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The Effect of Lotus Leaf Powder on the Quality of Dasik

Sook-Ja Yoon and Kwang-Seok Noh'
Ingtitute of Traditional Korean Food

Abstract

The objective of this study was to evaluate the quality characteristics of lotus leaf Dasik prepared by additions of |otus
leaf powder at differing levels (0%, 3%, 6%, 9%, 12%). The proximate composition of the lotus leaf powder was 6.00%
moisture, 19.56% crude protein, 0.78% crude fat, 64.7% carbohydrate, and 8.93% crude ash. As the lotus leaf powder
level increased, the moisture content of the lotus leaf Dasik increased however, the L, a, and b values of the lotus | eaf
Dasik significantly decreased. According to the mechanical evaluation results, hardness increased as the level of lotus
leaf powder increased, adhesiveness and springiness were not significantly different among the groups, and cohesive-
ness was evaluated as higher in the control group as compared to the lotus leaf groups. In the sensory evaluations, the
6% lotus leaf Dasik prepared with 188 g of flour, 12 g of lotus leaf powder, and 200 g of honey showed the highest
preference scores and was therefore chosen as the optimal product.
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Table 1. Formulas for lotus leaf Dasik
Sample”

Ingredients (g)
Control LD3 LD6 LD9 LD12
All-purpose flour 200 194 188 182 176
Lotus leaf powder 0 6 12 18 24
Honey 200 200 200 200 200
Y Control : dasik with lotus leaf powder 0%

LD3 : lotus leaf dasik with lotus leaf powder 3%
LD6 : lotus leaf dasik with lotus leaf powder 6%
LD9 : lotus leaf dasik with lotus leaf powder 9%
LD12 : lotus leaf dasik with lotus leaf powder 12%
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Table 2. Proximate compositions of lotus leaf powder(unit:%)
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Composition Moisture Crude protein Crude fat Carbohydrate Crude ash
Lotus leaf powder 6.00£0.11" 19.56+0.03 0.78+0.10 64.7 8.93+0.03
Y Meantstandard deviation
Table 3. Moisture content of lotus leaf Dasik added with lotus leaf powder
Sample”
Treatment
Control LD3 LD6 LD9 LD12 F Value
Moisture content  10.10+0.11%%% 10.33+0.17™ 10.49+0.07° 10.79+0.14° 11.53+0.13* 56.83+**%

Y Refer to Table 1
2) ad
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9 %p<0.05, **p<0.01, ***p<0.001, ™ : not significant
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Means in a row followed by different superscripts are significantly different a p<0.05 by Duncan's multiple range test.
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Table 4. Color value of lotus leaf Dask added with lotus leaf powder
Sample”
Treatment
Control LD3 LD6 LD9 LD12 F Value
L 6557+0.19%?  5057+0.40° 43.56+0.30" 44.33+0.29° 42.49+0.45° 2400.72+**%
Color vaue a 7.38+0.10° 0.87+0.18" 0.29+0.02° -1.03+0.05° -1.83+0.03° 4367.76***
b 28.84+0.34° 26.52+0.14" 22.75+0.65° 21.24+0.23° 19.32+0.20° 346.43***

Y Refer to Table 1
2) ae
9 Meantstandard deviation

9 %p<0.05, **p<0.01, ***p<0.001, ™ : not significant

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. Texture properties of lotus leaf Dask added with lotus leaf powder

; Sample”
Texture properties

Control LD3 LD6 LD9 LD12 F Vaue

Hardness 1859.35+207.80"7  2053.46+633.80° 2004.37+222.24°  2449.39+98.64%  2998.85+196.05" 587+
Adhesiveness -269.66+5.53" -214.62+¢42.02*  -2590.19+9.16°  -206.78+67.76°  -205.85+36.95" 1.81™
Springiness 0.65+0.06" 0.67+0.08" 0.68+0.04% 0.62+0.09* 0.63+0.03" 0.51™

Cohesiveness 0.36+0.07% 0.26+0.01° 0.27+0.01° 0.26+0.03” 0.31+0.02* 3.95*
Gumminess 654.35+71.23" 534.47+13958"  536.03+4659°  648.86+87.86" 917.46+29.11° 10.37+*
Chewiness 424.06+59.10° 352.87+459.34°  361.41+1331b  405.10+107.12°  573.70+107.12° 6.27%*

Y Refer to Table 1

2) ab

¥ Meantstandard deviation
9 %p<0.05, **p<0.01, ***p<0.001, ™ : not significant
7HRe] HrtE

HE(lightness) & YEMH = Lk A
Zgo)t) ol =

o] V1= FojHo = 7L/\o].__ !
S 2005)% ®

2 74 Z7F B4 (Yun GY 5 o 7+ 7t
4] (dung EJ 5 2005)°) A 7}$ A7V l VS L
#hol ‘*OPﬁEF A} FABIRoH, A9 7HEE A

7}k 71" (Yoon SJ 2007)3 AH(Han KYQ} Yoon SJ
2007) A= fFARSE A3FS BT
A & (redness)ql a #h tizwel Hls| A 7HEE
A7V AdatollA AASHA Wokon, A TR AUt
o] ZlaE folzo g 7haste] LD LDI2E S()
o] #s Uit o]+ A9 7HRe] HAo = QIg A
°2, Jung EJ2005) 59 dATolAE B 7S IR
Aol Al 52] #he Hof B ATt 2L AAE BA
A 5 (yellowness)?l b @42 A 7HF FHTEEEl S
s oo AT ol =2k 7HE U o
2l(Yun GY & 2005)% ¥l 7+ H7F tH4(dung BJ &
2005)00l 4 7HF H7bdo] S7FER b #hol foldo R

srolzthe At} Yx|shelr.

N

) 24
A 7HE A Delsiel AET thle] B4 34

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 6. Quarntitative descriptive analysis scores of lotus leaf Dasik added with lotus leaf powder

, Sample”
Sensory evauation
Control LD3 LD6 LD9 LD12 F Vaue
Color 1.90+0.57°% 3.90+0.74" 5.50+0.85% 5.80+0.63 6.00+0.82% 56.43+**%
Flavor 2.00+0.94° 3.00+0.94° 4.90+1.37 5.00+0.67% 5.40+0.97% 21.74%**
Bitterness 2.10+1.52° 3.500.97° 5.10+0.99" 5.00+1.25" 6.40+1.25% 21.72%**
Hardness 3.40+1.65° 4.0+0.823" 4.4+0.978 4.8+0.92° 5.10+1.20% 340
Chewiness 3.80+2.10° 3.90+1.29% 3.90+1.20° 4.40+0.97% 4.70+0.95% 0.82"
Y Refer to Table 1
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9 %p<0.05, **p<0.01, ***p<0.001, ™ : not significant
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Means in a row followed by different superscripts are significantly different a p<0.05 by Duncan's multiple range test.
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Table 7. Preference test scores of lotus leaf Dasik added with lotus leaf powder

, Sample”
Sensory evauation
Control LD3 LD6 LD9 LD12 F Vaue
Color 4.04+1.94°29 4.10+1.43° 5.50+1.28" 5.32+1.28" 5.34+1.42° 11.81%**%
Flavor 3.74x1.64° 3.96+1.31% 4.38+1.55% 4.44+1.64° 4.48+1 53 2.31™
Taste 4.42+41.73 4.44+1.34% 5.00+1.50° 4.78+1.22% 4.66+1.21° 1.48™
Overall acceptability 4.42+1.46 4.46+1.27° 5.32+1.30% 4.84+1.30% 4.68+1.38° 3.68+*

Y Refer to Table 1
2) ab
¥ Meantstandard deviation

9 %p<0.05, **p<0.01, ***p<0.001, ™ : not significant
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