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Quality Characteristics of Dasik with Added Silkworm Powder
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Abstract

The objective of the study was to examine the distinct qualities of Dasik containing added silkworm powder. In order
to discern the differences in characteristics among samples the silkworm powder was added as at ratios of (0%, 10%,
20%, 30% and 40%), respectively. Measurements for moisture, chromaticity and mechanical and physical properties were
performed, in addition to sensory evaluations. The results were as follows. The moisture contents of the Dasik samples
changed as the added silkworm powder content increased. A lower L-value resulted as the amount of silkworm powder
increased (p<0.05), the a and b values also showed decreasing tendencies. In the texture analysis, hardness increased as
the amount of added silkworm powder increased from 0% to 40% (p<0.05). Adhesiveness was highest in the 40%
silkworm powder group, and the 30% and 20% groups had the highest springiness values respectively (p<0.05). In terms
of sensory quality overall surface color, texture and taste were perceived as superior for the 30% and 20% add silkworm
powder groups gumminess was lowest for the 0% group (p<0.05). and overall quality was lowest for the 40% added
silkworm powder group. Consequently, there was greater preference for the samples containing less than 40% added
silkworm powder, and the 30% treatment had the best overall quality.
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Table 1. Fomulas for silkworm dasik added silkworm
powder

Al &

Ingredients Silkworm powder
(8) 0% 10% 20% 30% 40%
Medium flour 100 90 80 70 60
Silkworm powder 0 10 20 30 40
Honey 80 30 80 80 80
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Table 2. Moisture content of silkworm dasik added with

silkworm powder (unit %)
Treat- Samples
ment 0% 10% 20% 30% 40%
Moi \
Ol o114 1068 1173 1311 1439
content
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Table 3. Color value of silkworm dasik added with silk-
worm powder

Sample
Treatment
0% 10% 20% 30% 40%
L 6667 5037° 42.16° 3830 35.63°
Color 48 197 088 036 009"
value
b 2945 2258°  1836° 1524° 1273

a—e
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Table 4. Texture properties of silkworm dasik added with silkworm powder
Texture Sample
properties 0% 10% 20% 30% 40%
Hardness(g) 5374.63° 5106.69° 4064.05 3995.10% 3049.01°
Adhesivenes ~7.34° -5.92° -8.96" -3 60° ~8.56°
Spingness 0.40° 0.38° 0.36° 0.36° 0.33
Cohesiveness 0.153" 0.153° 0.150° 0.150% 0.143°
Gumminess 812.87° 773.58° 609.00%° 587.37% 452.42°
Chewiness 329.84° 301.37° 216.63" 209.23% 150.14

® Means in a column different superscripts are significantly different at p<0.05 by Duncan's multiple range test.
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Table 5. Sensory characteristics of silkworm dasik added
with silkworm powder

A&

Sensery Sample
properties 0%  10%  20%  30%  40%
Color 320°  325° 425" 575 500"
Flavor 3455 3.70% 455 5200 3.60%
Taste 435 5000 495 525  3.50°
Chewiness 390° 440  490° 525  450°

Overall quality 3.85°  4.55° 5.00® 555  3.70°

a-—c

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