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Abstract

This study examined the quality characteristics of lotus root Julpyun prepared using different ratios of lotus root powder.
According to the analyses results, the moisture contents of the lotus root powder-containing samples ranged from 32 to
35%, and the moisture content of the control sample(without added lotus root powder) was 8.5%. The L-values of
samples decreased with increasing amounts of lotus root powder however, the a and b values of the samples did not
show consistent trend. From the mechanical evaluation results, no consistent trends were found for hardness,
springiness, or cohesiveness according to the levels of added lotus root powder. The 10% lotus root Jeolpyun had the
highest adhesiveness score, but there were no significant differences between the samples. Gumminess and chewiness
increased as the amount of lotus root powder increased, but again there were no significant differences between the
samples. According to the sensory evaluation results, the 10% lotus root Jeolpyun received the highest preference
scores. Therefore the 10% |otus root Jeol pyun prepared with 900 g of rice flour, 85 g of lotus root powder, 10 g of salt,
and 294.5 g of water was chosen as the optimal formulation.
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Table 1. Formulas for lotus root Julpyun
Samples
Ingredients(q) -

0% 5% 10% 15% 20%
Rice powder 1,000 950 900 850 800
Lotus root powder 0 4.25 85 12.75 17
Water 270 28225 2945 306.75 319
Salt 10 10 10 10 10
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Table 2. Moaisture contents of Lotus root Jeolpyun prepared with
the different ratio of Lotus root

Samples
Treatment
0% 5% 10% 15% 20%
Moisture Contents 34.73® 33.13® 33.75° 33.86° 32.69°

"means with different superscripts are significantly different at p <
0.05 by Duncan’s multiple rang test.
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Table 3. Hunter’s color value of Lotus root Jeolpyn prepared
with the different ratio of Lotus root powder
Samples
0% 5%  10% 15%  20%
L 8092° 6389 57.18 5247 50.00°
Color vdue a -114° 541 650° 659 652%
b 11.15° 1435 1452 1399 131

“means with different superscripts are significantly different at p <
0.05 by Duncan’s multiple rang test.
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Table 4. Texture profile andysis parameters of Louts root Jeolpyn
prerared with the different ratio of Lotus root powder

Texture Samples

properties 0% 5% 10%  15%  20%
Hardness 1925.78° 1937.37° 2147.25% 2102.18% 2131.10°
Adhesiveness -12.44°  -476®  -27.40° -781* -197°

Springiness ~ 0.93* 094a 095 095 095°
Cohesiveness  0.83° 086a 086" 088 088
Gumminess 1594.25° 1668.58% 1848.90° 1848.19* 1867.32°
Chewiness 1476.80° 1569.79% 1763.68° 1756.26° 1769.66°
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Table 5. Quantitative descriptive analysis scores of lotus leaf
Jeolpyun prepared with the different ratio of lotus
root powder

Lotus root powder
0% 5% 10% 15% 20%

Sensory evauation

Color 130° 350° 470° 560° 6.80°
Flavor 150° 360° 500° 530° 6.60°
Chewiness 340° 400 470° 480° 590°

*“means with different superscripts are significantly different at p <

0.05 by Duncan’s multiple rang test.

a-

 means with different superscripts are significantly different at p <
0.05 by Duncan’s multiple rang test.
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Table 6. Preference scores of Lotus root Jeolpyn prerared with
the different ratio of Lotus root powder

Lotus root powder
0% 5% 10% 15% 20%

Sensory evaluation

Color 464° 432" 536 524 442°
Flavor 394 39" 510° 504 440
Chewiness 452°  420° 518 496* 414

Overall acceptability 454° 438° 524 512 414°

*“means with different superscripts are significantly different at p <
0.05 by Duncan’s multiple rang test.
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