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Abstract

The principal objective of this study was to assess the quality characteristics of Hongsamdasik prepared with the addition

of red ginseng powder(0%, 2%, 4%, 6%, 8%). The moisture content of Hongsamdasik did not significantly differ between

the added red ginseng powder group and control group. The following Hunter color values are not part of the sensory

evaluation testing in the results obtained with Hongsamdasik, decreased, whereas the a and b values increased with increasing

amounts of added red ginseng powder. The bitter taste was evaluated as improving with increased amounts of red ginseng

powder. Hongsamdasik with 2% red ginseng powder had the highest acceptability value. On our mechanical evaluation,

the hardness recording, which increased from the control value with increased amounts of red ginseng powder, and

significantly so(p<0.05). In conclusion, the Hongsamdasik with up to 2~4% added red ginseng powder would be a useful

method for the production of Dasik with its traditional high quality.
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Table 1. Fomula for Hongsamdasik prepared with
different amounts of red ginseng powder

. Samples
Ingredients
0% 2% 4% 6% 8%
Rice powder(g) 100 98 96 94 92
Red ginseng powder(g) 0 2 4 6 8
Honey(g) 35 35 35 35 35

Salt(g) 2 2 2 2 2
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Table 2. Moisture content of various Hongsamdasik

(unit %)
Samples
Treatment
Control 2% 4% 6% 8%
Moisture content " 14.23Y 1681 16,70 1553 15.86

1) NS s
)™ no significant.

Table 3. Color value of Hongsamdasik added with red
ginseng powder

Samples
Control 2% 4% 6% 8%
L 471" 63.7° 60.72° 57.07 55.26°
a 6.95" 519" 5.85" 6.04° 6.29"
b 2L0° 13.05° 14.53° 16.46° 18.53¢
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Table 4. Texture properties of Hongsamdasik added with red ginseng powder
Mechnical Samples
characteristics 0% 2% 4% 6% 8%

Hardness 1869.33" 2109.70° 2095.63° 2234.58" 2535.23"

Adhesiveness —10.73" —9.78" —9.63" —8.65° —7.83°

Springness 1.32° 1.30° 137 138° 1.41°

Cohesiveness 0.23° 0.28° 032" 038 0.42°

Gumminess 405.03" 168.83" 195.66" 223.58° 311.83°

Chewiness 525.30° 351.23° 359.63" 497.33° 563.56"
27 Means in a row followed by different superscripts are significantly different at p<0.05 by Duncan's multiple range test.
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Table 5. Sensory characteristics of Hongsamdasik added with red ginseng powder

Samples
Sensory properties P

0% 2% 4% 6% 8%
Color 3.80°" 435° 4.69° 6.21° 324
Flavor 2.76" 3.02° 4.56° 459 5.15°
Bitter taste 3.23° 3.67° 431" 5.00° 5.73°
Softness 473 5.58° 5.54° 473 3.67
Overall preference 453" 5.45° 5.23" 3.95° 3.81°

1) a~c

Overall Preference

Softness Bitter taste

—— 0% —#— 2% —+— 4% —— 6% —*—8%|

Fig. 1. QDA profile of Hongsamdasik made from red
ginseng powder.
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Means in a row followed by different superscripts are significantly different at p<0.05 by Duncan's multiple range test.
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