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This study was conducted to investigate the quality characteristics of Sulgidduk with different ratios of sunflower seeds
0, 3, 6, 9, 12%), stored over 3days. As amount of sunflower seed content increased, moisture contents decreased 41~36%.
The L-value decreased with increasing seed content, while a- and b-values increased. Mechanical evaluation revealed that
hardness was highest at 0% and lowest at 12% seed content during the storage period. Adhesiveness was highest at 0%
seed content, decreasing with increasing seed content on the first day, while cohesiveness did not show significant di-
fferences with or without seed content. Springiness increased with increasing seed content, while gumminess and chewiness
decreased with increasing seed content. Results of sensory evaluations showed that color and flavor increased with addi-
tion of sunflower seed, with softness, moistness, chewiness and overall-acceptability being highest at 6% seed content. In

conclusion, results prove that Sulgidduk with 6% of sunflower seed content is the best.
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Table 1. Formulas for preparation of Suigidduk added
with sunflower seed powder

Ratio of Ingredients(g)

Mo e e S S Wt
0 500 0 5 >0 7
3 485 15 5 0B
6 470 30 S 50 75
9 455 45 S 50 7
12 440 60 > 0P
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Polished rice

|
Washing (5 times)
l
Soaking for 8 hrs
|
Draining 30 min
|
Milling adding 1% salt
!
Sieving (20 mesh)
|
Adding sunflower seed & water
|
Mixing
|
Sieving(20 mesh)
l
Adding 10% sugar
¢
Steaming for 20 min
|
Cooling for 10 min
|

Sunflower Sulgidduk

Fig. 1. Preparation procedure for Sulgidduk added with
sunflower.

Table 2. Measurement condition for texture analyser
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Table 3. Moisture contents of Sulgidduk added with
sunflower seed powder

Ratio of additional(%) Moisture contents(%)

Measurement Condition
Test speed 100 mm/min
Trigger 0.005 kgf
Sampleh height 2 cm
Sample width 6 cm
Sample compressed 75%

0 41.00+1.701"
3 40.3242.17%
6 38.29+0.53%
9 37.85+0.30°
12 36.58+0.11°
F-value 7.18"
D Means+SD, ~ p<0.0l.

a=—c

Means with different superscripts within the same column are
significantly different at 5% significance level by Duncan's
multiple range test.
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Table 4. Color value of Sulgidduk added with sunflower
seed powder

Ratio of Hunter's color value
additional(%) L 3 b
0 88.02+0.65  —1.81+0.07° 6.3120.21°
3 83.87+0.60°  —0.87+0.02° 7.81+0.07°
6 79.65+1.81°  —0.62+0.10° 8.74%0.20°
9 74.08+0.60°  —0.45+0.05° 9.65+0.18"
12 72744040  —027+0.03°  10.21+0.47°
F-value 137.17" 9561 104.617
U MeanstS.D. " p<0.01, ~ p<0.00L.

*7¢ Means with different superscripts within the same column are
significantly different at 5% significance level by Duncan's
multiple range test.
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Table 6. Sensory characteristics of Sulgidduk added with sunflower seed powder

Ratio of sunflower seed powder(%)

Sensory F-value
0 3 6 9 12

Color 1.08+0.29" 2.58+0.67° 4.42+1.00° 5.00+1.13° 6.08+1.38 50.74"
Flavor 1.17+0.39° 2.58+0.79 4.59+1.24° 5.50+0.90" 6.25+0.87° 68.26
Softness 1.7541.22° 2.92+1.24° 5.00+£1.35° 4.58+0.90° 4.33+0.98 16.53"
Moistness 1.00:0.00° 2.83+0.72° 5.92+1.00° 5.50+0.80" 5.00+1.21° 7200
Chewiness 2.9242.15° 3.08+1.31% 5.58+1.16" 4.58+1.44® 3.50+1.17" 597
Overall acceptability — 1.50+0.80° 3.00:£0.85° 6.75+0.45" 5.4240.79° 4.50+1.17° 707

Lk LS

Y Means+SD, p<0.001.

“¢ Means with different superscripts within the same column are significantly different at 5% significance level by Duncan's multiple

range test.
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