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Quality Characteristics of Soybean Dasik Containing Different Amounts of Red Ginseng Gel
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Abstract

Soybean powder is a readily available ingredient that is consumed daily as a functional food material. Furthermore, red
Ginseng is an herb with various physiological effects. Therefore, in this study, we examined the physiochemical charac-
teristics of Soybean Dasik samples prepared with different amounts of added red Ginseng gel, including Hunter's color
values, mechanical characteristics, and sensory qualities. The results of each analysis are as follows. For the soybean Dasik
stored at room temperature(20 C), luminance was reduced as the amount of added red Ginseng gel increased. In addition,
Hunter’s a and b values were significantly higher in Dasik samples that did not contain red Ginseng gel, as compared to
those with increasing red Ginseng gel content. The mechanical properties of the Dasik were also measured at room tempera-
ture showing significant differences between samples(p<0.001) for hardness, springiness, cohesiveness, gumminess, and
chewiness. In the sensory evaluation, 3 rounds of testing indicated that sweetness acceptance scores were significantly re-
duced(p<0.001) as the amount of added red Ginseng gel in the Dasik increased. Finally, overall quality was significantly
different between the samples(p<0.001) and acceptance scores increased with increasing red Ginseng gel content.
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D RGD1: 0% of red Ginseng gel Dasik,
2 RGD2: 5% of red Ginseng gel Dasik,
Y RGD3: 12.5% red Ginseng gel Dasik,
Y RGD4: 20% of red Ginseng gel Dasik,
¥ RGDS: 25% of red Ginseng gel Dasik.
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Fig. 1. Preparation process of soybean Dasik with red
Ginseng gel.
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Table 2. Sensory evaluation values of soybean Dasik with red Ginseng gel

Sample Appearance Sweetness Texture Stickiness Over.all
quality
RGD1Y 6.32+0.14% 6.53+0.52%" 4.13+0.74 4.93£1.16 1.67+£0.72°
RGD2? 6.22+0.24 5.87+0.92° 4.47+1.19 4.93£1.16 1.67+0.82°
RGD3” 6.18+0.49 5.20+1.26° 4.40+1.12 5.07+1.03 2.73+0.59"
RGD4" 6.23+0.33 4.73+0.80% 4.13+0.74 5.07+1.03 4.33+0.49°
RGD5” 6.33+0.21 4.53+0.52° 4.13+0.74 5.07+1.03 4.67+0.49"
Significance NS ok NS NS ek
Y RGD1: 0% of Red Ginseng gel Dasik, ¥ RGD2: 5% of Red Ginseng gel Dasik, Y RGD3: 12.5% Red Ginseng gel Dasik,
Y RGD4: 20% of Red Ginseng gel Dasik, > RGD5: 25% of Red Ginseng gel Dasik, ® Mean=SD,

? Values with different superscripts within the column are significantly different at @=0.05 by Duncan's miltiple range test,

“"p<0.001, NS: not significant.
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Table 3. Hunter's color values of soybean Dasik with red Ginseng gel

187

Sample L a b
RGD1" 59.33+0.55 4.5040.02° 5.77+0.04°
RGD2? 45.09+0.04° 5.68+0.03° 8.90+0.02°
RGD3? 40.03+0.14° 6.31+1.50° 11.94+0.08"
RGD4? 35.39+0.01° 7.23+0.01" 13.09+2.73°
RGD5” 31.27+0.00° 8.80+0.01° 16.27+0.03"
Significance *okk %%k %3k

Y RGD1: 0% of Red Ginseng gel Dasik, ® RGD2: 5% of Red Ginseng gel Dasik, ¥ RGD3: 12.5% Red Ginseng gel Dasik,
Y RGD4: 20% of Red Ginseng gel Dasik, ¥ RGD5: 25% of Red Ginseng gel Dasik, ® Mean+SD,
? Values with different superscripts within the column are significantly different at @=0.05 by Duncan's mltiple range test,

"p<0.001, NS: not significant.

AJ(Springiness), -27-J(Cohesiveness), X %51 4J(Chewiness)=
FoHo 2 Z7RIHHp<0.001). H=7F 71 @*e Algs
RGD5SE 29235 g8 AEE Ko, 7F4 =& A5E 34
AL H7VHA] 2 th2Ql RGDIE 71695 go] A= #2 Y
BRI AxE thaleks JRo] SRSk vl i Alo)e

L

At o] Fask A8k AR T4t Aol At mEk v
Ao} R F7e) vhE i) 4w AdkEe] okl A

o] x| B Zxet AE XY A2 (Gumminess) ol A]
T 34T Al Aokl tisle] g2 AATAE By 3 A
o] 7o) 7Kg wie} 2haske ARE UERITE A Y
AJ(Chewiness)S 24} 212] A ylake] Fvlsld 24 A4S 7}
SHA| 22 TAI(RGDE] 11.620014 39.69= 3.42v) F7}13F 2
A= VP, ol 24T A 7t wel ohal o] Al
o] M= ARTHE A o2 A5l HIHA of ol gt WEA]
o] Z7W7} 712 = S vjHl Ao m Alsdr)

A ArVeEE dejste] Al Fohre] Ui #4

A3 Table 59F BT AR T TS FAER 37t
B 4 Ao £igHeFo 2 918l RGDSTH(14.19%)°lA 7}
#F = A et om, 34 AL HrbskA] 22 RGDIT(13.50%)
A 7 SHA] vERgT) 12y Al s55ke] -9 ARl Alol =
DA}, ZhRA Eke gAF AL HUlEo] oS E R
ﬂ?ﬁ&fm‘ 7N 2 (p<0.05), ZA M= Tl L

*‘-Odwoos) o]¢} e A= Kim'el a4 B
4 ;{-17].Elo] Z71d 4= il 69—2101 oMt 7 B
o AT ol FASR] 34 A ey ARk 3

=
AF A A7) vlale] Anti] o) kS vl Ao 2 T A A
Pholl ik Thale] v AR dsleh A el FeF g

298 JgE 5 Ak

A Aol A7V gEsl A Frpre] 24 EE
Hriek gok 9 AL v At
#Hs B Al sweetnesst= 4 A HUo| ST

Sample Hardness(gr) Springiness Cohesiveness Gumminess(gr) Chewiness
RGD1" 716.95+0.00%*" 0.22+0.01° 0.08+0.00° 56.36+0.01° 11.62+0.01°
RGD2? 643.8120.06 0.25+0.01°¢ 0.09:£0.00° 56.94+0.01° 13.49+0.01°
RGD3” 457.36+0.06° 0.26+0.00° 0.08+0.01° 35.59+0.01° 9.2140.00°
RGD4" 401.04+0.01° 0.34+0.01° 0.100.00° 39.100.01° 12.63£0.01°
RGD5” 292.35+0.06° 1.16+0.01° 0.12+0.01° 34.08+0.00° 39.69+0.01°
Significance *kk %% * 5 3% *kk

D RGDI1: 0% of Red Ginseng gel Dasik, &
Y RGD4: 20% of Red Ginseng gel Dasik, )

"p<0.01, * p<0.001.

RGD2: 5% of Red Ginseng gel Dasik, °

RGDS: 25% of Red Ginseng gel Dasik, © Mean=SD,
' Values with different superscripts within the column are significantly different at ¢=0.05 by Duncan's mitiple range test,

RGD3: 12.5% Red Ginseng gel Dasik,
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Table 5. Chemical composition of soybean Dasik with red Ginseng gel

Sample Moisture(%s) Crude protein(%) Crude fat(%) Crude ash(%)
RGD1Y 13.50+0.12 10.15+0.02° 10.83+0.15% 26.82+0.25
RGD2” 13.66+0.33 21.57+0.10° 9.74+0.08% 26.93+0.68
RGD3? 14.50+0.12 20.30+0.19° 8.96+0.48° 25.99+0.32
RGD4" 14.00+0.51 31.08+0.35° 7.39+0.74° 25.86+0.71
RGD5” 14.19+0.22 34.89+0.27° 5.84+0.32° 25.86+0.36
Significance NS * * NS

Y RGDI1: 0% of Red Ginseng gel Dasik, ® RGD2: 5% of Red Ginseng gel Dasik, > RGD3: 12.5% Red Ginseng gel Dasik, Y RGD4: 20%
of Red Ginseng gel Dasik, ¥ RGDS5: 25% of Red Ginseng gel Dasik, ® Mean+SD, ” Values with different superscripts within the column
are significantly different at @=0.05 by Duncan's miltiple range test.

“"p<0.05, NS: not significant.
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