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Abstract

This study was conducted to develop naengmyon added with persimmon leaf powder. To find out the proper mixing
ratio, physicochemical properties were investigated. There was a little difference in water binding capacity between
control and naengmyon added with persimmon leaf powder. Amylogram showed that initial pasting temperature
and peak point value were increased as increment of adding amount of persimmon leaf powder. After cooking,
the weight of a naengniyon was increased but cooking loss and tubidity were decreased with increment of persimmon
leaf powder. At a glance of color difference values, there was a distinctive boundary near at 6%. But similar
at over 6% as increasing adding amount of persimmon leaf powder texture characteristics such as hardness, adhesiveness,
cohesiveness, springness and gumminess were declined. From overall experimental results, the proper mixing ratio

of persimmon leaf powder for naengmyon was 4%
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Table 1. Formula of naengmyon added with persimmon leaf
powder

(wiw)

. Content(%)
Ingredients 0 2 4 6 8§ 10
Wheat flour 1 6 6 6 6 6l

Sweet Potato Starch 10 10 10 10 10 10

Comn Starch 10 10 10 10 10 10
Sodium hydrogen carbonate 7 7 7 7 7 7
Salt 2 2 2 2 2 2

Persimmon Leaf 0 2 4 6 8 10

Total 100 100 100 100 100 100
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Table 2. Operating conditions of rheometer

Items Conditions
Instrument CR-100D, Sun Scientific Co, Japan
Sample height 1.00 mm
Table speed 33.00 mm/min
Chart speed 10000 mm/sec
Load cell 10 kg
Deformation rate 75.0%
da 3 g
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Table 3. Water binding capacity of naengmyon depending on
adding amount of persimmon leaf powder

Addition amount Water binding capacity(%)

0% 106.5+1.31

2% 106.5+1.29

4% 10654131

6% 106.4£1.36

8% 106.3£1.35

10% 106.1£1.17
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Table 4. Amylograph data for naengmyon depending on adding
amount of persimmon leaf powder

A:mm;(:n Pastir(1§ C;emp. Peak(gilsgosity Aﬂ;:laka‘.fmlﬁeight lﬁeir;lilrtl- wfcgw
(min) (BU)) (BU)
0% 6337 497 3802 558 809
2% 6451 470 183 Mmoo I
% 613 18 38.69 ™06
6% 619 386 390 65l
8% 6848 361 .13 28 595
0% 6987 335 3944 08 5%
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Table 5. Cooking suitability of naengmyon depending on adding
amount of persimmon leaf powder

Additi .
oot ‘E’;@ Weight ()  Volume (mL)  Loss (%)  absorbance
0 160:008  158+041 60:022 0.6+0.02
2 169037 1624054 43059 054007
4 1704047  176:085 38052 05+006
6 176:081  177+078  35:108 0.4+0.03
8 189+137 1751230 31097 03+0.05
10 1858301 176:069 298025 03+0.08
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Table 6. Color values of naengmyon adepending on adding
amount of persimmon leaf powder

Addition amount (%) L a b AE
0 55.05+2.19 -197+0.14  20.99+0.55 4631
2 3447:081 -591+024  1870+0.7 65.21
4 27524060 -5.99:03  11.36£0.59 70.58
6 2600£1.02 6431052  10.02+0.8 7143
8 26541083 -649+0.17  9.69+04 7193
10 26541052 6344026  9.8+035 7193
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Fig. 1. Morphology of naengmyon according to addition amount of persimmon leaves powder.



ARELL B YHe) FL 54 341

dojol M "I}

Zraide] Arhgs 2t 2ed Wi Hax o}
®7] 913t texture analyserg o] &3t 3% AFHE
Table 79 JERASITE AAEDS H76HA] &2 W
ZAABLE 7K 2ld W9 A3 7d (hardness), &)
*J(adhesiveness), 274l (cohesiveness), F¥tAl(springness),
2704 (gumminess) & o} gkol.

lo

Table 7. Texture of cooked naengmyon added with persimmon
leaf powder

Addition Hardness Adhesiveness Cohesiveness Springness Gumminess

amount  (gfom’) ® %) %) ®
0% 6022 -59.66 5202 100 487.54
2% 4610 -139.00 35.55 60.12 26395
4% 4547 -138.67 28.56 45.34 192.54
6% 4480 -126.66 2608 32.54 157.33
8% 4058 -123.33 2570 2876 14591
10% 3715 -111.00 2337 2134 141.66
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Table 8. Sensory evaluation score of cocked naengmyon added
with persimmon leaf powder

Addition Overall
amount Color Flavor Texture Taste acceptance
o 145 1.84 173 1.98 1.94
g 10.68° 058" 10.65" 10.65° +0.86°
2 3.18 291 245 273 278
i +087 +0.8%° +0.86" +0.79° +0.44°
% 391 349 306 347 345
’ +0.70° +087" 1078 +0.83° 053"
6 2.82 245 359 209 2.98
° +0.75" £0.65° +0.93° 094 +0.60°
% 2.55 209 2.56 182 200
i +1.04° +1.30° 1074 087 087
0% 273 227 2.52 209 2.44

+0.79° +0.79° +0.86" £0.83" 1073

"“Mean values(n=20) with the different letters in a row are significantly different
by Duncan’s multiple range test(p<0.05).
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