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Abstract

This study was conducted to evaluate the quality characteristics of Dureup Sulgidduk samples to different amounts of
Aralia elata leaf powder. Overall the samples contained 3.73% moisture, 27.12% crude protein, 1.73% crude fat, 8.06%
crude ash and 11.68% crude fiber[ED highlight - very confusing, please clarify which samples(e.g. containing which
amount of powder), also, should the moisture be 37. something? It dose not fall within the range in the next sentence.
Furthermore, the percentages do not add up to 100, please clarify]. The moisture levels of the samples ranged from
37.72 to 40.45%, with samples containing 0% Aralia elata leaf powder having the highest moisture level.

The color L-values decreased, while the a-value increased and the b-value did not differ in response to the addition of
Aralia elata powder. The texture and hardness also decreased with increasing Aralia elata leaf powder content,-;
however, these values increased in al samples over three days of storage. Finally, samples containing 4% Aralia elata
powder received the highest cores for color, flavor, sweetness, softness and overall-acceptability.
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Table 1. Formulas for preparation of Sulgidduk added with of
aralia elata leaf powder

Additional : _|ngred|ents(g)

ratio®)  Rice flour ~0diond e Sugar St
amount

0 500 0 75 50 5

2 490 10 75 50 5

4 480 20 75 50 5

6 470 30 75 50 5

8 460 40 75 50 5

| Polished rice |
.4

| Washing (5 times) |
nd

\ Soaking, 8 hrs \
3

\ Draining, 30 min \
.4

| Milling (2 times) |
i

\ Seving (20 mesh) \
3

Aralia elata leaf powder, Water,
Salt and Sugar

4

\ Mixing \
3

| Sieving (20 mesh) |
nd

\ Steaming, 20 min \
4

\ Cooling for 10 min \
.

‘ Dureup Sulgidduk ‘
Fig. 1. Procedures for preparation of Sulgidduk added aralia
elata leaf powder.
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Table 2. Measurement condition for Texture analyser

Measurement Condition

Test speed 100 mm/min
Test mode and option T.PA

Time 20 sec

Sample height 25 mm

Sample compressed 75%

Trigger type Auto

Trigger force 20 g

Probe 10 mm

Sample width 60 mm
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Table 3. Proximate composition of aralia elata leaf powder

Composition Contents(%)
Moisture 373+£0.01
Crude protein 27.12+1.23
Crude fat 173+0.22
Crude ash 8.06+0.03
Crude fiber 11.68+0.16
Carbohydrates 50.59+0.04

Table 4. Moisture contents of Qulgidduk added with aralia elata

leaf powder
Ratio of aralia elata leaf powder(%o) Moisture contents(%)
0 40.45 +0.07%
2 3895+ 0.29
4 38.70+0.13"
6 38.24+0.85”
8 37.72+0.80°
F-vaue 10.86**

Y Mean + SD. **p<0.01
®° Means in a column by different superscripts are significantly di-
fferent a 5% significance level by Duncan's multiple range test.
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Table 5. Hunter's color value of Sulgidduk added with various

aralia elata leaf powder

Ratio of aralia Hunter's color value
elata powder(%) L a b
0 86.83+005" -0.85+0.05" 537+0.02°
2 71.37+031° -1.08+0.31° 1514+0.197
4 6441+130° -062+130° 1531+0.37°
6 60.71+0.79° -012+0.79° 1511+03%
8 57.20+049° 0.16+049" 14.39+0.86°
F-value 776.28***  T76.207**  281.20%**

Y Mean + SD. ***p<0.001
#*Means in a column by different superscripts are significantly di-
fferent at 5% significance level by Duncan's multiple range test.

Table 6. Texture properties of Sulgidduk added with aralia elata leaf powder during storage at 20C

. Ratio of aralia Storage time (day)
PIOPIES efata powder(%) 0 1 2 3
0 0.51+0.04° 0.95+0.04° 1.48 + 0.02° 1.74+0.12°
2 0.46 + 0.00” 0.68+0.05” 1.18+0.08 1.73+0.08
Ha(rlfg)% 4 0.41 £ 0.00° 0.61 £ 0.03° 1.00 + 0.06° 0.97 £ 0.04°
6 0.39+0.02° 051+ 0.01¢ 0.68+0.02" 0.85+0.03°
8 0.40 + 0.03° 0.55 + 0.04 0.69+ 0.05" 0.92+0.05°
F-value 12.98*** 68.32%* 135.53*** 84.14%**
0 29.13+5.41° 6.52 + 2.70° 1471813 4.86 + 3.80°
2 18.72 + 4.35 171+239 22.73+6.72 552 + 4.60°
Adhe(ii‘;e”e‘s 4 17.59+ 1.25" 0.13+0.80° 22.96+ 6.38° 3.18+5.64°
g 6 2049+ 529" 401 +302* 327+149° 12.72 +3.71°
8 16.90 + 4.90° 210+ 1.90° 9.37 + 1.55° 9.81+7.15°
F-value 3.65* 3.64* 0.74 0.76
0 0.46 + 0.02° 0.37+0.01° 0.26 +0.01% 0.16 +0.08*
2 0.39+0.02* 0.32+0.07*° 0.26+ 0.02 0.25+0.04%
Cohesiveness 4 0.37+0.03° 0.33+0.05% 0.32+0.03* 0.16 +0.05*
6 0.40 +0.07® 0.24 + 0.05° 0.28+0.07° 0.18+0.05°
8 0.38+0.04% 0.25+0.02™ 0.18+0.04° 0.18+0.03*
F-value 2.02 4,59 4.65* 1.45
0 598+ 0.28" 7.94+0.29° 7.02 +0.30° 6.94 + 0.50°
o 2 6.00 + 0.51° 7.16 + 0.42* 6.85+ 0.14% 6.19 +0.38*
Springiness 4 582+ 0.22° 7.00 + 0.4 6.80 + 0.41° 6.54 + 0.96"
6 5.92 +0.14% 711+122% 565+ 0.22° 6.45 + 0.95%
8 6.49 + 0.93° 6.08 +0.19° 6.92 +0.11% 6.81 +0.29*
F-value 0.81 331 14.33*** 0.57
0 1.39 + 0.08% 2.82+0.26" 2.66 + 0.24° 1.98 +0.95”
_ 2 1.08+0.14° 155+ 0.46° 212+0.08° 210+0.19"
Chewiness 4 0.90+0.11° 141 +0.26 217+ 046 1.05+0.38"
(g 6 0.91+0.18 0.88+0.29 1.08 +0.27° 1.00 +0.26"
8 1.02+0.25° 0.85+ 0.10" 0.85+0.14° 1.13+0.26
F-value 4.59* 21.94%%* 24.48%** 351*

Y Mean+ SD. *p<0.05 **p<0.01 ***p<0.001
@ Means in a column by different superscripts are significantly different at 5% significance level by Duncan's multiple range test.
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Table 7. Sensory characteristics of Qulgidduk added with aralia elata leaf powder

Ratio of aralia elata leaf powder (%)

Sensory F-value

0 2 6 8
Color 276 £0.72° 416+143° 5.68 + 0.99* 5.20 + 1.55° 4.28+1.06° 22.18**
Flavor 3.04 +0.98" 384+ 1.07° 6.72+1.34° 7.16+1.28" 546+ 1.44° 52.37+**
Sweetness 300+ 1.04° 5.96 + 1.49° 7.16+1.34° 472+ 1.0 4,00 + 1.06" 4557 %+
Softness 3.32+0.90" 5.76 + 0.88" 7.08 153" 5.24+1.23 4.25+0.79° 42,25 %+
Moistness 4,64+ 0.76° 6.48 + 1.08" 5.84 +0.99° 5.60 + 1.41° 408+ 1.14° 18.82+**
Chewiness 368+ 1.44° 5.00 + 1.53° 6.12+ 167 6.40 + 1.47° 420+ 1.44> 15.21%**
Overall-acceptability ~ 3.28 +0.89" 544+ 0.82° 7.12+1.30° 5.76 + 1.09° 442 +1.0F 48.33+**

Y Mean + SD. ***p<0.001

#**Means in a row by different superscripts are significantly different at 5% significance level by Duncan's multiple range test.
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