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Quality Characteristics of 7arakjuk added
with Ginseng(Panax ginseng C. A. Meyer)
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Abstract

The purpose of this study is to develop value-added functional gruels by adding ginseng powder and
fresh ginseng to 7Zarakjuk which is Korean traditional soup. The results of this study are summarized
as follows. Tarakjuk with ginseng powder showed the decrease in the moisture level significantly( o
=0.001) when the amount of ginseng powder added was increased. Tarakjuk with fresh ginseng showed
the increase in the moisture level significantly(a=0.001) when the amount of ginseng was increased. The
lightness decreased when the amount of ginseng added increased. Redness and yellowness also tend to
increase when the amount of ginseng added was increased. pH and sugar content ratio were not
significantly different between the two samples. Zarakjuk with ginseng powder showed the decrease in
spreadability when the amount of ginseng powder added raised, and Tarakjuk with fresh ginseng showed
the opposite result, so we could figure out that increasement of Tarakjuk spreadability made the decrease
of viscosity, and the decrease of spreadability made the increasement of viscosity. The result of acceptance
test showed GPT1.0, and FGT3.0 acceptance was the highest. In conclusion, Zarakjuk with 1% ginseng
powder and Tarakjuk with 3% fresh ginseng were the optimum for all characteristics when produced.

Key words: ginseng-tarakjuk, tarakjuk, milk-rice gruel, gruel, porridge, ginseng, traditional food,
nutrition food, juk.
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<Table 1> Formulas for the preparation of Tarakjuk with various amounts of ginseng

Ingredients(g)
Samples Ginseng(% A t of Ri
P &%) nToun © ce Milk Water Salt
ginseng powder
0(CON) 0 100 390 210 3
0.5(GPT0.5) 35 96.5 390 210 3
Ginseng
1.0(GTP1) 7 93 390 210 3
powder
1.5(GPT1.5) 10.5 89.5 390 210 3
2.0(GPT2) 14 86 390 210 3
0(CON) 0 100 390 210 3
1.0(FGT1) 7 93 390 210 3
Fresh
e 2.0(FGT2) 14 86 390 210 3
ginseng
3.0(FGT3) 21 79 390 210 3
4.0(FGT4) 28 72 390 210 3

WA7EE Al AES Y5 40 mesh A
of W] ddsist & A2 AR, AR
33] FAlsked 30 —Er{ S AAGT § AR}
A Y712 FA 2o}l 20 mesh Aol Wzl
Aset & ALLE-J—_ ARg-at Tk
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redness), b(Z =, yellowness)2] 7S 73}
Atk ol AR-E EE WAZS LEko] 93.94, a
Zkol —1.42, bgke] 1.620]th.
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Rice Powder

Add Ginseng Powder
(0.5, 1.0,1.5, 2.0%)

I Add Water I4>

Boilling with stirring
1 step/2min

L

Boilling with stirring
2 step/6min

| Add Milk

fF——=1

Boilling with stirring
1 step/2min

| Add salt

——=1

Ginseng Powder
Tarakjuk

Add Fresh Ginseng
(1.0, 2.0, 3.0, 4.0%)

. 2
| Milling 2 times |

| Sieving 20 mesh

| <«<——] Add Water |

Boilling with stirring
1 step/2min

1
Boilling with stirring
2 step/6min

| <«——| Add Milk |

Boilling with stirring
1 step/2min

| <«———1 Add salt |

Fresh Ginseng
Tarakjuk

<Fig. 1> Flow chart for the preparation of Tarakjuk with various amounts of ginseng.
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{Table 2> Moisture contents of Zarakjuk with various amounts of ginseng

Ginseng CON GPTO0.5 GPT1.0 GPTL.5 GPT2.0 F-value
powder 80.66£038"  81.52+0.15°  80.71x020°  79.54%029°  78.22+0.37' 56,87+
Fresh CON FGT1.0 FGT2.0 FGT3.0 FGT4.0 Fevalue

ginseng 80.66+0.38°  81.65+029"  823240.16°  832120.04"  84.62+027°  102.33%**

Mean£S.D. ***p<0.001.

*"° Means in a row by different superscripts are significantly different at 5% significance level by Duncan's multiple

range test.
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{Table 3> Hunter's color value of ZTarakjuk with various amounts of ginseng

Ginseng CON GPT0.5 GPT1.0 GPT1.5 GPT2.0 F-value
powder 84.32+0.46"  81.93+034"  80.60£0.05°  80.06+0.05  79.09+0.41%  120.88%**
- Fresh CON FGT1.0 FGT2.0 FGT3.0 FGT4.0 F-value
ginseng 84.32£046°  82.67+043"°  82.18+0.19°  81.51+0.52°  80.85+0.28"  43.08%**
Ginseng CON GPT0.5 GPT1.0 GPTL5 GPT2.0 F-value
powder 043+0.03°  0.54+0.06°  0.68£0.04°  0.91%0.08 1.0140.03*  66.95%%*
’ Fresh CON FGT1.0 FGT2.0 FGT3.0 FGT4.0 F-value
ginseng 043+0.03°  045£0.02°  0.49+0.02"  0.53£0.04°  0.60+0.01°  22.37%**
Ginseng CON GPTO0.5 GPT1.0 GPTL5 GP2.0 F-value
powder 3514023°  531x034° 7358005  897+0.04"  10.09+0.06"  604.01%**
° Fresh CON FGT1.0 FGT2.0 FGT3.0 FGT4.0 F-value
ginseng 3.51+0.23° 5.2240.15¢ 6.500.05° 7.38+0.05 7.9340.05"  558.81%%*

Legends for the samples are in Table 2.
Mean+S.D.  ***p<0.001.

"¢ Means in a row by different superscripts are different at 5% significance level by Duncan's multiple range test.
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{Table 4> pH values of Tarakjuk with various amounts of ginseng

Ginseng CON GPTO0.5 GPT1.0 GPTL.5 GPT2.0 F-value
powder 6.88+0.03 6.90+£0.00 6.89+0.01 6.90+0.01 6.90+0.01 1.19%8
Fresh CON FGT1.0 FGT2.0 FGT3.0 FGT4.0 F-value
ginseng 6.88+0.03" 6.83+0.02° 6.90+0.01° 6.90+0.01" 6.90+0.01° 10.06**

Legends for the samples are in Table 2.

MeantS.D.  **¥p<0.01 N.S=No signification.

® Means in a row by different superscripts are different at 5% significance level by Duncan's multiple range test.

{Table 5> Total soluble solid content(°Brix) of Zarakjuk with various amounts of ginseng

Ginseng CON GPT0.5 GPT1.0 GPTL.5 GPT2.0 F-value
powder(°Brix) 1.93£0.31% 2.1140.35° 2.10+0.51° 2.01£0.70° 1.9140.15° 12.48%*
Fresh CON FGT1.0 FGT2.0 FGT3.0 FGT4.0 F-value
ginseng(°Brix) 1.93£0.31° 2.08+0.21° 2.07+0.26" 2.0240.38" 1.94+0.61° 10.93%*

Legends for the samples are in Table 2.
Mean+S.D. **p<0.01.

*7° Means in a row by different superscripts are different at 5% significance level by Duncan's multiple range test.
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{Table 6> Spreadability of Tarakjuk with various amounts of ginseng

Ginseng powder CON GPT0.5 GPT1.0 GPT1.5 GPT2.0 F-value
(cm) 4.60+0.17" 4.51+0.17" 4.3340.06° 3.97+0.06° 3.57+0.06" 42 45%%%
Fresh ginseng CON FGT1.0 FGT2.0 FGT3.0 FGT4.0 F-value
(cm) 4.60+0.17° 5.030.25" 5.43+021° 5.90+0.26° 6.53+0.06" 40.36%**

Legends for the samples are in Table 2.
Mean£S.D.  ***p<(0.001.

"7 Means in a row by different superscripts are different at 5% significance level by Duncan's multiple range test.

(Table 7) Viscosity of Tarakjuk with various amounts of ginseng

Ginseng CON GPTO0.5 GPT1.0 GPTL.5 GPT2.0 F-value
powder
(cp) 6,828.33+150.24° 7,542.33£95.77" 8,231.33£197.38° 8,858.67£179.25" 1,0640.33£121.95" 269.58***
Fresh CON FGT1.0 FGT2.0 FGT3.0 FGT4.0 F-value
ginseng
(cp) 6,828.33+150.24" 6,528.33+77.47™ 6,337.33£117.72° 594833+67.16° 5407.004246.61°  43.15%**

Legends for the samples are in Table 2.
MeantS.D. ***p<0.001.

"¢ Means in a row by different superscripts are different at 5% significance level by Duncan's multiple range test.
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{Table 8> QDA results of ZTarakjuk with various amounts of ginseng powder

Sensory Samples F-value
CON GPT0.5 GPT1.0 GPTL.5 GPT2.0

Color intensity 23240.67°  326+0.81"  4.05+0.78°  4.74+0.99"  5.74+0.87° 47,7755
Gloss 458+1.54"  395+0.62°  3.84+0.60°  3.3240.67™  2.89+1.15° 8.01%**
Ginseng flavor 137+0.60°  2.63£0.96°  3.89+124"  468£125° 537157 3578w
Milk flavor 626087  542+090°  4.53+0.77°  3.79£0.63°  3.37+0.90" 3943
Bitterish taste 1.58£0.77°  295+1.13%  479+0.92°  5.42+1.12°  632+0.75° 77415
Nutty taste 5.89+0.99"  458:1.17°  4.00£1.00°  332+0.82°  2.32+0.58" 39,30
Gritty 5.11£1.29°  447+0.84°  421+1.18°  347+061°  3.26+1.10° 10,03

Legends for the samples are in Table 2.
Mean+S.D. ***p<0.001.

7 Means in a row by different superscripts are different at 5% significance level by Duncan's multiple range test.

{Table 9> Acceptance of Tarakjuk with various amounts of ginseng powder

Sample (%)

Sensory F-value
CON GPT0.5 GPTL.0 GPTL1.5 GPT2.0
Appearance 4.26+1.24° 4.58+1.07° 5.68+1.29" 3.53+0.61° 2.74+0.81° 21.79%%%
Flavor 2.68+1.25° 3.531.17° 5.05+1.47° 4.16+0.90" 3.53+1.12° 10.24%*
Taste 2.32+1.25¢ 4.42+0.96° 5.32+1.53" 4.63+1.01" 3.110.88° 2131 %
After taste 3.32+1.41° 4.05+0.52" 4.42+1.47" 3.74+0.99" 3.3241.06° 3.34%
Overall acceptance  2.63+1.26" 4.42+0.77" 521+1.71° 4.84+1.17" 3.32+1.00° 14,7775+

Legends for the samples are in Table 2.
MeantS.D.  *p<0.05 ***p<0.001.
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Means in a row by different superscripts are different at 5% significance level by Duncan's multiple range test.
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{Table 10> QDA results of Tarakjuk with various amounts of fresh ginseng
Samples
Sensory F-value
CON FGT1.0 FGT2.0 FGT3.0 FGT4.0
Color intensity 2.53£091°  337:0.76°  4.00£0.67°  4210.63°  4.89+1.10° 22.]3%k
Gloss 28941.29°  3.58+1.17  3.95+0.71°  4.68+134™  5.16+1.54° 990k
Ginseng flavor 126£0.73°  253+1.31°  347£1.07°  453£091°  526+1.59° 3542
Milk flavor 6.05£0.91"  479+0.98"  4.00:0.94°  321+0.71°  2.74+1.05° 38,51k
Bitterish taste 1264045 3.05+1.13°  4.0040.67°  5.16+1.07°  5.42+1.39° 54,778
Nutty taste 574+0.73" 4744093  4.16£0.69°  337£0.76"  3.05+1.08" 30.52%%%
Gritty 3.58+1.98°  337+121°  3.8940.99 458121  5.11+149° 4.93%*

Legends for the samples are in Table 2.
MeantS.D.  *#p<0.01 ***p<0.001.

*“4 Means in a row by different superscripts are different at 5% significance level by Duncan's multiple range test.

(Table 11) Acceptance of Tarakjuk with various amounts of fresh ginseng

Sample (%)

Sensory F-value

CON FGT1.0 FGT2.0 FGT3.0 FGT4.0
Appearance 29541.75%  405£1.27™  4.79+1.13% 537+1.67" 3.74+1.52% 7.55% 4%
Flavor 3.11%1.56° 3.84+1.01° 5.16+1.01° 5.16+1.11° 3.79+1.18° 11.08%%*
Taste 2894149 426+0.87™  4.95£1.43"  537+1.50°  3.68+1.20 10.60%+*
After taste 3.63+1.77° 3.68+1.25 4.21£0.92° 542+1.12° 5.11£1.24° 7.63%%*
Overall acceptance  2.84+1.42° 4.42+1.12° 4.74£1.05° 5.84+1.21° 3.95+1.18° 15.80%*

Mean£S.D.

a~d

#55<0,001.

Means in a row by different superscripts are different at 5% significance level by Duncan's multiple range test.
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