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The Effect of Lotus Root Powder on the Quality of Dasik

Sook-Ja Yoon, Kwang-Seok Noh" and Sang-Eun Jung
Ingtitute of Traditional Korean Food

Abstract

The objective of this study was to evaluate the quality characteristics of lotus root Dasik prepared by different additions
of lotus root powder (0%, 20%, 40%, 60%, 80%). As the level of lotus root powder in the formulation increased, the
moisture contents of samplesincreased. Also, the L-, &, and b-values of samples significantly decreased as the amount
of lotus root powder increased. According to the results for mechanical characteristics, hardness, gumminess,
springiness, cohesiveness, and chewiness decreased, whereas adhesiveness increased, as the amount of lotus root
powder increased. The sensory evaluation results showed that the 40% |otus root sampl e received the highest preference
scores; therefore, the 40% lotus root Dasik prepared with 60 g of flour, 40 g of |otus root powder, and 80 g of honey was

chosen as the superior product.
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Table 1. Formulas for lotus root Dasik
Sample”
LRO LR20 LR40 LR60 LR8O
0 60 40 20
0 40 60 80
Honey 80 0 80 80 80

YLRO : Dasik added with lotus root powder 0%
LR20 : Dask added with lotus root powder 20%
LR40 : Dask added with lotus root powder 40%
LR60 : Dask added with lotus root powder 60%
LR80 : Dask added with lotus root powder 80%

(unit : @)

Ingredients

[0}

All-purpose flour 100

N

Lotus root powder 0

[00]

Parching flour
Il < M-Heat : 5min, L-Heat : 10min
Sleving(40mesh)

<jI

I Mixing all-purpose flour, lotus root powder

‘ Removing Dasik from dasik mold ‘

&

Fig. 1. Preparation procedure for lotus root Dasik.
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Table 2. Moisture content of lotus root Dasik added with lotus root powder (unit : %)

Sample”
Treatment
LRO LR20 LR40 LR60 LR8O F Vaue P Value
Moisture content  10.18+0.42"%®  13.33+0.25° 13.78+0.52° 15.16+0.70° 17.29+1.14° 44,58 <0001

Y Refer to Table 1

22 Means in a row followed by different superscripts are significantly different at p<0.05 by Duncan's multiple range test.

9 Meantstandard deviation
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Table 3. Hunter's Color value of lotus root Dasik added with lotus root powder

Sample”
Treatment
LRO LR20 LR60 LR80 FVvdue P Vaue
L?  56.34+0.26™°  52.60+0.05° 50.40+0.28°  49.42+¢0.18°  46.42+0.80° 230.36 <.0001
Color value a 12.38+0.25*  10.34+0.12° 9.64+0.22° 8.64:+0.44" 8.60+0.06° 27554 <.0001
b” 34104045  27.21+0.11° 25.44+0.23° 22.75+0.24° 20.95+0.12° 1106.25 <.0001
Y Refer to Table 1
2L : Degree of lightness (white + 100 <> 0 black)
9 a : Degree of redness (red + 100 <> - 80 green)
‘b : Degree of yellowness (yellow + 70 <> - 80 blue)
% Means in a row followed by different superscripts are significantly different at p<0.05 by Duncan's multiple range test.
® Meantstandard deviation
Table 4. Texture properties of lotus root Dasik added with lotus root powder
Texture Sample”
properties LRO LR20 LR40 LR60 LR80 F Vdue P Vaue
Hardness  22428.66+900.907% 19368.26+235.99" 18684.60+416.71° 15167.22+766.06° 12503.02+476.44" 12032  <.0001
Adhesiveness  -569.89+52.71b  -5190.38+66.65°  -487.6£36.74°  -486.11+2319"  -477.38+23.08% 2.25 0.1356
Springiness 0.33+0.03* 0.33+0.02 0.29+0.02b 0.28+0.01b 0.26+0.02° 5.96 0.0102
Cohesiveness 0.21+0.01 0.20+0.00ab 0.20+0.00ab 0.19+0.01bc 0.18+0.00° 6.30 0.0085
Gumminess  4597.53+272.00° 3619.45+101.13°  3658.76+73.34°  2750.87+184.38° 2331.29+184.37° 7407 <0001
Chewiness  1522.69+21152°  1381.55+233.20° 1249.89+207.36%  969.85:24.40™  890.97+32.42° 751 0.0046

Y Refer to Table 1

22 Means in a row followed by different superscripts are significantly different at p<0.05 by Duncan's multiple range test.

9 Meantstandard deviation
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Table 5. Quantitative descriptive analysis scoresl) of lotus root Dasik added with lotus root powder

, Sample?
Sensory evauation

LRO LR20 LR40 LR60 LR8O F Value P Vaue
Color 2.8+1.69%9 4.0+0.94° 5.3+0.82" 5.8+0.63% 6.5+1.58 14.96 <,0001
Flavor 2.8+1.81° 3.8+0.92% 4.9+0.74% 5.4+0.70° 5.6+1.78% 8.35 <.0001
Taste 2.7+1.70° 3.8+1.03° 3.8+1.03° 5.7+0.67° 5.9+0.99 14.57 <.0001
Softness 3.3+1.89° 3.7+1.4%° 4.0+0.94° 45+1.43° 4542017 1.07 0.3809
Chewiness 3.2+1.62° 36+1.17° 3.9+1.20% 4.8+0.79° 4.9+1.20° 3.72 0.0107

Y 7-point category scale(1: wesk, 7: strong)
? Refer to Table 1

92 Means in a row followed by different superscripts are significantly different at p<0.05 by Duncan's multiple range test.

4 Meantstandard deviation

Table 6. Preference test scores” of lotus root Dasik added with lotus root powder

. Samplée?
Sensory evauation
LRO LR20 LR40 LR60 LR8O F Value P Vaue
Color 4.36+1.86°%Y  4.60+1.407 4.90+1.43° 4.82+1.24° 4.12+1.71° 2.19+9 0.0705
Flavor 4.00+1.64° 4.24+1.33% 4.78+1.40° 4.00£1.39° 3.78+1.54° 3.41%* 0.0097
Taste 4.50+1.63° 4.54+1.25% 4.88+1.33° 4.18+1.53° 3.46+1.40° B.77+** <,0001
Overall acceptability 4.40+1.64°  466+1.02° 4.88+1.41% 4.12+1.39 3.52+1.47° 7.08%%* <.0001

Y 7-point hedonic scae(l: didike extremely, 7: like extremely)
? Refer to Table 1

92 Means in a row followed by different superscripts are significantly different at p<0.05 by Duncan's multiple range test.

4 Meantstandard deviation

HYT, ARIE Wbl FHE5E AT Y
AS

3
Zashe] LRBOO] 7h4F e ghe uglth B AT A
o oJsE AT Wgel FE4E AE, 9
A [e)

oL

L SRH, A, W0 gastel ATNRE Wk
o] BEE A7 Uehls S0 nelt

o

-

3. #HsdAL

(1) HH QALEA

A7 H7MES 2tk Axg Tl AH#H
AHRA] A= Table 63 2th.

AY(color)> AZ7HF 80%2] FH7HH(LR80) A 71 21
stAl H7 =] fFoA4%0 AfolE BT Fflavor) A
L7 #H7FFe] SUMESE ATl wrhal HrkE
O}, A 60% ©1/de] FThrlA oAl Aol §l
Atk tHtaste)> ALV HUMEO] SUESE A
gro] foxom Erhal iAo, A7 60%<t
80% <] A7k AtelolMe o Aozt flith F
Tl (softness) 2 AZ7HF 7ol wel F=efeol
FAsHE Aol dRoY Uz ATt #94

fd

=

A3/ (chewiness)> A7 7ol W AR
Bty AI7HE A7bgel 71 ARTelA frelHe

2 @2 BAth olek ol A g Al ATt
T2 WIESEE 5 S BYEd, ol TR (Yun
GY 2} Kim MA 2006)°ll41 47+ Hrtee] S7Hd5
Az g, 7ol Al AAEUTHE A7t 22 2

e Bk

(2) 7IS= ZAt

A7HE H7bES 2Elst] Axg tle VjEx 4
A A= Table 63 #t).

A(calor)ollAe tizTEY A7HRE e A8
o|X 7|Z=r =or, ATVHE 40% FH7FH(LR40)°]
4902 7H¢ =9kt 28y A2V 80% (LR80)H 7}
o] Mo thg Vs EE 7P 9A YERY 1% Ao
ARLE HeliE Aoz et flavo)dXs A
NFE Artee] VR 713 57) ol AR 40%
A7 (LRAO) A 4782 71 715 =7} wkou, A
7HF 60% (LREO)H7I FElE 7I15%7F WA H7he
At BHtaste) Al FHflavor) 3} RIS AEFS vERY S
AT} E 40% FH7FH(LR40)o] 4.88% 7M4 71557} =
I, A7 60% H7KH(LRE0)FEIE 7Z %7}t WA
7h=Elo] AT7HE 80% (LRSO)H7IFolA= 3465 UEL
itk AAAQ 715 % (overall aceptability)= A3} &,

Korean J. Food Cookery Si. Vol. 25, No. 2 (2009)



148 g2x - wuA - A4S

ol A 713 %7F =0 A 40% FH7FAH(LR40)©] 4.88
2 7 =9kom 200, 0%, 60%, 80% <=°]UTh.

V., <
B AFE 71548E VA e S sEivE A
E 3ol zdohaloll 0%, 20%, 40%, 60%, SO%E A

7hete] FHEAS B 3 &
A Azt st A9 A

A oY &Y %LS— ATHE ATl St
5 FESF] fFojFor FTEth A Y s
H3}ol| A= LL7}—r«l 7ol —ﬂ“"“i L %k a 4k,
b #ol FoHo=E Fradhs Aol A o9
A E A7 HrhlEe] SUtderE A E(had-
ness), 71/3(gumminess), %3 /d(chewiness), =4 (springi-
ness)¥ -3-%%d(cohesiveness) 2 7A43H= 7ol

F-2k4 (adhesiveness) 2 A7 A7MFol SU1ESE
5 }ﬂ Aotk A T Y A BAREA ol A

27V U] SUMESE *“(color), K(flavor), Bt
(taste), A8 A (chewiness) o] Z =7l =koH, Fogg
(softness)> Al Xboll Fo]&1 Apol7t (. 71E%
A= A7 40% FH7RH(LRA0)o] A, 3 gh A
A 715504 718 =4 B7FE AT
Tl A o= M A9 Ax
ATZVHF 40 g, & 80 go=

S CEE REE
acksha ohgst gk

lN

l-N
}01.
L

g, Z<E. 2000.
93 389

w
s
o
i
e
N
-
R e
m-{o
o]
S
)

119
FEA, ol9%, A, 1WH. 1989. SASE o83 &
4. AAgolrtdnl. A< pp 61-84
FElE. 2006. HolA ofo] E= 54| 1007HA]. of7fu| &
AL pp 197-198
w54k 2006, 1500 =4 g mASTEEAIE
AL pp 108-109
<34}k 2008. 1600l Sh=E o4 85 EASHEAIF A
<. pp 118-119
1%‘8, 358 2003 YA EFA RS LAk AE. pp 62-63
18T, A, oA, uhE4k 1982 AEFAEAULE. $3
oAk A& pp 80-84
oldE, At olXE, A3, el 1999, AEHIT B F
AHe 2. FHESHAE A& pp 65178
e, A, AL 2004 GRAJEAL Hle-= SAYE A
Sl FEFAATE A pp 82-83
Cho SH, Kang RK, Lee HG. 1984. A study on the ingredients

ok

1) 2 2|3k} 8) 4] A 25 A 25 (2009)

preparation method of lotus root Jung Kwa. J Korean Food
Sci Nutr 13(1):42-50

Cho MZ. 2003. Variation of instrumental characteristics during
storage of pine pollen Dasik. Korean J Food & Nutr 16(4):
406-409

Cho MZ, Bae EK. 2005. Variation of instrumental characteristics
during storage of sesame Dasik. Korean J Food & Nutr
18(1):1-3

Choo SJ, Yoon HH, Hahn TR. 2000. Sensory characterigtics of
Dasik containing gardenia blue pigments. Korean J Food
Cookery Sci 16(3):255-259

Jeong EJ, Woo KJ. 2003. A study on the standard recipe of
soybean dasik. J East Asian Soc Dietary Life 13(3):191-196

Jung EJ, Woo KJ, Kim AJ 2005. A study on the quality
characteristics of soybean Dasik by addition of mulberry
root. J East Asian Soc Dietary Life 15(2):188-193

Jung IC, Na HY, Lee YH, Park SH. 2007. Study on the
Gastrodiae rhizoma as applications in Yacksun(medicated
diets) for preventing of cerebral cardiovascular disease (2).
Development and sensory characteristics of dask made
from Gastrodiae rhizoma. J East Asan Soc Dietary Life
17(2):250-257

Kang JH, Yoon SJ 2008. Quality characteristics of Jyulpyun
containing different levels of lotus root powder. Korean J
Food Cookery Sci 24(3):392-397

Kim HH. 2002. A study on the consumption patterns and pre-
ference of korean cookies of housewives in daegu province.
J East Asian Soc Digtary Life 12(4):280-288

Kim YS, Jeon SS, Jung ST. 2002. Effect of lotus root powder
on the baking quality of white bread. Korean J Food
Cookery Sci 18(4):413-425

Kim JE. 2008. Qudlity characteristics of Dasik with added silk-
worm powder. J East Asan Soc Dietary Life 18(2):221-225

Lee JH, Woo KJ, Choi WS, Kim AJ, Kim MW. 2005. Quality
characteristics of starch Oddi Dask added with mulberry
fruit juice. Korean J Food Cookery Sci 21(5):629-636

Lee CH, Maeng YS. 1987. A literature review on traditiona
korean cookies, Hankwa. Korean J Dietary Culture 2(1):
55-69

Lee GC, Chung HM. 1999. A literature review on the origina
and the culinary characteristic of dasik. Korean J Dietary
Culture 14(4):395-402

Lee MY, Yoon SJ. 2006. The quality properties of Dotoridasik
with added acorn powder. Korean J Food Cookery Sci
22(6):849-854

Lee SR, Kim GH. 2001. Development of traditiona Korean
snack, Dasik using Angelica gigas Nakai. Korean J Food
Cookery Sci 17(5):421-425

Lee YS, Kim AJ Rho Jo. 2008. Qudity characteristics of
sprouted brown rice dasik with Yujacheong added. Korean
J Food Cookery Sci 24(4):494-500

Minolta. 1994. Spectrophotometer CM-3500d communication manud.



Minolta Co Ltd. Japan.

Pak BH, Cho HS, Bae KY. 2008. Quality characteristics of
dried noodle made with Lotus Root Powder. Korean J
Food Cookery Sci 24(5):593-600

Park 1B, Park JW, Kim JM, Jung ST, Kang SG. 2005. Quality
of soybean paste (Doenjang) prepared with lotus root
powder. J Korean Food Sci Nutr 34(4):519-523

Park SH, Hyun JS, Park SJ, Han JH. 2004. Characteristics of
yanggaeng with lotus root and omija. Korean J Orienta
Physiology & Pathology 18(5):1437-1442

AL7HE AL kA o] A EA S nixe 9 149

Yoon SJ, Choi BS. 2008. Quality characteristics of Sulgitteok
added with lotus root powder. Korean J Food Cookery Sci
24(4):431-438

Yun GY, Kim MA, Hyun JS. 2005. The effect of green tea
powder on qudity of Dasik. Korean J Food Culture 20(5):
532-537

Yun GY, Kim MA. 2006. The effect of red ginseng powder on
quality of Dasik. Korean J Food Culture 21(3):325-329

2008 12 2691 A<= 20094 29 179 AAK44); 20099 2% 17¢) el

Korean J. Food Cookery Si. Vol. 25, No. 2 (2009)



