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Abstract

Dasik isatype of Korean traditional confectionery that is kneaded with various grains, nuts or herb flour and honey and
then pressed with a decorative press. Soybeans are a rich in protein, lipids, dietary fiber, minerals and fat soluble
vitamins. Spirulinais afunctional food that contains protein, lipids, carbohydrates, minerals, vitamins, dietary fiber and
pigments. In this study, soybean Dasik containing spirulina was developed in an attempt to provide an easy method of
incorporating spirulinainto daily dietary life. In addition, we evaluated the quality characteristics of the soybean Dasik
with spirulina that was developed here. Specifically, 0, 10, 20 and 30% spirulina was added to the soybean powder that
was used to prepare soybean Dasik. Soybean Dasik that contained 30% spirulina had a higher moisture content and
lower hardness when compared to other groups. In addition, the L, a and b value decreased as the level of spirulinain-
creased. Furthermore, the antioxidant activity of soybean Dasik increased according to the increase in the addition of
spirulina. Specifically, the 1Cs values of the DPPH and hydroxy! radical scavenging activity of the control group were
76.6 mg/mL and 100.7 mg/mL, respectively, whereas these values were 26.3 mg/mL and 32.9 mg/mL, respectively, in
Soybean Dasik that contained 30% spirulina. When a sensory evaluation was conducted, the overall preference
decreased asthe level of added spirulinaincreased. When the buying intension was eval uated, the control group had the
highest score (7.8), followed by that of the Dasik that contained 20% spirulina (7.2) The buying intention was lowest for
the Dasik that contained 30% spirulina. In conclusion, Soybean Dasik that contained up to 20% spirulina would be
maketable.
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Table 1. Formulas for soybean Dasik added spirulina

Ingredients(g) Spirulina
0% 10% 20% 30%
Soybean powder 100 20 80 70
Spirulina 0 10 20 30
Sugar Powder 15 15 15 15
Honey 50 50 50 50
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Table 2. Instrumental condition of texture anayzer

Measurement Condition
Pre test speed 5.0 mm/s
Test speed 5.0 mm/s
Post test speed 5.0 mnm/s
Test distance 30.0%
Time 05 sec
Trigger Type Auto 10 g
Distance 25 mm
PPS 200
Probe 10
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Table 3. Moisture content of soybean Dask added with spirulina
Spirulina
0% 10% 20% 30%
Moisture content(%) 7.43+0.16" 7.49+0.22° 7.95+0.44° 8.52+0.18*

*® Means in the same row with different letters are significantly
different(p<0.05).

Treatment

Table 4. Color value of soybean Dasik added with spirulina
Spirulina
0% 10% 20% 30%
L 29.27+0.17* 19.23+1.10° 18.07+0.27° 17.91+0.28°
a 8.1740.20* -1.64+0.13° -1.94+0.05° -2.18+0.05°
b 11.05+0.27° 2.79+0.79" 1.86+0.39° 1.73+0.37°

>4 Means in the same row with different letters are significantly
different(p<0.05).

Treatment
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Table 5. Texture properties of soybean Dask added with spirulina

Texture Spirulina
properties 0% 10% 20% 30%
Hardness(g) 10624.754+503.119% 9700.124+369.980" 8707.823+65.304° 8227.928+143.699°
Adhesiveness -3.696+1.434° -0.831+1.269° -3594+4.213° -3.945+4,201°
Springiness 0.585+0.104% 0.465+0.048% 0.514+0.113% 0.337+0.199"
Cohesiveness 0.324+0.048° 0.210+0.031* 0.293+0.100° 0.267+0.099°
Gumminess 3450.540+597.851° 2046.155+364.156" 2555.081+865.461% 2200.393+809.35™
Chewiness 2066.787+681.199° 962.611+271.739" 1368.005+637.218” 1031.949+493.334"

# Means in the same row with different letters are significantly different(p<0.05).
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Fig. 1. The antioxidative act|V|ty by DPPH(a, a-diphenyl-b-pic-
rylphenylazly) of soybean Dasik added with spirulina
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Fig. 2. The hydroxyl radical scavenging activities of soybean
Dasik added with spirulina
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Table 6. Sensory characteristics of soybean Dask added with spirulina
Sensory characteristics Spirulina
0% 10% 20% 30%
Appearance 6.0+0.5% 4.9+0.9 5.4+0.8" 5.8+0.8%
Flavor 6.5+0.5 5.7+0.5° 5.2+1.0° 5.1+0.7°
Acceptability Taste 6.2+0.4 5.4+0.7° 5.3+0.8° 4.8+0.8°
Texture 5.6+0.7 5.3+0.8° 5.1+0.7 5.3+1.1°
Overall acceptability 6.4+0.5 5.7+0.5% 5.4+1.1% 4.9+0.9°
Buying intension 7.8+0.8° 6.9+0.7° 7.240.9% 6.1+0.9°
Gloss 5.3+1.0° 48+0.9° 5.2+0.8" 4.9+1.0°
Color 4.7+1.0" 4.0+0.8° 5.3+1.0° 6.1+0.6°
Intensty Spirulina Flavor 1.240.4° 2.0+1.2" 2.3+1.0% 32413
Spirulina Taste 1.1+0.3° 1.9+1.1° 29+10° 36+1.3°
Softness 44508 4.7+0.7° 4.7+0.7° 5.0+0.7
Moisture 46+15 43+1.0° 45+1.2° 445148

# Means in the same row with different letters are significantly different(p<0.05).
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