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Abstract

This study investigates the quality characteristics of soybean dasik made with various levels(0, 3, 6, 9 and
12%) of Platycodon grandiflorunf{Jacq.) A. DC. flour additions. In soybean dasik added with Platycodon
grandiflorum(Jacq.) A. DC. flour, moisture contents range from 24.47+0.35 to 26.31+0.81% As Platycodon
grandiflorunfJacq) A. DC. flour increased, lightness values were decreased and redness and yellowness
values were increased significantly. The result of the mechanical evaluation showed that hardness increased
after significantly decreasing while adhesiveness, gumminess and chewiness decreased with the amount of
Platycodon grandiflorum(Jacq) A. DC. flour increased. Cohesiveness and springiness did not change significantly
according to the level of Platycodon grandifiorum(Jacq) A. DC. flour. In conclusion, soybean dasik with the
addition of 6% Platycodon grandiflorum(Jacq) A. DC. flour has the most propper taste, flavor and overall
acceptability on sensory evaluation.

Key words: Platycodon grandiflorumiJacq) A. DC., dasik, moisture, Hunter's value, texture, sensory, overall
acceptability.

A, rg TH, 22 TH, Aok T Fol 9o
o, ATRE o146 ¥ TH, F9 o, B o
A, % B S FARE o183 FYA vHy,

I.ME

A Fe vl 2fe AESHE IE,

oA, FHR, AAH 5 94 7€ F e A
B2 7IRE 9E0] ¥2 9HE F e AL o
2 92 HE F gl AL Z3AN B2 ¥n
HhEslo] chajagl] dohd Rog tjekit AR
80l 715 AE et} e FREE=
FE MR U8 5T o, JF o ol 3
i, oA JHRE o] 8% 2R o, Adx o

2 o o83 HRE e £33 v, F84
AEE THE 7] oh], T8 o, o] Ty Fo
slom, Agel 1 Mof wat 78 A=thHan BR
1994). ZHA|IYAE Exo Fgo g & T
o] 47 3 2R3, AF3 5o FHEYL F
2] gJajol] o] &= g2lo|glent, ZAHAIH o]
2XE &2 A, #EEA o £ 7

9 : 34, 010-6609-6875, cys0411@hanmailnet, T AA] AFE 22629121 474 Hof3} A ok=a) 0



SR BE vl we F ohe] 4 ¢ #eA

E9 U2 HAe B2 A, &, Ay, FF
o] gl o|27|171A] oz di| o]4H
DS ¢ 4 ltiLee CH: Maeng YS 1987).
F, A& dabg 7hge] el g gigo] B
At 7HEEe] 7Aad ¥E AAE o 2
= PrHHEF 1988). thlo] ek A8 A7
B F4 A g A7z 4 B9(Yun GY
& Kim MA 2006), ¥4t 71(Lee MY & Kim HO
2008), v} TR (Jung IC et al. 2007), =} £
(Yun GY et al. 2005), 227 (Lee SR & Kim GH
2001), S A Kim HJ et al. 2004; Sim YH et al.
1995), %3} Th)(Cho MZ 1995), SE2} 7}5(Lee
MY & Yoon SJ 2006), ol #'Z(Kim JE 2008),
A< 7H¥(Yoon SJ & Noh KS 2009), | 715
(Yoon SJ et al. 2009), &% 7}%(Chae KY 2009)
ol Eusm gk & TS o] 83t tAjoz
© A2 FMAE H7KRE A7HChoo ST et al. 2000),
2HFS H7HRE AH(Lee JH et al. 2005), 715
€ 713 =3 oo 4 §4 A7(Kim HY
2007) 5°] JoH, F7HEE o] &3 ol F
o] FF Al gl AT (Jeong EJ & Woo
KJ 2003), Az wia 2o FFo] A A+
(Joung SE et al. 1997; Park JH & Woo SI 1997),
Exdet 42 A7 A94Kim JH et al. 2007),
Z&) g A7k 43 (Cho MZ 2006), 7] EAL &
1%E H7Fe dF(Jung EY & Woo KJ 2005),
& H718 AF(Jung EJ et al. 2005) Eo] &l

Soog &

S} (Platycodon grandiflorus[Jacqin] A. De
Candolle)y= 722 FFE3Campanulaceas)©l]
Edhe thdA 22| Helaa =g g8k
Fo 2 AE A A gl At glen, =
A EF e AAR LR 604, 1,500F0]0, 8]
vatdle 8% 37F 71 BXdta kAR
1984). 53] Sl AgRE Fgwtt
£ HE822 1 Bol o|&5e]ew glen Cho
EJ(2000)9} Aol ejstd fejuveolr =k
T fFeiveel T UAE Bo] ¥ e &

E

3 239

24 gt 483 g BFEE o|go] Hi =
ol 27l gidtn e g EAT
AR E B, dad FEo] viny Bol
FHElol gla, FEo] ol BA, &, A, A4,
20 FH 5oz ZESHATHe!E]l 198]). =
2}x) 2] saponin A E L Q1% EE5 29ty &
& A Fo2A By ohe} G E Holu o
Mojzo] A7E A& 4 e AFLE FHA
A3, AT AE L e 77 HFoE AF
o] F7FtEA Au] BHo] FriE s YA
& 82 ET v R AFo2A 9 dd
T A7 vEY PR FE AN FY 1d
g gHoznt AR T itk BEAlE TR
o 3F7 AE AP E85E Ytk §
£5)o] glon, H2e] BE HE A7) o5
TeiA| 3o G BAEAL A AF 28, F
A7 A 2E, FR 4F A T8, 3 H
&g ol 2] gA) 2L, "t A3 2, ¥T
738t 24, ZE| 28 E Al 71 ZHge] Sle 3
o2 HaAHHAZT T 1998).

2 diA oghol gig FAle] mzEHA g
A R aghe RS RS, oty A& vt
9L ANE ¢ A HAcKBurton GW & Taber
MG 1990). @4t8hs0] & AHEFS AFTCR
A A e AAFAISE FAE D AR
et e 5402 ey A Fol IhHE At
o) A5 A7V S E7)E HA Ho 7]
Aol F43% FFAE FEiviEle] HEAF
Arleled 71%5Ad0] S7E WAHES e 2
#HEo] Hun¥ i It Choi HS et al. 2007, Min
SH 2006; Ko YT & Lee JY 2006). 7154 4| &o
2M =il 71A)7F gl wet Pak MS 5
(2009)2] E2kA] 7B, Lee ST 5(2001)2] =&kA]
A, =211 Ape] 7 22 tig I, =24
HEZ9 4 54 A7 (Kim et al. 2008), T}A]
Azte] 4 E4(Kwon HJ - Park CS 2009), Hwang
SG$} Kim JW(007)2] E&kA] 222 713 A
71He] £ 40 B} AT 508 EEAE o



240 Pzl e A A 168 A 43(2010)

£ S450] A7 o, EEAE o] &3
3 o) i A7 vElg Holrk

gets & dpoAe =R 2] /AL
A o 28-S AT F 283l =9
ol&2 U AL AR FFH AZHl &
olde] HAl o] 88 F o] T Azl 71 B
ol AHgete FVHRe Az =2 $2E A}
siof Az F F4 84 H ¥ SYE A9
12} skith

I. M= &2

1. M=

A% A8 Are 7 TRE=E
HE-HNLHF), =2 BEAFI-IE &5
B, ABALAD), £23(AHE £48), FHRT
€ AHgsiath

2. O™ RI=

=R BES A7l F o2 Kim JH et al.
(2007)9] A3 A+ P& 7R o] HEe
2AA G 3 AAE 74 - Besl] Azdlgon,
3] (Table DI 2o} A" AJge d%
500 goll /< 500 g= 7138ld Al BollA 1083
7HEE o2 A3 3 AR e, Be R
¢} =2k 222 80 mesh Ao R T Mde A

< 93 £22 3T 4o 503] Xvho] w53t

TR 718 o] 10 g¥) WSS a0

<Table 1> Compositions of soybean dasik prepared
by addition of Platycodon grandifiorum flour

Samplel) Plat.ycodon Soybean Sugar Salt
grandiflorum(g) flour(g) syrup(g) (g)
PGF 0% 0 100 100 2
PGF 3% 3 97 100 2
PGF 6% 6 94 100 2
PGF 9% 9 91 100 2
PGF 12% 12 88 100 2

Y PGF: Platycodon grandiflorum flour.
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{Table 2> Moisture contents of soybean dasik
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{Table 3> Hunters value of soybean dasik prepared
with different addition rates of Platycodon grandifiorum

prepared with different addition rates of Platycodon  flour (MeantS8.D.)

grandiflorum flour Hunter's value
Sample” Moisture(%) Sample” L-value a-value b-value
PGF 0% 24.47£0.352 PGF 0%  51.77£127°  9.00£023*  8.74+0.57
PGF 3% 26.24+0.36° PGF 3%  49.14:085"°  9.78+0.73® 10.20+1.17*
PGF 6% 26.31£0.17° PGF 6%  47.65£0.65° 10.67£0.74° 11.71x1.72%
PGF 9% 26.21+0.23 PGF 9%  46.02+043°  11.0240.65° 12.62£0.75
PGF 12% 26.24+0.19° PGF 12% 45.67+0.85° 11.06£0.76°  12.90£1.10°
F-value 34.878%%% Fvalue  25.443%%* 5.657* 7.130%*

Y PGF: Platycodon grandiflorum flour.
? The same superscripts in a column are not significantly
different each other at p<0.05.

Y PGF: Platycodon grandiflorum flour.
? The same superscripts in a column are not significantly
different each other at p<0.05.
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{Table 4> Texture characteristics of soybean dasik prepared with different rates of Platycodon grandiflorum

flour

Sample” Hardness Adhesiveness Springiness Cohesiveness Gumminess Chewiness

PGF 0% 3,735.58% 91.71"% -32.92+1.85° 0.46+0.04
PGF 3% 3,458.39+119.88° -28.90+3.50° 0.37+0.03
PGF 6% 2,932.18+278.19" -41.6246.16* 0.38+0.11
PGF 9% 3,454.68+ 59.96° —43.47+6.60" 0.38+0.05
PGF 12% 3,810.09£227.64° —47.0129.69° 0.44+0.09

0.1820.00° 67580+ 9.54°  312.21432.87°
0.1740.01%  575.10+14.14™  210.44+22.78°
0.16£0.01°  469.72+27.78"  180.64:53.26"
0.16£0.01°  538.78+5836°  205.89:49.80°
0.1620.01°  60530+3646°  268.94+70.16™

F-value 11.460**+* 4.510% 1.044

3.261 15.170%*+* 3.649*

Y PGF: Platycodon grandiflorum flour.

? The same superscripts in a column are not significantly different each other at p<0.05.
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(Table 5> Sensory quality of soybean dasik prepared with different addition rates of Plagycodon grandiflorum

flour (Mean+S.D.)
Sample” Color Taste Softness Chewiness Flavor ac::;;rggity
PGF 0% 4.83+0.72 4.50+0.80"™ 4.00+1.28° 4.00+1.04° 4.33£0.65 4.7540.62™
PGF 3% 4.92+0.90 4.67+0.78" 4.25+1.14® 4.58+1.08" 4.58+0.67 4.67+0.89%
PGF 6% 5.08+0.51 5.330.49° 5.08+1.00° 5.080.79° 4.50+0.67 5.424051°
PGF 9% 4.42+1.00 4.17+1.03% 3.671.07° 3.92+1.00%® 4.42+1.16 43321.15°
PGF 12%  4.580.79 3.83%1.19° 3.58+0.79° 3.4240.79° 4.25+1.22 350£1.17
F-value 1.323 4.828%* 3.800%* 5.518%%x 0.250 7.082%*

Y pGF: Platycodon grandiflorum flour.

? The same superscripts in a column are not significantly different each other at p<0.05.
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