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Abstract

The purpose of this study is to evaluate the quality and sensory characteristics of soybean dasik pre-
pared by additions of Dioscorea japonica flour. As the Dioscorea japonica contents flour level in the
formula increased, the moisture contents of the samples increased. The lightness values, redness values
and yellowness values decreased with Dioscorea japonica flour increased. In the mechanical evaluation,
hardness increased with the amount of Dioscorea japonica flour increased, and cohesiveness, gumminess
and chewiness decreased with the amount of Dioscorea japonica flour increased. Adhesiveness and
springiness did not show significant difference according to the level of Dioscorea japonica flour. In
conclusion, soybean dasik with 6% of Dioscorea japonica flour was most proper in taste, flavor and
overall acceptability.
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{Table 1> Compositions of soybean dasik prepared
by addition of Dioscorea japonica flour

Dioscorea

Soybean Sugar

Sample”  japonica Salt(g)

e flour(g)  syrup(g) ¢

flour(g)

DIJF 0% 0 100 100 2
DIJF 2% 2 98 100 2
DIF 4% 4 96 100 2
DIF 6% 6 94 100 2
DSF 8% 8 92 100 2

" DIJF: Dioscorea Japonica flour.
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{Table 2> Moisture contents of soybean dasik
prepared with different addition rate of Dioscorea

H71e B 31

<Table 3> Hunter’s value of soybean dasik pre-
pared with different addition rate of Dioscorea japonica

japonica flour flour
Samplel) Moisture(%) H Hunter's value

DIF 0% 24.47+0.35°" Sample L-value a-value b-value
DIF 2% 24.84+0.21% DJF 0%  48.09+1.65%” 10.24+0.63"  13.20+0.53"
DJF 4% 25.14£0.23% DJF 2% 4531£1.66°  9.73+1.06®  12.03+1.48"
DJF 6% 25.75+0.13 DJF 4% 3870£2.61° 975072 11.15£0.45"
DJF 8% 26.16+0.81" DIF 6% 3534238  9.79+0.33  11.29+1.25"
Dioscorea japonica flour 10.93+0.18° DJF 8%  34.38+2.31° 8.61+0.44°  10.96+1.19°
Soybean flour 5.82+0.21° F-value 25.45% 2.33* 2.22%
F-value 15.28%* " DJF: Dioscorea japonica flour.

" DJF: Dioscorea Japonica flour.

? The same superscripts in a column are not significantly
different each other at p<0.05.

? Mean£S.D.
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{Table 4> Texture characteristics of soybean dasik prepared with different rate of Dioscorea japonica flour

Sample" Hardness Adhesiveness Springiness Cohesiveness Gumminess Chewiness
DIF 0% 3,735.58+ 91.71Y  —32.92+1.85" 0.460.04" 0.18£0.00®  718.55+17.54" 3122143287
DJF 2% 3,744.69+388.09°  —37.34+6.96"  0.430.06" 0.20+0.05" 675.80+19.68"  306.46+59.57"
DJF 4% 3,846.55+149.2° —67.79+7.31°  0.39+0.08" 0.17+0.11° 57831£20.26°  222.03+48.59°
DJF 6% 3,890.97+309.33°  —68.03+5.12" 036+0.06" 0.15+0.06° 588.55£10.60°  211.27+31.72°
DIF 8% 3,955.62+200.81°  —67.05£7.76°  0.36£0.03" 0.16+0.01° 572.86+21.65°  207.15+13.12°
F-value 0.64* Ns® NS 7.50* 5.12% 2.52%

" DIJF: Dioscorea Japonica flour.

? The same superscripts in a column are not significantly different each other at p<0.05.

? MeantS.D.
Y NS: no significant.
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0.05). 2HFS F7ke Stk A (Lee JH et
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8 AJ(chewiness)S P E 6% 7ol 4.47+
0.528 71 ZA), vl 8% H7 kol A 3.24+
06302 7P vwiA] PriElon, A7t A
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37| (flavor)= " 6% 7o) 4.58+0.73

{Table 5> Sensory quality of soybean dasik prepared with different addition rate of Dioscorea japonica

flour

Sample” Color Taste Softness Chewiness Flavor accfz;te;zﬂity
DJF 0% 440£057%% 4174098 4.23+0.79° 3.82+0.88" 4.25£0.75" 3.9240.51°
DJF 2% 437+0.65" 4.00+0.95" 4.30+0.98" 430+0.61° 4.00+0.67" 4.02+0.51°
DJF 4% 4.29+40.79" 4.27+0.83° 3.40+0.67° 3.76+0.49™ 4.50+£0.79" 4.23+0.65"
DJF 6% 4.35+0.86" 4.33£0.98° 3.38+0.79° 4.47+0.52° 4.58+0.73" 4.30+0.79"
DIF 8% 4.26£0.79° 3.50+£0.44° 3.3320.23° 3.24+0.63° 3.50:£0.88" 2.92+0.66
F-value Ns¥ 1.98* 3.60* 4.45% 3.39* 8.79*

Y DJF: Dioscorea Japonica flour

* The same superscripts in a column are not significantly different each other at p<0.05.

? MeanS.D.
Y NS: no significant.
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