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Abstract

This study was performed to investigate the quality characteristics of yanggaeng prepared with different ratios of As-

tragalus membranaceus powder

: 2%, 4%, and 6%. Proximate composition, Hunter's color values, texture profile analysis,

and sensory qualities were examined. The lightness of the yanggaeng decreased with increasing Astragalus membranaceus
powder content. For the texture profile analysis, hardness increased with increasing Astragalus membranaceus powder
content. In terms of sensory qualities, the 2% Astragalus membranaceus powder sample did not influence any of the sen-

sory attributes of the yanggaeng.
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Table 1. Formulation of yanggaeng prepared with As-
tragalus membranaceus powder

Ingredients Amount(g)
Astragalus membranaceus powder (2, 4, 6%) 10, 20, 30
Cooked bean paste 500
Agar 3
Water 300

Water, Agar

Stirring and boiling for 10 mins

Cooked bean paste

Stirring and boiling for 5 mins

Astragalus membranaceus
powder
Stirring and boiling for 2 mins
Molding
Cooling for 2hrs
Yanggaeng

Fig. 1. Procedure for preparation of Astragalus membra-
naceus yanggaeng.
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Table 2. Proximate composition of yanggaeng prepared with Astragalus membranaceus powder

Astragalus membranaceus powder(%)

F-value
0 2 4 6

Moisture(%) 55.18+0.32"° 56.37+0.21° 56.28+0.46" 54.93+0.28° 13.78"

Crude protein(%) 435023 4.44+0.19° 4.47+1.50° 4.49+1.96° 8.30"

Crude fat(%) 0.13+0.00 0.18+0.04 0.18+0.02 0.28+0.09 227

Crude ash(%) 0.28+0.01° 0.38+0.05° 0.42+0.05° 0.46+0.06" 722"
D MeantSD, p<0.05, ™ not significantly different.
** Values in same row with different superscripts are significant different by Duncan's multiple range test(p<0.05).
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Table 3. Hunter's color value of yanggaeng prepared
with Astragalus membranaceus powder

Astragalus Hunter's color value
membranaceus
powder(%) L a b
0 57.63:024°  -141+0.15*  17.17x0.21°
2 56514039  -0.710.02°  18.25£0.45°
4 55.65:032°  —0.04£003  18.79¢0.18™
6 55.46+0.28° 0.34+0.19°  19.05+0.24°
F-value 29.30™" 117.53" 2374
Y MeantSD, " p<0.001.

*™¢ Values in same row with different superscripts are significant
different by Duncan's multiple range test(p<0.05).
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Table 4. Texture properties of yanggaeng prepared with Astragalus membranaceus powder

Astragalus membranaceus powder(%o)

F-value
0 2 4 6
Hardness(g/cm®) 122.87+2.24"° 125.73+2.24° 150.8746.75° 153.58+ 1.57° 36.09"
Springiness(%) 76.50+0.11° 85.36+4.33" 82.9411.99% 110.48+ 2.31° 63217
Cohesiveness(%) 5.39+0.29 6.16+1.33 8.19+0.31 9.73+ 3.18 2.55"8
Chewiness(g) 19.78+2.20° 23.35+4.26° 40.24+1.75° 46.88+14.90° 55
Y MeantSD, p<0.05, ™ p<0.01, ™. not significantly different.

*"® Values in same row with different superscripts are significant different by Duncan's multiple range test(p<0.05).
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Table 5. Sensory evaluation of yanggaeng prepared with Astragalus membranaceus powder

Astragalus membranaceus powder(%)

Sensory properties F-value
0 2 4 6

Color 4.96+1.53" 4.49+1.19® 4.03+0.71° 3.18+1.10° 6.60"
Taste 5.31£1.21° 5.20+0.78° 4.41£122° 3.8541.43° 556"
Flavor 4.73£1.14 4.58+0.82 4.57+1.05 4.52+0.94 027"
Hardness 4.58+1.33 4.12+1.31 3.71£1.47 426+1.24 1.16™
Chewiness 4.58+1.43 4.13+1.13 4.03+1.12 4.13+1.09 0.68"
Overall acceptability 5.41+1.40° 5.15+0.97 4.43+1.01° 3.82+1.34° 472"

Ns

D MeantSD, " p<0.01, ™ not significantly different.

" Values in same row with different superscripts are significant different by Duncan's multiple range test(p<0.05).
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