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Quality Characteristics of Ginseng Jung Kwa after Different Soaking Times in Sugar Syrup

Jin-Kyung Paek, Jun-Hee Kim, Sook-Ja Yoon"
Institute of Traditional Korean Food

Abstract

This study was conducted to investigate the quality characteristics of Ginseng Jung Kwa prepared with different
soaking times in sugar syrup. As soaking time in sugar syrup increased, the moisture content of Ginseng Jung Kwa
decreased and the sugar concentration increased. In addition, L values of Ginseng Jung Kwa decreased significantly.
A and b values were the highest at S2 and S1, respectively, and gradually decreased. Hardness, gumminess and
chewiness of Ginseng Jung Kwa increased as soaking time in sugar syrup increased, but springiness and
cohesiveness were not significantly different. The results of sensory evaluations showed that overall preference
scored the highest for Ginseng Jung Kwa soaked in sugar syrup for 2 days.
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Table 1. Formula for Ginseng Jung Kwa

Ingredients Amounts
Ginseng 200 g
Water 1,000 g
Sugar 350 ¢
Corn syrup 400 g
| Washing Ginseng l
{ <« Add 2 kg water
| Boiling Ginseng for 2 min |
{l <« Add sugar, com syrup,
water
| Boiling Ginseng for 2 hr in syrup |
&
‘ Ginseng Jung Kwa SO '
@

Soaking Ginseng Jung Kwa SO
for 24 hr in syrup

&

Boiling Ginseng Jung Kwa SO for 2 hr in syrup
Add 50 g water in every 30 min during boiling

I
[ Ginseng Jung Kwa Sl
4
Soaking Ginseng Jung Kwa Sl
for 24 hr in syrup

g

Boiling Ginseng Jung Kwa S1 for 2 hr in syrup
Add 50 g water in every 30 min during boiling

4
[ Ginseng Jung Kwa S2 l
&
: repeat
Einseng Jung Kwa S3, 5S4, S5 |

Fig. 1. Preparation procedure for Ginseng Jung Kwa.

Sha 2] H8H3) A A 228 A 65(2006)



48 FHAE &
Az S5 AMAIAE= 59 5989 FAF 61 F9]7]
E HHEgE A Solth

3. Holaky
AN
£2ABS 4 AR 3 g FRSFAED-240, Ket,
JpanE ALES] 33 wd 3Felel BAGEE U

ERA AT =71 1998).

2) 355

D= A E AJHS Abbe FHFEAN.OW, Tokyo,
Japan)a AFgstd 2338t brixE FA] o}%‘iﬁ]—(zﬁ—,—
T+ 1998).

3) 27

éﬂz}ﬁ](CMSSOOd, Minolta, Japan) ©]8-5t A4g 7]
W =(lightness, L), &~ X(redness, a), 34 E(yellowness,
b)E 79 wHE FFste I FHFg o2 VeI ATl
A5 1999).

[s)

4) BQSA

24242 99 QAR FALEAN Az,
N2, Bol& ZZ 1| ecmxl emxl cmz} A ZahA
AR5 TE Texture analyser(TA-XT2i, Stable Micro
System, England)S A}&aho] 7314 (hardness), $7143
(cohesiveness), & (springiness), 7/d(gumminess), 83

Table 2. Instrumental conditions of texture analyser

Pre test speed 5.0 mm/s
Test speed 1.0 mm/s
Post test speed 1.0 mmy/s
Distance 20 %
Time 3.0 sec
Compression p/5
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Table 3. Moisture content and sugar concentration of Ginseng Jung Kwa prepared with different soaking time in sugar syrup

Ginseng Jung Kwa S0 S1 S2 S3 S4 S5
Moisture content (%) 57.48 46.78° 43.48° 40.55° 36.64° 32.89"
Sugar concentration (brix) 62' 70° 73¢ 76° 79° 82*

Y80 : Ginseng Jung Kwa boiled in sugar syrup for 2 hr

S1 : Ginseng Jung Kwa boiled in sugar syrup for 2 hr after soaking SO Ginseng Jung Kwa
S2 : Ginseng Jung Kwa boiled in sugar syrup for 2 hr after soaking S1 Ginseng Jung Kwa
S3 : Ginseng Jung Kwa boiled in sugar syrup for 2 hr after soaking S2 Ginseng Jung Kwa
S4 : Ginseng Jung Kwa boiled in sugar syrup for 2 hr after soaking S3 Ginseng Jung Kwa
S5 : Ginseng Jung Kwa boiled in sugar syrup for 2 hr after soaking S4 Ginseng Jung Kwa

in sugar syrup for 24 hr
in sugar syrup for 24 hr
in sugar syrup for 24 hr
in sugar syrup for 24 hr
in sugar syrup for 24 hr

YMeans in a row followed by different superscripts are significantly different at p<{0.05 by Duncan’s multiple range test.
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Table 4. Hunter’s color values of Ginseng Jung Kwa prepared with different soaking time in sugar syrup

Hunter’s color value soV S1 S2 S3 S4 S5

L(lightness) 61.77" 47.42° 41.51° 35.74" 34.61° 27.94°
a(redness) 1.04° 8.42° 10.55" 10.85° 10.53° 647
b(yellowness) 21.83° 27.79° 23.76° 18.55° 15.39° 7.06'

YRefer to Table 3

PMeans in a row followed by different superscripts are significantly different at p<0.05 by Duncan’s multiple range test.
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Fig. 2. Ginseng Jung Kwa prepared with different soaking
time in sugar syrup.
Refer to Table 3
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Table 5. Textural characteristics of Ginseng Jung Kwa prepared with different soaking time in sugar syrup

Textural characteristic soY S1 S2 S3 S4 S5

Hardness 173.94> 203.26° 218.87% 238.53° 438.23° 487.69°
Springiness 0.83° 0.94° 0.95 0.94° 093" 0.92
Cohesiveness 0.42° 0.69° 0.75° 0.73" 0.73%° 0.69"
Gumminess 591¢ 131.92° 143.01° 150.15° 310.15° 320.39°
Chewiness 439" 115.95° 139.74° 160.52° 266.50° 268.98"

YRefer to Table 3

Means in a row followed by different superscripts are significantly different at p<0.05 by Duncan’s multiple range test.
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Table 6. Sensory evaluation of twenties panel on Ginseng Jung Kwa prepared with different soaking time in sugar syrup
Sensory characteristic soV S1 S2 S3 S4 S5
Color 1.5%9 2.4 42° 5.5° 6.0° 6.9
Flavor 38" 4.7 45 4.0" 3.4° 2.7°
Sweetness 2.4 2.5° 45 5.0™ 57 59
Bitterness 1.8 2.9% 3.3° 34 41" 54
Chewiness 2.5 2.9% 43 4.0" 3.7 3.8"™
Overall Preference 3.0° 3.6° 5.4 5.1° 3.7° 3.0°
YRefer to Table 3
DMeans in a row followed by different superscripts are significantly different at p<0.05 by Duncan’s multiple range test.
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