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The Quality Properties of Dotoridasik with added Acorn Powder
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Institute of Traditional Korean Food

Abstract

The objective of this study was to evaluate the quality characteristics of Dotoridasik prepared by the addition of
acorn powder (0%, 20%, 40%, 60%, 80%). The Proximate components were 85.89% carbohydrate, 1.38% crude fat,
0.84% crude protein and 0.32% crude ash. The moisture content of Dotoridasik showed no significant difference
between the added acorn powder and control groups. The following Hunter color values are not part of the sensory
evaluation testing in the results of for Dotoridasik, decreased while the a and b values increased with increasing
acorn powder addition. The bitter taste was evaluated as being improved with increasing acorn powder addition.
Dotoridasik with 40% acorn powder showed the highest acceptance. In the mechanical evaluation, hardness
recording which from control Will increase with acorn powder it shows a high shame(p<0.05), the adhesiveness
result springiness it was not visible a consider difference especially also utterly unintelligible).
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1) Aze] A

AR S TREZ AR AL F 247 A AA
E718 wi A|F(AE 20 cm, =°] 30 cm, stainless
steelol] ¢F&{A] &g A o3 50ToA 8AIZF €34
Z7](Han Young electronic type HY-T57A)E HZ3IH
o, AxdE & 100 gF &F 2 g& AVt £47]
(FQ7F)E ol&ste] 7FEE Btk o] 20 mesh
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stg e HAeA fdgternz, B3 WAl =
ET7E FAUEH0%, 20%, 40%, 60%, 80%)S 23Tt
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Table 1. Fomulas for Dotoridasik added acorn powder
Samples

Ingredients 0% 20%  40%  60%  80%
Rice Powder(z) 100 80 60 40 20
Acorn Powder(g) 0 20 40 60 80
Honey(g) 35 35 35 35 35
salt(g) 2 2 2 2 2
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SAS(Statistical Analysis System Program)Z ©]-&-&}¢

BAE A3 Duncans multiple range testZ ZF A| 2719
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SRl 3 AWwiTY QuPRe 2HT 4%
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v 1.38%, =T 0.84%, F& 0.32% ¢ et
o WaslRe SRS 1003% AW 10% 299
5.86%, 3 034% <o|th. EEIIRY B EHE
e JRBEAHI(1996)9) =EF /I gkl 837
%t Bl&g A S Blew, Shim TH $(2009)9 €
FollA ZEILFE FEFF 10.57%S ¥R FEE
Btk 24, 992 dEF2 EEVF JEEAHR
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272%2 A% ¥ JdEged, 0% A4d zolA
1003%2 WA JEsen, $98 Aole Rl

Table 2. Proximate compositions of acorn powder (unit:%)

Composition acorn powder rice powder
Moisture 11.57 10.03
Crude ash 0.32 0.34

Crude protein 0.84 5.86
Crude fat 1.38 1.00

Carbohydrate 85.89 80.00

Table 3. Moisture content of Dotoridasik added with acorn
powder (unit %)

Samples
0% 20% 40% 60% 80%
Moisture content 10.03”  10.61 11.14 11.53 12.72
1) n.s: no significant

Treatment
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gtk o= EEEUHJ Aojdfart FEATH
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Table 4. Color value of Dotoridasik added with acorn
powder

Treatment Samples
0% 20% 40% 60% 80%
L 47.1° 437 4093 40.73° 38.26°
Color c ab an b a
6.95 7.38 7.61 7.78 7.63
value

b 21.0°  16.83° 1853 18.66° 19.86

= A7 =R 54

Z+ AJREE #9HQ AolE HolA ¢sken, g9
A (springness) & EE 7R 80%E AZG thaelA]
A Uehgthp<0.05). °]AE Cho MZ(1995)¢] &3t
7HEE AT v AFATYG §AE Aotk
2.7 A (cohesiveness) 2 T Z Lo W8] AU}gko] Z71S
F5 Aadte dFE 2ien, dzed 20% 37t
To] 40, 60, 80% H7hd A Aolg BT
A (gumminess)¥ 4 8] (chewiness)2 EZEEZIIEE
80% A7 Aol b &2 #& EATHp<0.05). Jung
EJ(2005) #<ol-& AV thaoA HArpgel F7E
T gdgol A JEskti Bastych

4) FEHA

ZEYIE Mg e REZOAY #5FH 5
e AHE A= Table 6, Fig. 13+ 2t} 2 (Color)
< ZEHVE 40% FUb2lA te g ZsHi
B7b5t9 3, FFavon e TELIFE 20%, 40% HIbE
o] foHoz A HIIHO AFFe] fle A=
AzZrE oA g M2 J|okd gFE WARRE
(Cho MI 1995) =EE 7} Fr7tde met o &
Aoz A=t %E&e Shbitter taste)> 20% 3
bol 7bd <¥EA H7FEUAL 60%, 80% 7ol A
£ FIAJD AolE Kol ZatA Hrbstdth HA
Ao A FZelE(softness) == 40% H7bEol 7HE
ZaA BrrEdew 80% A rZAME %FEA B
7}%’14 ol BAS VIS thAFH {FAMG FF

& RPti(ung EJ S 2005). A¥tAQl 7) 3 X (overall
preference)—‘;— 40%>20%>0%>60%>80% f£o2 =/ H
7Hg9ow, 7154 AEFLZA t49 EE/F
7}EE 20~40%2kaL A ZHE ol Zch.

Table 5. Texture properties of Dotoridasik added with
acorn powder
Texture Samples
properties 0% 20% 40% 60% 80%
Hardness(g) 1869.33° 1434.70° 1427.70° 2728.58" 2535.23°
Adhesiveness  -10.73*  -13.90° -18.93" -26.0° -26.83°
Springness 132 131° 1360 138 1.41°
Cohesiveness 0.23" 018 017 0.18° 0.16°
Gumminess  405.03° 265.83° 269.66° 423.96" 44083
Chewiness  525.30° 341.53° 349.63° 598.33° 733.56"

“ Means in a row followed by different superscripts are
significantly different at p<0.05 by Duncan's multiple range
test.

2 Za] F5H3) A A22A A 65(2006)

* 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 characteristics of Dotoridasik added with
acorn powder

i Samples
Sensory properties —go 0% 40%  60% _ 80%
Color 3.80° 435"  621° 469" 324
Flavor 2.76° 515 458 457 3.02°
Bitter taste 323" 367" 431° 500" 573
Softness 473 554 558 473 367

Overall Preference 453  5.15° 543" 395 38I°

*¢ Means in a row followed by different superscripts are
significantly different at p<0.05 by Ducan's multiple range
test.
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Fig. 1. QDA profile of Dotoridasik added with acorn powder
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