6le 8%  2799" 808" 808 2434 2781%
20 80.20b 2.19d 12.33d F-value 6.39* 1014 307N 188N 1677+
Flour 4% 76.78¢ 2.85¢ 14.22¢ 0% 3108 689 764b 3055 289.9
6% 73.41d 3.04b 16.05b 2% 3414 69.6  839%  2800¢ 2822
8% 72.48d 3.29a 19.14a Flour 4% 2999 75.4 7920 3247¢ 3070
F-value 103.49*++ 150,76+ 204,89 6% 3327 73.1 85.8% 3732 3406
8% 3501 72.8 9318 4434% 3154

U'L; degree of lightness(white+100<0 black), “: 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.

F-value LI7NS 302N 457+ 1097 4.14M8

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

NS non-significant



308 SEE4EIESE Vol.21, No.3(2006)

Al €] %2 gumminess A& B2

Brittleness+ % —‘?'—EV]——] 74 2ol vig) FAEE H7t
TollA T A7 F7HEE HAT THEYE 6% ol A7k
oA FeHe= 17}0} o2 UERHTHp(0.05). ZEth
A1) A= izl vl 8 ‘-‘?—E’é H7btol A brittleness
A= ot A Jep A BAE F9Rk= §lodnh Mo
Erbe 2L 9 brittleness 42171 B &9kTh

whebA] HECHA Q) - thA| & S4AHED A7l Tt hardness,
cohesiveness¥ 718l brittleness(brittlenesst= %343
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<Table 6> Sensory evaluation of red ginseng powder Dasik

Flavor of
Sweetness red ginseng Mouthfeel Chewiness
powder

Overall
quality

Surface

red
Dask  ginseng color

powder

0% 185 505 195° 550 285 415

2% 2750 5300 3500 570 295  4.45°

Starch 4% 2500 495 3407 565 305 4.30°
6%  425% 345" 5307 530 280 245"

8%  430%F 3705 555 545 265 215°
F-value 517+ 19.227% 2711 080N 111N 918
0% 2550 5758 1900 515 435 545

2% 2750 560 1500 535 395 5.60°

Flour 4%  29sP 52sb 495 520 390 525°
G%  490° 435 SA0% 485 405 295°

8% 465 420° 450 515 445 3.25D
F-value 6275 20.19** 10.98* 143N 176N 761

* 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.

NS non-significant
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