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Quality Characteristics of Jook Prepared with Lotus Leaf Powder
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Abstract

This study examined the effects of added amounts of lotus leaf powder on the physical and sensory properties of Jook.
As the level of lotus leaf powder in samples increased, L-values and a-values decreased and b-values increased. In
addition, the Jook had higher viscosity and lower spreadability values as the amount of lotus leaf powder increased.
Sensory characteristics such as color intensity, viscosity, astringency, and nutty taste increased significantly with the
addition of lotus|eaf powder. And the results of the consumer acceptability test showed that the Jook containing 2%6~3%
lotus leaf powder had the highest score. In conclusion, to enhance the quality of Jook, a 2% addition of lotus |eaf powder

would be the most beneficial.
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Table 1. Formula for Yunnipjook

Ingredients Samples”
©) Control  LLP 1% LLP2% LLP 3%
Substitution
powdered milk 100 99 98 97
Lotus leaf powder 0 1 2 3
Waxy rice flour 25 25 25 25
Brown rice flour 15 15 15 15
Sugar 10 10 10 10
Sat 1 1 1 1
Water?(mL) 768.2 785.0 863.5 994.3

b Samples are Control, LLP 1%, LLP 2% and LLP 3% : Yunnip-
jook were prepared with the addition of 0% to 3% Lotus leaf
of substitution powdered milk

2 Water added in gruel preparation to have 92.0% moisture
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Table 2. Proximate of Lotus leaf powder(%)
Llcételés Moisture Crude fat Crude protein Crude ash Carbohydrate
powder 2.97+0.520.93+t043 22.83+0.41 8.09+0.23 65.18+0.32
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Table 3. Moisture and protein contents of waxy and brown rice

flour
Moisture(%b) Protein(%)
Waxy rice flour 0.47 6.75
Brown rice flour 0.38 6.51

Table 4. L, aand b values” of Jook added with Lotus leaf powder

Samples? L a b

Control 68.32+1.33%  -1.17+0.44° 7.03+0.78°
LLP 1% 51.01+503°  0.23+0.59" 19.76+1.71°
LLP 2% 48.15+489%°  157+0.87°  21.65+0.95%
LLP 3% 4370165  181+026°  22.78+0.59°

Y Mean of five replicates. Means within a column not sharing a
superscript letter are significantly different(p<0.05, Duncan's mul-
tiples range test).

2 Samples are same as in Table 1.
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Table 5. pH of Jook added with Lotus leaf powder

Samples”
LLP0% LLP1% LLP2%  LLP3%
pH 6.80+0.01*° 6.71+0.11° 6.62+0.31° 6.63+0.23°

Y Samples are same as in Table 1.
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Table 6. Spreadability and viscosity” of Jook added with Lotus
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Table 7. Sensory characteristics” of Jook added with Lotus leaf

leaf powder powder
Sampl&sz) Apparent viscosity(cps)  Spreadability(cm) Sampl o? Intensity of Viscosity  Astringency Nutty taste
LLP 0% 2158+0,04° 6.33:0.25° Color
LLP 1% 2325+020° 6.20£0.01° LLPO%  310° 312° 312" 3.14°
LLP 2% 2509+003° 5.95+0.452 LLP 1% 3.90° 4,22 322 4,03®
LLP 3% 2712+0.01° 5.774051° LLP2% 411 5.55" 355" 5.56"
LLP3%  515° 5.81° 413 5.40°

Y Mean of five replicates. Means within a column not sharing a
superscript letter are significantly different(p<0.05, Duncan's mul-
tiples range test).

2 Samples are same as in Table 1.
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AZ A= 7185 B4 14 B QiQkellA &7y
o|7} Asle A4E il A= AZojtk(Lee GC T
2003). A8l ' o] 3143 BHroasted nutty taste)> Th
Z7 34100 s Al 2 2% H 3% H7Lol 4.89,
57622 Bte] =7t wlg- st ot foA Rl Aol
= AT A Fo 2L tizTo] 2630|004 A
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Rom, o A4 mst A B Hrlgo| IUHESFE
A UeRth A9 F9] AsEs tiZaro] 381001
A BT 2% H7rol 6.122 71 E=UTH(p<0.05).

Y Mean of five replicates. Means within a column not sharing a
superscript letter are significantly different(p<0.05, Duncan's mul-
tiples range test).

2 Samples are same as in Table 1.

Table 8. Cunsumer acceptability scores” for Jook added with
Lotus leaf powder

Gritty oot Roasted  Overal
texture y nutty taste preference

LLP 0%  2.63° 212 358 341° 381°
LLP 1% 358" 387° 364 435 489"
LLP 2%  4.27° 5280  3.95% 489 6.12%
LLP 3%  6.31° 565° 454 5.76 5.20°

Samples”  Color

Y Mean of five replicates. Means within a column not sharing a
superscript letter are significantly different(p<0.05, Duncan's mul-
tiples range test).

2 Samples are same as in Table 1.
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