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Quality Characteristics of Almond Dasik with Added Purple Sweet Potato Powder
Jung-Suk Jang, Hai-Jung Chung*

Department Food Science & Nutrition, Daejin University

Abstract

The objective of this study was to assess the quality characteristics of almond Dasik prepared with the addition of purple
sweet potato powder (PSPP). Five different levels (0, 5, 10, 15, and 20%) of PSPP were added and the physicochemical
properties of the Dasik were examined. Crude protein and crude fat contents decreased as the level of PSPP increased
(p<0.05). The Hunter L-value decreased while the a-value increased as the PSPP level increased. Texture measurements
showed that the addition of PSPP increased hardness, cohesiveness, and brittleness. Total polyphenol content and
antioxidant activity were assessed in terms of estimating the functionality of the Dasik. The results showed that incorporating
PSPP into the Dasik provided higher polyphenol content and antioxidant activity compared to the control Dasik (p<0.05).
The results of a consumer acceptance test revealed that the Dasik sample made with 15% PSPP was most preferred and the
20% sample was the least preferred. Therefore, it is suggested that purple sweet potato powder can be incorporated into

Dasik up to 15% without reducing its quality.
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<Table 1> Formulas for almond Dasik added with purple sweet

potato powder
Ingredients (%)
G
U Almond powder OO Honey
potato powder
D-0" 100 0 40
D-5 95 5 40
D-10 90 10 40
D-15 85 15 40
D-20 80 20 40

YD-0: PSPP-0%, D-5: PSPP-5%, D-10: PSPP-10%, D-15: PSPP-
15%, D-20: PSPP-20%

AR 2L test type: mastication, load cell: 10 kg,
adaptor type: round(diameter 10 mm), table speed:
60 min/min, sample height: 20 mmo|g]t}.
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<Table 2> Proximate compositions of almond Dasik added with purple sweet potato powder (unit: %)
Groups Moisture Crude protein Crude fat Ash
Almond powder 1.04:0.21 26.74+1.05 58.33+1.26 3.04+0.05
Purple sweet potato powder 7.48+0.04 10.59+0.47 0.95+0.19 3.51+0.09
D-0Y 11.38+0.11°2% 20.89+1.26¢ 41.37+0.60¢ 2.13£0.01°
D-5 11.56+0.20* 20.13+0.95% 39.00+0.87¢ 2.21+0.04*
D-10 11.80£0.13%® 18.63+0.48" 35.67+1.04° 2.080.01°
D-15 11.70£0.38%® 17.76£0.00% 34.83+0.29" 2.1140.85°
D-20 12.17+0.20° 16.25+0.00* 32.17+1.26" 2.17+0.05%

DPercentage of purple sweet potato powder.
YEach value is Mean+SD.

9Means with different letters within a column are significantly different from each other at p<0.05 as determined by Duncan’s multiple range test.
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<Table 3> Hunter’s Color value of almond Dasik added with purple
sweet potato powder

G Color value
roups L N b
D-0V 60.52+4.019Y  0.44+0.48" 27.74+0.20¢
D-5 37.62+1.27¢ 14.06+0.47° 13.29+0.36°
D-10 28.91+1.53¢ 17.68+0.34° 12.25+0.34*
D-15 23.15+0.77° 19.13+0.56¢ 12.89+0.43%
D-20 18.82+1.06° 20.34+0.77¢ 14.56+1.31¢

DPercentage of purple sweet potato powder.
?Each value is Mean+SD.

9Means with different letters within a column are significantly
different from each other at p<0.05 as determined by Duncan’s
multiple range test.
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<Table 4> Texture value of almond Dasik added with purple sweet potato powder

Groups Hardness (kg/cmz) Cohesiveness (%) Springiness (%) Brittleness (g)
D-oV 8.94+1.19Y 18.38+8.50° 20.41+8.20° 8.50+6.97°
D-5 11.23+1.74° 19.09+5.89* 23.25+5.93° 11.32+7.55°
D-10 11.95+1.22° 24.13+4.89* 24.69+5.93" 21.08+9.07%
D-15 14.91+3.41¢ 26.28+11.70° 34.08+13.16 34.58+25.66
D-20 19.12+3.40¢ 26.49+8.02° 37.79+6.40° 43.71+20.82¢

DPercentage of purple sweet potato powder.
YEach value is mean+SD.

9Means with different letters within a column are significantly different from each other at p<0.05 as determined by Duncan’s multiple range test.
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<Figure 1> Total polyphenol contents of almond Dasik added with
purple sweet potato powder.

D-0: PSPP-0%, D-5: PSPP-5%, D-10: PSPP-10%, D-15: PSPP-

15%, D-20: PSPP-20%
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<Figure 2> Electron donating ability (EDA) of almond Dasik added
with purple sweet potato powder.

D-0: PSPP-0%, D-5: PSPP-5%, D-10: PSPP-10%, D-15: PSPP-

15%, D-20: PSPP-20%
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<Table 5> Sensory evaluation of almond Dasik added with purple sweet potato powder

Group Surface color Sweet potato smell Sweet taste Savory taste Hardness
D-0V 2.19:0.87°2% 2.4310.81° 3.19+0.98" 3.33:1.65° 2.62+1.40°
D-5 4.00£1.00 3.67+0.91° 4.62+0.87° 4.10+1.34° 3.38+0.74°
D-10 5.38+0.92¢ 5.00+1.09¢ 5.52+1.12° 5.62+1.07° 4.29+0.90°
D-15 6.86+1.01¢ 5.90+1.26¢ 6.57+0.87¢ 6.43+1.03¢ 5.62+1.07¢
D-20 7.76£0.83¢ 6.81+1.50¢ 7.48+0.87¢ 7.29+1.01¢ 6.33£1.07¢

DPercentage of purple sweet potato powder.

PEach value is mean+SD.

9Means with different letters within a column are significantly different from each other at p<0.05 as determined by Duncan’s multiple range test.
Nine-point scale: 1=much too weak, 3=somewhat too weak, 5=moderate, 7=somewhat too strong, 9=much too strong.

<Table 6> Consumer acceptance test of almond Dasik added with purple sweet potato powder

Group Surface color Smell Savory taste Texture Opverall preference
D-0Y 4.66+1.47°2% 4.48+1.41° 4.45+1.40° 4.66+1.59° 4.34+1.41%°
D-5 3.62+1.24* 4.41+1.12% 4.59+1.15® 4.66+1.37% 4.72+1.16™°
D-10 4.59+1.09 4.69+1.04* 4.59+1.40™ 4.72+1.22% 4.86+1.25
D-15 5.21x1.11° 4.34+1.20* 4.90+1.72° 4.93+1.25* 5.28+1.01°
D-20 4.17+1.67% 4.50+1.16* 3.97+1.55% 4.55+1.38* 4.10+0.98*

DPercentage of purple sweet potato powder.

PEach value is mean+SD.

9Means with different letters within a column are significantly different from each other at p<0.05 as determined by Duncan’s multiple range test.
Seven point scale: 1=dislike very much, 2=dislike moderately, 3=dislike, 4=neither like nor dislike, 5=like, 6=like moderately, 7=like very much.
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