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Quality Characteristics of Jook Prepared with Green Laver Powder
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Abstract

This study was performed to provide basic data on the use of green laver for jook. To accomplish this, we tested water
content, color, brightness, mechanical qualities and sensory qualities in comparison to a control group. Higher
concentration of green laver powder decreased water content, lightness, redness, viscosity and pH. Further, higher
concentration of green laver resulted in lowered preference regarding appearance. However, better flavor was with the
result of a higher amount of green laver. Therefore, green laver seems to have benefits for use in oriental soup.
Accordingly, we expect there is potential for use of green laver for jook.
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Table 1. Formula for Green Laver Powder added Juk

Ingredients(g)
sample Green Laver Powder Rice powder  Water Salt
GLPO 0 100 600 1
GLP2 2 98 600 1
GLP4 4 96 600 1
GLP6 6 94 600 1
GLP8 8 92 600 1
HGLO 0 100 600 1
HGL2 2 98 600 1
HGL4 4 96 600 1
HGL6 6 94 600 1
HGLS 8 92 600 1
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Table 2. Proximate composition of characteristics of Green Laver

Composition Contents(%)
Moisture 13.25+0.92
Crude protein 24.12+1.28
Crude fat 0.85+0.25
Crude ash 11.02+0.86
Crude fiber 30.7740.52
Carbohydrates 45.58+078
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Table 3. Moisture contents of Green Laver Powder added Juk

Sample Moisture contents(%)
DPo” 78.08+0.50"
DP2 75.75+0.64°
DP4 74.8640.38%
DP6 74.05+0.68°
DP8 72.77+0.31°

F-value 43.94%*%
RP0" 78.08+0.50°
RP2 74.72+0.28"
RP4 73.07+0.28°
RP6 71.76+0.46°
RP8 70.99+0.17°

F-value 181.19%**

Y MeantS.D. ***p<0.001

2 abede N feans in a column by different superscripts are significantly
differdnt at 5% significance level by Duncan's multiple range test.

3 Dry Green Laver Powder added Juk

K Roasting Green Laver Powder added Juk
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Table 4. pH contents of Green Laver Powder added Juk

Sample pH
DPO” 6.82+0.01°
DP2 6.75+0.04°
DP4 6.66+0.04°
DP6 6.43+0.07°
DP8 6.1140.06°

F-value 108.59***
RP0? 6.82+0.01°
RP2 6.51£0.07°
RP4 6.21£0.07°
RP6 5.82+0.06"
RP8 5.58+0.04°

F-value 264.56%+*

Y MeantS.D. ***p<0.001
2 #ede Means in a column by different superscripts are significantly

differdnt at 5% significance level by Duncan's multiple range test.
? Dry Green Laver Powder added Juk

K Roasting Green Laver Powder added Juk
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Table 5. Color value of Green Laver Powder added Juk
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Table 6. Viscosity of Green Laver Powder added Juk

Sample - -
L a b Sample Viscosity (cp)
DPO” 70.8240.52° -1.27£0.11° 7.54£0.12° DP0” 2565.34+44.02°
DP2 43.1120.50° 0.43£0.15° 20.89+0.48° DP2 2955.95+52.41¢
DP4 40.52+0.30° 2.0140.13¢ 23.76+0.27° DP4 3221.96+55.00°
DP6 37.00+0.68° 2.7240.33" 26.04+0.68" DP6 3524.67+51.14°
DP8 33.2440.25° 4.23+0.32° 30.40+0.34° DP8 3819.13+51.53"
F-value 2932.48%%* 256.81%%% 1258.01%%* F-value 274 47%%%
RP04) 70.82+0.52° 21.270.11° 7.54+0.12° RPO? 2565.34+44.02°
RP2 40.27+0.70° 0.72+0.15¢ 22.82+0.28° RP2 3135.79+30.87°
RP4 36.28+0.54° 2.46£0.20° 25.89+£0.23° RP4 3450.21+54.59°
RP6 33.69+0.78° 3.34+0.22° 28.75+0.42° RP6 3778.38+79.28°
RP8 29.99+0.36° 4.7440.17° 34.02+0.52° RP8 4045.61429.27°
F-value 2265.37%%* 544.07%%* 2530.73%%%* F-value 382,93

D Mean+S.D. ***p<0.001
2 abede Neans in a column by different superscripts are significantly

differdnt at 5% significance level by Duncan's multiple range test.
3 Dry Green Laver Powder added Juk

 Roasting Green Laver Powder added Juk

D Mean+S.D. ***p<0.001

2 abede Means in a column by different superscripts are significantly
differdnt at 5% significance level by Duncan's multiple range test.

' Dry Green Laver Powder added Juk

K Roasting Green Laver Powder added Juk
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Table 7. Mean scores of preference test for Green Laver Powder added Juk

Sample
Ssensory B) F-value
DPO DP2 DP4 DP6 DP8

Color 4.4+0.7° 4.4+0.5° 5.740.5" 6.4+0.5" 5.2+0.8" 19.76%*%*

Flavor 4.6+1.0° 4.7+0.8" 4.8+0.9" 5.5+0.5" 5.140.9™ 1.90
Appearance 5.6+1.1° 5.3+0.9° 6.3+0.5" 5.1+1.1° 4.8+0.6" 4.19%*
Taste 3.1£1.0° 3.940.7° 5.3+0.7" 5.940.9" 5.6+0.8" 20.88%
overall quality 3.8+1.0° 4.1%0.7° 5.6+0.7" 6.2+0.6" 5.4+1.0° 15.32%%%

) Mean+S.D. **p<0.01 ***p<0.001
2) abede

? Dry Green Laver Powder added Juk
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Means in a low by different superscripts are significantly differdnt at 5% significance level by Duncan's multiple range test.
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Table 8. Mean scores of preference test for Roasting Green Laver Powder added Juk

Sample
Ssensory B F-value
RPO RP2 RP4 RP6 RP8
Color 4.4+0.7° 4.7+0.8° 5.4+0.7° 6.2+0.6" 5.740.5" 11.73 %5
Flavor 4.6+1.0° 4.7+0.7° 5.4+0.8" 5.940.9" 5.6+1.1° 4.02%*
Appearance 5.6+1.1° 4.8+0.8 5.8+0.6" 4.9+1.0° 4.9+0.6" 3.08

Taste 3.11.0° 44£1.1° 5.5+0.7° 6.1+0.7" 5.9+0.6" 22.00%%%
overall quality 3.8+1.0° 4.4+1.0° 5.8+0.6" 6.4+0.7" 5.9+1.0° 15.70%%%*

) Mean+S.D. **p<0.01 ***p<0.001
2) abede

? Roasting Green Laver Powder added Juk
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Means in a low by different superscripts are significantly differdnt at 5% significance level by Duncan's multiple range test.
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