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Quality Characteristics of Sulgidduk Added by
Different Amount of Bamboo Leaf Flour

Gee-Jung Ahn'
Dept. of Home Economics Education, Pai Chai Um’versity'H

Abstract

The purpose of this study is analyze the sensory and mechanical characteristics, moisture content and color
values of bamboo leaf flour sulgidduk added by different amount of bamboo leaf flour; 0%(BP-0 group),
1%(BP-1 group), 2%(BP-2 group), 3%(BP-3 group), 4%(BP-4 group). As a result of analyzed the texture of
sulgidduk bamboo leaf flour, its hardness, adhesiveness, gumminess, chewiness and cohesiveness increased
while except for the springiness wasn't significantly differences. The moisture content of sulgidduk with
bamboo leaf flour ranged from 37% to 39% L-value of the color decreased with increasing bamboo leaf flour,
but a-value and b-value of the color increased with increasing bamboo leaf flour. According to the sensory
evaluation BF3 had the highest in color and moistness. Based on results, it is considered that the most
desirable ratio of bamboo leaf flour was BF3. The results of the study support the benefits of bamboo leaf
flour supplementation in sulgidduk in the aspects of taste and functionality. The degree of further increase
of sulgidduk with bamboo leaf flour without causing the adverse quality effects remains for study.
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{Table 1> Formulas for sulgidduk prepared with different amount of Bamboo flour

ted 0, 1, 2, 3,

4%

Ratio of Ingredients
bamboo flour(%) Rice flour(g) Bamboo flour(g) Sugar(g) Water(mL) Salt(g)
BFO 200 0 12 15 1
BF1 198 2 12 15 1
BF2 196 4 12 15 1
BF3 194 6 12 15 1
BF4 192 8 12 15 1
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{Table 2> Operation condition of texture analyser

Measurement Condition

Compression ratio 50% of sample thickness

Plunger type Cylinder type 20 mn
Plunger speed 1 mm/sec

Force scaling 5 kg

Auto scaling on

Detection point/second 200
Contact area 314w’

Interval between two bite 3 sec

ness), ©2}/d(springiness), 4 2Md(gumminess), %A ¢
d(chewness)= 33] WHE ZAste] FA Aelst
At} olw] A}g-3l 7]7]2] AL (Table 2)9F 2+
pig=2

el BEare] Hrige gelste] AlZg A7)
o] A A FA 23| Ak ZH-Ss g
et 715 %=7F =2 40t ZdS(Noh et al. 2007)
A4 A3} 7)o Hed EA
A5 IATE F U=

129 & st s

ol
K
Y
ofr
o,
3
ko

[e)
of thate] 71 HEWHe AT AR AA
£ 25ColA 2x2x2 em Z7]9] Y BT HA7]E
b FRE BRI A 870 Hol #EE s
AlFste] zF sdo] 33] wkasto] BE AR
H7vstA skt

i

. SAXS &

ANOVA(FLZF A E o] gatitt 72 A8zt
o] frelA Rl Aol p<0.05 <<£ollA Duncan's mul-
tiple range test= Aol HSIATE BE AEe
SPSS 11.0 Z231E o]&ste] FAA ST

mZid & &

=13

= A7RE A71H o] 7 ke (Table
2T} BF0O] % e 39.88%°]oH,
< A7k A71"e] diFE 37~39%
ANA ZpolE HAFAT ArHe] i
2 Sl el Hrbge] S| wet

ok

FERN
5

fe HI
0

i

e

ot fopo W oo o
N

o o S



ul
=

i

M
e

{Table 3> Moisture content and volume of sulgidduk
prepared with different amount of bamboo flour
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{Table 4> Hunter's values of sulgidduk prepared
with different amount of bamboo flour

Sample Moisture content(%o)
BFO 39.88
BF1 39.27
BF2 3891
BF3 3834
BF4 37.08

BFO: Sulgidduk added with 0% of bamboo leaf flour.
BF1: Sulgidduk added with 1% of bamboo leaf flour.
BF2: Sulgidduk added with 2% of bamboo leaf flour.
BF3: Sulgidduk added with 3% of bamboo leaf flour.
BF4: Sulgidduk added with 4% of bamboo leaf flour.
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Ratio of Hunter's color value
bamb flour(%) L a b
BF0" 90.51+0.96" —0.83+0.04° 826+0.33"
BF1 71.69+0.19° -4.66+0.01° 20.35+0.18"
BF2 68.70+0.71° —5.52+0.10° 21.39+0.28°
BF3 61.80£0.17" —5.08+0.10° 22.41+0.22°
BF4 61.18+0.92° —5.75+0.14" 21.84+0.40°

D BFO0: Sulgidduk added with 0% of bamboo leaf flour
BF1: Sulgidduk added with 1% of bamboo leaf flour
BF2: Sulgidduk added with 2% of bamboo leaf flour
BF3: Sulgidduk added with 3% of bamboo leaf flour
BF4: Sulgidduk added with 4% of bamboo leaf flour

? Mean+S.D

"¢ Means in the column with different superscripts are

significantly different at p<0.05.

? Relative color values based on standard white board:
L-value=96.99, a-value=0.19, b-value=1.92.

L-value: degree of lightness(white+100 <> 0 block).
a-value: degree of redness(red+60 < —70 green).
b-value: degree of yellowness(yellow+60 <> —70 blue).
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{Table 5> Textural characteristics of sulgidduk prepared with different amount of Bamboo flour

Sample Hardness Adhesiveness Springiness Cohesiveness Gumminess Chewiness

BF0  5,404.74+346.40° —102.40+4.22" 0.80+0.06° 0.56+0.06°  2,700.95+143.41° 2,162.24+120.26"
BF1  4,840.774649.40°  —83.63+4.41° 0.7620.02" 0.5120.01°  2,687.19+124.91° 1,948.66= 99.76"
BF2  3,553.66:225.89°  —28.06+5.85 0.73+0.07" 0.48+0.00"  1,704.72+100.52" 1,106.73+259.57"
BF3  3,209.324237.09"°  —32.58+3.33 0.68+0.07" 0.50£0.01°  1,645.33+122.03" 1,249.61+116.01°
BF4  3,606.90£530.62°  —13.76+0.59 0.65+0.11° 0.50+0.01°  1,792.43+265.87" 1,202.42+104.17°

" BFo: Sulgidduk added with 0% of bamboo leaf flour, BF1: Sulgidduk added with 1% of bamboo leaf flour, BF2:
Sulgidduk added with 2% of bamboo leaf flour, BF3: Sulgidduk added with 3% of bamboo leaf flour, BF4: Sulgidduk

added with 4% of bamboo leaf flour.
? Value are Mean+S.D.

» Mean in a column by different superscripts are significantly different at the p<0.05.

» NS Means no significant difference(p<0.05).
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{Table 6> Sensory characteristics of sulgidduk prepared with different amount of bamboo flour

Sample Color Flavor Taste Softness Chewiness Moistness Overall
BFO 3.89+0.78"°  3.33+1.58"  4.00£1.00°  4.00+1.41™  456+1.42"  4.00+1.41  4.00+1.22™
BF1 3.78+1.20 3.56£1.59"  4.00£122°  4.22+1.64 4.001.00 4.44+1.59 3.78+0.97
BF2 5.00+1.58 478+1.56™  A78+1.72° 4444124 5.00:£1.00 433+1.32 4.89+1.17
BF3 5.44+1.33 5.56£1.24° 533132 4.89+1.27 4.44+1.42 4.89+1.62 5.11x1.45
BF4 4.89+1.83 567+122°  5.89+127°  5.44+1.13 5.33+1.22 4.56+1.81 5.33+1.66

" BFo: Sulgidduk added with 0% of bamboo leaf flour, BF1: Sulgidduk added with 1% of bamboo leaf flour, BF2:
Sulgidduk added with 2% of bamboo leaf flour, BF3: Sulgidduk added with 3% of bamboo leaf flour, BF4: Sulgidduk
added with 4% of bamboo leaf flour.

? Value are Mean+S.D.

» Mean in a column by different superscripts are significantly different at the p<0.05.

» NS Means no significant difference(p<0.05).
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