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Quality Characteristics of Yanggeng by the Addition of Purple Sweet Potato

Seung-Min Lee' and Yen-Jung Choi
Dept. of Culinary & Foodservice Management, Sgong University

Abstract

This study was performed to investigate the quality characteristics of yanggeng added with Purple Sweet Potato. The
yanggeng was prepared with purple sweet potato, Agar, Sugar and Salt. The yanggeng is made with various levels(0, 2,
4, 6, 8%) of purple sweet potato added. Hunter's color vaue, texture profile analysis, and sensory characteristics of purple
sweet potato yanggeng were examined. The addition of purple sweet potato has tendency to decrease the water content
of yanggeng. As the content of purple sweet potato increased, the lightness(L) and yellowness(b) decreased and redness(a)
increased. In texture profile analysis, hardness decreased with increasing purple sweet potato content. Cohesiveness and
springiness didn't showed significant differences according to amount of purple sweet potato. The results of the sensory
evaluation showed that the sweetness, softness and overall acceptability were the highest scores at yanggeng containing
4% level of purple sweet potato. In conclusion, the result shows that the yanggeng with 4% of purple sweet potato is
the best.

Key words : Purple sweet potato, yanggeng, Hunter's color, texture, sensory evaluation.
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Table 1. Formulas for purple sweet potato yanggeng

Water Sugar purple sweet Agar Sat
(mL) ) potato (g) ) )
300 200 0 10 2
300 196 4 10 2
300 192 8 10 2
300 188 12 10 2
300 184 16 10 2
Water , agar

| Stirring and boiling for 20 min

Adding sugar and salt

l
Adding purple sweet potato power

| sirring and bailing for 3 min

Molding

) Cooling for 1 hr

Yanggeng

Fg. 1. Procedures for preparation of purple sweet potato
yanggeng.
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Table 2. Measurement condition for texture analyzer

Mesasurement Condition
Load cell 5kg
Distance 50% strain
Pre-test speed 2.0 mm/s
Test sped 2.0 mm/s
Post-test speed 2.0 mm/s
Probe diameter 5 mm
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Table 3. Moisture contents of yanggeng added with pur-
ple sweet potato

Yanggeng(%) Moisture contents(%)
0 45 47+2.05°
2 4217+3.18°
4 40.37+0.47°
6 36.13+0.65”
8 3340+1.70°
Y Mean+SD.

&7 Means in a column by different superscripts are significantly
different by Duncan's multiple range test(p<0.05).

Table 4. Hunter's color value of yanggeng added with purple sweet potato

Hunter's Ratio of addiitional (%)
color value 0 2 4 6 8
L 37.68+0.14° 18.86+1.65° 17.2140.23® 16.46+0.24° 15.29+1.79°
a -054+051° 2.44+0.36" 2.29+0.22° 2.58+0,08" 3.55+0.27°
b 5.66+0.22° -0.8240.10° -0.67+0.09" -0.85+0.05° -0.58+0.04°
Y Mean+SD.

4¢ Means in a row by different superscripts are significantly different by Duncan's multiple range test(p<0.05).
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Table 5. The brix of yanggeng added with purple sweet
potato

Yanggeng (%) °Brix
0 5.20+0.20°
2 4.27+0.21°
4 413+0.45°
6 3.87+0.15%
8 3.60+0.20°
Y MeantSD.

#°¢ Means in a column by different superscripts are significantly
different by Duncan's multiple range test(p<0.05).
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Table 6. Texture characteristics of yanggeng added with purple sweet potato

Storage time(day)

Properties Yanggeng(%0)

0 1 2 7

0 1.36+ 0.00° 1.49+ 0.02° 156+ 0.09° 1550.82+ 7.85%

Herdness 2 2.33+ 0.03° 2.70+ 0.02° 2.8%+ 0.0 2,807.50+ 66.08"
(g/en?) 4 1.86+ 0.02° 2.15+ 0.02° 2.23+ 003 2,251.30+ 62.14°
(10) 6 1.77+ 0.02° 2.04+ 0.01° 214+ 0.05° 212142+ 27.24°
8 1.75+ 0.00° 2.00+ 0.04° 222+ 0.08° 2,203.92+ 38.41%

0 20.67+10.02° 19.66+13.44° 39.72+35.08" 37.49+ 34.03°

2 29.07+1.63° 92.09+12.95° 77.88+20.86™ 9301+ 4.84°

Adhesiveness 4 89.07+48.46° 142.95+19.15° 138.80+14.67° 121.82+ 10.71°
6 76.92+27.72° 147.51+14.88° 152.42+ 2.56° 109.93+ 10.67°

8 79.63+47.87° 89.71+20.71° 95.75+27.16" 11877+ 831°

0 0.23+ 0.02° 0.25+ 0.04° 0.25+ 0.05° 0.24+ 003

2 0.19+ 0.00° 0.22+ 0.01° 0.22+ 0.01° 021+ 001°

Cohesiveness 4 0.24+ 003 0.24+ 0.01° 0.23+ 0.01° 0.24+ 001°
6 0.24+ 001° 0.23+ 0.01° 0.23+ 0.00° 022+ 001°

8 0.21+ 0.02° 0.20+ 0.04° 0.24+ 0.01° 021+ 0017

0 6.42+ 0.62° 6.83+ 0.28% 7.28+ 013" 6.03+ 206"

2 5.99+ 0.12° 7.24+ 0.15° 7.35+ 0.07° 7.04+ 006"

Springiness 4 6.84+ 0.80™° 7.24+ 0.22° 7.18+ 0.14* 6.83t 007
6 7.40+ 0.23F° 7.03+ 0.16° 6.97+ 0.06° 656+ 0.3

8 7.15¢ 0.15% 6.80+ 0.24° 717+ 0.2° 6.66x 043"

0 0.31+ 0,03 0.37+ 0.06° 0.3%+ 0.06* 372.96+ 49.41°

2 0.43+ 0.00° 0.59+ 0.04° 0.63+ 0.02° 595.67+ 2.70°

Gumminess 4 0.45¢ 0.05° 051+ 0.01 051+ 0.01° 520.99+ 23.65°
6 0.43+ 0.01° 0.47+ 0.02" 050+ 0.02° 467.21+ 1818

8 0.36+ 0.04° 0.3% 0.09” 052+ 0.02° 469.85+ 30.71°

0 2.01+ 0.21° 250+ 0.34° 2.81+ 049 2,237.05+814.98°

2 259 0.04% 429+ 0.31° 460+ 0.15° 419250+ 25.34°

C{'@é‘f";ﬁ 4 313t 072 371+ 0.16" 365+ 0.08° 3,620.02+195.23"
6 316+ 0.19° 330+ 0.21” 349+ 017° 3,070.23+256.61°

8 261+ 0.25% 268+ 0.72° 376+ 0.22° 3,135.87+389.86°

Y Mean+SD.

2% Means in a column by different superscripts are significantly different by Duncan's multiple range test(p<0.05).
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Table 7. Sensory characteristics of yanggeng added with purple sweet potato

Sensory Purple sweet potato(%o)
characterigtics 0 2 4 6 8
Color 1.30+0.67 360+1.84° 5.20+1.69° 6.10+1.79° 6.60:1.71°
Flavor 2.10+1.45* 430+2.21° 4804225 6.00+2.40° 6.00+2.45"
Sweetness 2.80+1.48" 4.70+1.42° 7.10+1.37%° 6.20+2.04° 4,60+2.07°
Adhesiveness 3.70+2.54° 4204253 5.60+1.43" 4.90+2.23° 5.70+1.34°
Softness 2.4041.26" 4,60+1.90° 6.40+1.84° 5.20+2.3%° 5.00+2.16°
Overall acceptability 230157 4.80+0.79 6.60£1.71° 5.70+2.67° 4.70+2.16°

Y MeantSD.

4° Means in a row by different superscripts are significantly different by Duncan's multiple range test(p<0.05).
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