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Abstract

The principal objective of this study was to assess the effects of various concentrations of added Acanthopanax
sessiliflorus Seemann var. Goma powder on the quality characteristics of sulgidduk. The color values, texture cha-
racteristics, and sensory characteristics of the different sulgidduk samples were then measured and compared. As the
content of the Acanthopanax sessiliflorus Seemann var. Goma powder increased, the moisture was decreased. The
lightness values and yellowness val ues were reduced with increases in the Acanthopanax sessiliflorus Seemann var. Goma
powder. whereas the redness values were increased. On our the texture analysis the hardness and adhesiveness were
highest in the 0% Acanthopanax sessiliflorus Seemann var. Goma powder samples and the springiness and cohesiveness
values were highest in the samples to which 0.3% Acanthopanax sessiliflorus Seemann var. Goma powder was added.
Finally the results of our sensory evaluation showed that the sulgidduk containing 0.3% Acanthopanax sessiliflorus
Seemann var. Goma powder had the highest color, flavor, after taste and overall acceptabilitly scores.
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Table 1. Formulars for Acanthopanax sessiliflorus Seemann var.
Goma powder sulgidduk

l)Acanthopanax sessiliflorusnon-glutinous sugar salt water

ML G e ComEE) e el (@) (@) @l
A 0 20 20 2 15
B 01 200 20 2 15
c 02 200 20 2 15
D 06 200 20 2 15
E 10 200 20 2 15

Y A : Acanthopanax sessiliflorus Seemann var. Goma powder 0%
in non-glutinous rice flour

B : Acanthopanax sessiliflorus Seemann var. Goma powder 0.05%
in non-glutinous rice flour

C : Acanthopanax sessiliflorus Seemann var. Goma powder 0.1%
in non-glutinous rice flour

D : Acanthopanax sessiliflorus Seemann var. Goma powder 0.3%
in non-glutinous rice flour

E : Acanthopanax sessiliflorus Seemann var. Goma powder 0.5%
in non-glutinous rice flour
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Table 2. Instrumental conditions of texture analyzer

Measurement Conditions

Type TPA(texture profile analysis)
Probe ¢ 20 mm cylinder type
Force Threshold 20.0

Dist. Threshold 250 mm

Pre test speed 5.0 mn/s

Test speed 2.0 mnv/s

Post test speed 5.0 mn/s
Distance 15 mm/s
Deformation 50%
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Table 3. Moisture contents of sulgidduk according to the
amount of Acanthopanax sessiliflorus Seemann var.
Goma powder (%)

Sample” Moisture
A 36.12+0.11%
B 34.16+0.35°
C 34.94+0.26°
D 33.52+0.41°
E 35.35+0.30°

Y A : Acanthopanax sessiliflorus Seemann var. Goma powder 0%
in non-glutinous rice flour
B : Acanthopanax sessiliflorus Seemann var. Goma powder 0.05%
in non-glutinous rice flour
C : Acanthopanax sessiliflorus Seemann var. Goma powder 0.1%
in non-glutinous rice flour
D : Acanthopanax sessiliflorus Seemann var. Goma powder 0.3%
in non-glutinous rice flour
E : Acanthopanax sessiliflorus Seemann var. Goma powder 0.5%
in non-glutinous rice flour
2 The same superscripts in a column are not significantly
different each other at p<0.05
9 Values are Mean+S.D.
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Table 4. Hunter's color value of sulgidduk according to the
amount of Acanthopanax sessiliflorus Seemann var.
Goma powder

Hunter's color value

Sample” L-value avalue b-value
A 86.71+2.98%%  .091+0.14% 5.44+0.36>
B 81.27+2.55 0.04+0.25 4.01+0.27°
C 77.87+1.76° 0.51+0.27° 3.44+0.43°
D 67.57+3.69° 2.17+0.77° 2.31+0.48"
E 65.06:+4.05° 2.25+0.60° 2.65:+0.60"

YA Acanthopanax sessiliflorus Seemann var. Goma powder 0%
in non-glutinous rice flour
B : Acanthopanax sessiliflorus Seemann var. Goma powder 0.05%
in non-glutinous rice flour
C : Acanthopanax sessiliflorus Seemann var. Goma powder 0.1%
in non-glutinous rice flour
D : Acanthopanax sessiliflorus Seemann var. Goma powder 0.3%
in non-glutinous rice flour
E : Acanthopanax sessiliflorus Seemann var. Goma powder 0.5%
in non-glutinous rice flour
2 The same superscripts in a column are not significantly diffe-
rent each other at p<0.05
¥ Values are MeanS.D.
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Table 5. Texture characteristics of sulgidduk according to the amount of Acanthopanax sessiliflorus Seemann var. Goma powder

by texture anayzer

Texture profile analysis parameter

Sample” Hardness Adhesiveness Springiness Cohesiveness Gumminess Chewiness
A 376.25+133.50%2% -54.64+7.38° 0.65+0.04% 0.53+0.01° 2.24+0.87% 2.17+1.62°
B 351.84+152.76° -105.90+12.24° 0.65+0.02% 0.54+0.01% 3.00+0.63° 2.51+0.40°%
C 338.45+154.06° -147.22+14.77° 0.67+0.02% 0.53+0.01° 2.01+0.8¢° 1.35+0.61°
D 327.43+53.02° -150.43+31.36" 0.74+0.02% 0.55+0.02% 2.90+0.27%° 2.13+0.18%
E 297.58+94.85° -128.27+6.83" 0.69+0.02% 0.54+0.01% 352+0.71° 3.02+0.54°

YA Acanthopanax sessiliflorus Seemann var. Goma powder 0% in non-glutinous rice flour
B : Acanthopanax sessiliflorus Seemann var. Goma powder 0.05% in non-glutinous rice flour
C : Acanthopanax sessiliflorus Seemann var. Goma powder 0.1% in non-glutinous rice flour
D : Acanthopanax sessiliflorus Seemann var. Goma powder 0.3% in non-glutinous rice flour
E : Acanthopanax sessiliflorus Seemann var. Goma powder 0.5% in non-glutinous rice flour
? The same superscripts in a column are not significantly different each other at p<0.05

9 Values are MeanS.D.
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Table 6. Sensory evauation of sulgidduk according to the amount of Acanthopanax sessiliflorus Seemann var. Goma powder

Sampl e Color Flavor Softness Chewiness Moistness After taste  Overal acceptability
A 4.0+1.6" 35+1.1° 42417 45+1.2° 38+1.3° 43+16° 38+03"
B 4.3+16 35+15° 40+15 45+1.7° 417+1.3 3241.2° 34+1.2°
C 41414 3.5£0.4° 4.241.2° 4.6+1.8° 38+1.9° 39+15% 4.2+1.0°
D 4.4+1.4° 36+15° 43+2.2° 45+1.2° 4.4+1.0° 43+18 43+1.2°
E 41+1.1° 34+1.6° 42413 24+15° 43+1.3° 32417 34+1.0°

YA Acanthopanax sessiliflorus Seemann var. Goma powder 0% in non-glutinous rice flour
B : Acanthopanax sessiliflorus Seemann var. Goma powder 0.05% in non-glutinous rice flour
C : Acanthopanax sessiliflorus Seemann var. Goma powder 0.1% in non-glutinous rice flour
D : Acanthopanax sessiliflorus Seemann var. Goma powder 0.3% in non-glutinous rice flour
E : Acanthopanax sessiliflorus Seemann var. Goma powder 0.5% in non-glutinous rice flour
2 The same superscripts in a column are not significantly different each other at p<0.05

9 Vaues are MeantSD.
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