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Abstract

The aim of this study was to determine the optimum amount of Job's tears flour to add to glutinous rice flour in the
preparation of Dasik. As the Job's tears flour level in the formulation increased, the moisture contents of samples
increased (9.70-10.97%), L- and b-values decreased, and the a-value increased. According to the mechanical evaluation
results, hardness decreased with increasing amounts of Job's tears flour, cohesiveness was highest in the 60% Job's tears
flour sample, springiness and adhesiveness were highest in the 40% sample, and gumminess and chewiness did not
differ significantly according to the level of Job's tears flour. From the sensory evaluation results, the 30% sample
received the highest color, nutty taste, roughness, softness, chewiness, and overall acceptability scores. In conclusion,
based on its sensory and mechanical qualities, the optimal Dasik formulation consisted of 30% Job's tears flour added to

glutinousriceflour.
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Table 1. Formulas for preparation of glutinous rice Dask added
to Job's tears flour

Ratio of Job's X ITEEE )
tears flour(%o) C_;I TErS  deBS 28 Honey  Sdlt
rice flour flour

0 100 0 60 0.2
20 80 20 60 0.2
30 70 30 60 0.2
40 60 40 60 0.2
50 50 50 60 0.2
60 40 60 60 0.2
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Table 2. Moisture contents of glutinous rice Dask added to
Job's tears flour

Ratio of Job's tears flour(%)

Moisture contents(%)

0 9.70+0.01"°
20 9.90+0.10™
30 10.08+0.29
40 10.09+0.25"
50 10.76+0.27%
60 10.97+0.06*
F-vaue 19.54***

Y Mean+S.D. ***p<0.001
®° Means in a column by different superscripts are significantly di-
fferent a 5% significance level by Duncan's multiple range test.
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Table 3. Color vaue of glutinous rice Dask added to Job's tears

flour
Ratio of Job's Hunter's color value
tears flour(%) L a b
0 57.23+0.75"  2.10+0.08"  22.08+0.36%
20 52.65+1.04°  2.12+1.11°  19.00+0.68°
30 51.74+0.46®  215+0.06™  18.38+0.19"
40 50.98+055°  2.29+0.08°  17.13+0.22°
50 50.87+1.09°  2.31+0.08°  16.97+0.42°
60 50.73+1.24°  253+0.02*  15.75+0.42°
F-vaue 31.49%** 8.94%** 100.85***

Y Mean+SD. ***p<0.001
>4 Means in a column by different superscripts are significantly
different at 5% significance level by Duncan's multiple range
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Table 4. Texture properties of glutinous rice Dask added to Job's tears flour

Ratio of Job's tears flour(%)

Texture properties F-vaue
0 20 30 40 50 60

Hardness(kg) 17.14+2.06"*  17.02+0.00° 14.96+1.16°  14.04+1.07°  13.63+3.05% 12.62+3.61% 251
Cohesiveness 0.04+0.00% 0.04+0.01% 0.05+0.04% 0.05+0.01% 0.04+0.02® 0.06+0.01° 231
Springiness(mm) 1.38+0.04 1.71+0.28" 2.44+0.15% 2.46+0.35% 1.70+0.19° 2.35+0.52% 7.39"
Gumminess(kg) 0.59+0.03 0.67+0.06° 0.77+0.11% 0.71+0.16 0.54+0.57* 0.62+0.31° 0.87
Chewinesskg.mm)  0.81+0.04° 1.16+0.30° 1.89+0.39° 1.78+0.59" 0.93+0.18 1.56+1.09° 2.02
Adhesiveness(g)  24301+11.30° 212.77+10.01° 331.92+37.49% 413.87+10.04* 253.86+12.67° 3245243401 171

Y Mean+SD. **p<0.01

® 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 5. Sensory characteristics of glutinous rice Dasik added to Job's tears flour

Ratio of Job's tears flour(%)

F-value
0 20 30 40 50 60

Color 1.13+0.35' 2.88+0.64° 3.63+0.52° 4.88+0.35° 5.88+0.64° 6.88+1.13° 80.85""
Flavor 2.75+0.46° 3.25+0.46° 3.88+0.35° 4.25+0.46™ 450053 5.00+0.53° 2458

Sweetness 4.63+052% 4.75+0.46% 4.50+0.53 4.75+0.712 4.75+0.46 4.74+0.46 031
Nutty taste 5.88+0.83 5.88+0.64% 6.63+0.74% 6.25+0.71 4.00+0.76" 350053 2619
Roughness 7.25+0.46> 6.25+0.46" 4.38+0.52° 3.25+0.71¢ 3.13+0.35" 2.38+0.52° 112.27"
Oily taste 1.38+0.52" 2.25+0.46° 3.00+0.00° 4.00£0.53° 5.88+0.83° 6.63+0.52° 117.67"
Softness 2.00+0.53° 3.00+0.53° 450+0.53° 6.24+0.46° 6.75+0.46% 7.00+0.53 133.38"
Chewiness 7.50+0.93° 6.10+0.35° 5.50+0.53° 4.38+0.52° 3.90+0.52° 2.88+0.35° 76.17""
After taste 6.38+0.74% 5.38+0.52" 4.25+0.46° 4.38+0.58° 5.75+0.46° 6.50+0.53" 24747

Y Mean + SD. *** p<0.001

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

7V E9kal 50% FH7hro] 054% 7Y @t ot 054~
0.77¢] WRIE &F71F H7hgel mE AR el #24
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o7} Aoy Ao = R Aol= A ST
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2o SFIEE 0%, 20%, 30%, 40%, 50%, 60%= 3
7hete] Ax3E &5 JFATA e IR 7E A= Table
5, 67 Zth.

A(color) 3 H(flavor)e &F7HF H7bEol S7HErS
Fro|Z o2 ZFatAl ekl Dok(sweetness) > &7}
T AJA7FF] mE 7oAl Aozt Itk A (nutty
taste)> &7+ 30% 747}-‘%011/‘1 7V Z3eHAl B7E L
= FHIE, 20% 2 40% HbEd 593 Q) xfpol=
ANtk &7 n7}%t°l S71&55E 2723 sl(rough-
ness)¥ 484 (chewiness) & <F5Hl, 7153 Hoily taste)
I HEe)f FE(softness)w ZsHAl H7HEUch 0| (after
taste) = 57 30% H7WE7MAl AskAl ke T} o)
% of| A= S UERATHTable 5).

Aol thgt 7| S 5w &5 30% H7kAlA oA
o2 7P =A B AL 60% 7kl 7 vhA 3
7HE Atk &S SRTHE 30%SF 40% FA7bEolA f-2lF

Table 6. Preference of glutinous rice Dasik added to Job's tears flour

Ratio of Job's tears flour(%)

F-value
0 20 30 40 50 60

Color 2.63+0.52" 4.88+0.35° 6.50+0.53* 5.75+0.89" 2.63+0.52" 1.25+0.46° 103.13™
Flavor 3.13+0.35° 3.75+0.46° 4.88+0.35% 4.88+0.35% 4504053 4.13+0.35" 2226

Sweetness 4.63+052° 4.75+0.46" 4.75+0.46" 4.63+052° 4.63+0.52° 450+053" 0.67
Nutty taste 6.00+0.46°  6.00+0.76®  650+053*  6.13+0.64% 4.00+0.76° 3.63+0.52° 2165
Roughness 2.13+0.35° 2.50+0.53" 6.13+0.35% 5.25+0.46" 3.38+0.52° 3.13+0.35° 116.14"
Oily taste 6.75+0.46 6.63+0.52% 5.88+0.83" 4.13+0.35° 2.88+0.35" 2.13+0.35° 138.12""
Softness 2.13+0.35° 6.13+0.35 700+053  6.75+0.46% 4.38+0.52° 3.13+0.35" 15279
Chewiness 3.38+0.52° 5.38+0.52° 7.38+1.06% 6.13+0.35 4.25+0.46" 2.75+0.46' 66.58""
After taste 3.13+0.35° 4.25+0.46° 7.13+0.35° 6.13+0.35° 3.83+0.52° 2.50+0.53° 100.14™

Overal acceptability — 3.13+0.35° 5.13+0.35" 7.00£0.53

5.95+0.46° 3.63+0.52° 2.00+0.64° 118.92"

YMean + SD. *** 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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