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Quality Characteristics of Bardey Dasik added with Maesil Extracts
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Abstract

This study assessed the quality of barley Dasik manufactured, according to traditional methods, with various levels
of Maesil (Prunus mume) extracts at weight percentages of 0% (BD1), 10% (BD2), 20% (BD3), 30% (BD4), 40%
(BD5). The Dasik were analysed with proximate analysis, a sugar content analysis, Hunter's color value test, mechanical
characteristics test and a sensory evaluation. Increased ratios added Maesil extracts led to the moisture content, crude
ash, and crude fat to significantly increase (p<.001). 10% (BD2) had significantly higher levels of crude protein (p<.01).
Sugar contents was highest in 0% (BD1) and decreased as the amount of added Maesil extracts increased. This increase
also led to higher L-values and b-values of chromaticity (p<.001) and the a-value of 0% (BD1) was significantly higher
than the sample groups (p<.001). Changes in texture profile analysis, hardness and gumminess values were highest
in the control group and the values of those in the sample group decreased with increasing amounts of Maesil extract
(p<.001). It should be noted that, among the samples evaluated, barley Dasik that contained 10% Maesil extract (BD2)

had the highest commercial value.
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(Table 1) Formulas for the manufacture of barley Dasik added with Maesil extracts

Ingredient(g)
Samples
Barley powder Fructooligosaccharide Maesil extracts
BD1" 60 40 0
BD2” 60 30 10
BD3? 60 20 20
BD4" 60 10 30
BD5” 60 0 40
) BDI: Barley Disik with Maesil extracts 0%
? BD2: Barley Disik with Maesil extracts 10%
% BD3: Barley Disik with Maesil extracts 20%
Y BD4: Barley Disik with Maesil extracts 30%
* BD5: Barley Disik with Maesil extracts 40%
’ Washing
|
’ Steaming & Draining
|
’ Roasting & Milling
|
’ Sieving(32mesh)
|
’ Adding with fructooligosaccharide and Maesil extracts
|
’ Kneading
|
’ Pressing & Molding
|

Maesil barley Dasik product

<Fig. 1> Manufacturing process of barley Dasik with Maesil extracts

<Fig. 2> Appearance of barley Dasik with Maesil extracts
BD1: Barley Disik with Maesil extracts 0%
BD2: Barley Disik with Maesil extracts 10%
BD3: Barley Disik with Maesil extracts 20%
BD4: Barley Disik with Maesil extracts 30%
BDS5: Barley Disik with Maesil extracts 40%

- 899 -



4 st2MEnsks|X| H193 55 2010

4) B354

it

LR

A7} Hetiale] A7 =48 Texture
analyzer(TA-XT2, Stable Micro systems, England)ZE- o]
8-3}o] TPA(Texture profile analysis)E 2A3192H, 3
3w 24 0 PERe AR 33 Al 22
2 <Table 2>9} Zt}. Texture analyzere] &4 A] Aof
7% (Hardness), &4
(Springiness), -3-%J(Cohesiveness), 734J(Gumminess),
23] 4)(Chewiness) & =735}3it}

%l Force time curve=2X%-E]

(Table 2) Texture analyzer information

Condition of texture analyzer

Sample size 25x10 mm
Pre-test speed 2.0 mm/sec
Test speed 2.0 mm/sec
Post-test speed 10.0 mm
Probe type 20 mm cylinder
Trigger force Auto 5.0g
Distance 5 mm
Calibration 5 kg
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(Table 3) General compositions of barley Dasik added with Maesil extracts

Characteristics BD1" BD2?

BD3”

BD4" BD5’ F-value

Moisture 10.89+0.03° 11.570.08" 13.69+0.19° 14.40+0.09" 15.42+0.10° 926.93""
Crude protein 8.10£0.01° 8.82+0.08° 8.35+0.35" 8.30+0.13" 8.29+0.15 6.40"

Crude lipid 0.4240.01° 0.71£0.08° 0.9240.01° 1.01£0.01° 1.15%0.04* 141.43™
Crude ash 0.89+0.00° 0.90+0.01° 0.94+0.01" 0.94=0.02" 0.96:0.01° 19.08"

a~e: Value with different superscripts within the same row are significantly different by ANOVA with Duncan's multiple range test at p <.05.

" p<.01, = p<.001

" BDI: Barley Disik with Maesil extracts 0%
% BD2: Barley Disik with Maesil extracts 10%
) BD3: Barley Disik with Maesil extracts 20%
Y BD4: Barley Disik with Maesil extracts 30%
* BDS: Barley Disik with Maesil extracts 40%
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(Table 4) Sugar contents of barley Dasik added with Maesil extracts

Characteristics BD1" BD2”

BD3? BD4" BD5” F-value

Sugar contents 3.73+0.06° 3.66£0.04°

*hk

3.53£0.06" 3.40£0.03° 3.34£0.07* 28.88

abc: Value with different superscripts within the same row are significantly different by ANOVA with Duncan's multiple range test at p <.05.

wxk

: p<.001
) BDI: Barley Disik with Maesil extracts
» BD2: Barley Disik with Maesil extracts
*) BD3: Barley Disik with Maesil extracts
) BD4: Barley Disik with Maesil extracts
* BDS: Barley Disik with Maesil extracts

0%

10%
20%
30%
40%

(Table 5) Hunter's color value of barley Dasik added

with Maesil extracts

Characteristics BD1" BD2” BD3” BD4" BD5’ F-value
L 37.52+0.05° 36.77+0.02° 40.13+0.08° 46.95+0.02° 50.50+0.02° 62.71.03""
a 6.6120.02" 5.75+0.05" 5.75+0.07" 5.4420.05° 5.47+0.09° 19427
b 13.90+0.03° 13.20+0.67" 13.63+0.03% 16.540.08" 17.58+0.02° 124.89™

a~e: Value with different superscripts within the same row are significantly different by ANOVA with Duncan's multiple range test at p <.05.

™ p<.001

Y BDI: Barley Disik with Maesil extracts
? BD2: Barley Disik with Maesil extracts
*) BD3: Barley Disik with Maesil extracts
Y BD4: Barley Disik with Maesil extracts
*) BDS: Barley Disik with Maesil extracts

0%

10%
20%
30%
40%
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(Table 6) Changes in texture profile analysis of barley Dasik added with Maesil extracts
Samples Hardness Springiness Cohesiveness Gumminess Chewiness
BD1" 486.40+112.42° 0.3840.12° 0.34+0.07° 1710.07+660.78° 698.65+418.45°
BD2” 412.61+28.23" 0.35£0.04° 0.25+0.04° 1216.42+136.06" 714.06£117.59°
BD3 303.91£53.41° 0.37+0.09° 0.29+0.02° 782.85+219.61° 488.36+196.41°
BD4" 312.00+36.15° 0.57+0.02° 0.40+0.01° 669.70+84.02° 449.71%116.17°
BD5” 117.32+41.64° 0.75+0.02° 0.55+0.03° 650.14+261.27° 296.77+114.19°
F-value 50.107" 65.51"" 8238"" 17.947° 6.145""

a~e: Value with different superscripts within the same column are significantly different by ANOVA with Duncan's multiple range test at p <.05.

™ p<.001

" BD1: Barley Disik with Maesil extracts 0%
2 BD2: Barley Disik with Maesil extracts 10%
 BD3: Barley Disik with Maesil extracts 20%
' BD4: Barley Disik with Maesil extracts 30%
% BDS5: Barley Disik with Maesil extracts 40%

(Table 7) Sensory evaluation values of barley Dasik added with Maesil extracts

1l
Samples Appearance Flavor Texture Sweetness Stickiness Ovefa'

acceptability
BD1" 3.92+1.58 4.15£1.41 4.54+1.34% 4.51+1.57* 4.44+1.43" 4.95+1.23°
BD2? 451132 421£1.69 4.95+1.64° 4.82+1.79° 5.03+1.68" 5.62+1.53°
BD3? 4.41%1.67 436+1.41 4.15+1.37° 3.67+1.63° 3.85+1.35° 3.90+1.35°
BD4" 4.44%1.74 4.72+1.78 3.2141.54° 2.9241.57™ 3.26+1.50° 2.7240.97°
BDS5” 4.03+1.93 4.28+1.81 2.6241.91° 2.56+1.80° 2.59+1.52" 2.03+1.31°
F-value 1.013% 0.735" 14.594™ 13.209™ 15.915™ 52.120™"

abc: Value with different superscripts within the same column are significantly different by ANOVA with Duncan's multiple range test at

p<.05.
-, p<.001. . Not significant
Y BDI: Barley Disik with Maesil extracts 0%

? BD2: Barley Disik with Maesil extracts 10%
% BD3: Barley Disik with Maesil extracts 20%
Y BD4: Barley Disik with Maesil extracts 30%
* BD5: Barley Disik with Maesil extracts 40%

- 902 -



nAlsSte &l Halcilol E4 £ 7
BD2(10%)7} 713 =& S Uehla, BDI(0%)o] 7} R

ke g Rolot fold Aol Golch. Fulel 9 4. B =24 A3k, Awe} A thETe] A ¥e
ot ol Ml UFTAN WAEEA] WAF @S Uehlu, B SPAe wEE el P}
o] Zkeel wlet gkel F7HE HYm, BDAGO%E  Fol BesE APTo ) WS wuNe 7
4722 VY Be FE dEo foate otk B &2 sk

AL A EES 10%S 371sk BD2(10%)7F 7P =2
TS UEI(p<.001), 10%0)1%d  H7F  AlolE
BD1(0%)°ll H]&l E2do] FasE s YepfAnt.
chatal 229lo) glojA % BD2(10%)7} 8oz
e HAoZH(p<.001) wjAAT ZSHEL T
o i ez AoiQlel Yutoll AFet Ao = ERL
i AESd o] HrppEe] F7FETE wutd) 149
oFalA| o1Aeh= Ao yehyith Azl 715
10%E 718k BD2(10%) A&wo] §-2
e B ok (p<.001), mjAEZ
Aol 71E=7F AstEE Aow

j

i
Kl

st

ol mia s 20%s} 30% FH7F Al wllAde] A
o] AN 7|E w7t vzt AR ATl &
&, 2003; BH-F 9|, 2008; o]&el 9], 2003)9} 2
o] At

My od >

V. 28

B AFeME Bl ZHeEge| gy vjilss
Mol FGETH0%, 10%, 20%, 30%, 40%)S Ze|st He
thalg Alzste] vte] /AT g2 7iAE Belstaxt
stlon, o]F Fate] AEAFFiHE &8 9 A5}
2A9] 2B E SAATIEY 54 Tk 2 AT

o) Ane gk ted 2ok

j%
S
K5
E
e
BN
N
o
rlo
=)
>
i

lo,
b
XN
=
o
o
Hr
tlo

)
J
=
BN
-

o4 e v,

BD2(10%)7} o402 7 e e
2. A% ZAoA Lkt bgre vj s
5 Y@ gl 2742 b, ag
A

PN
T =4
Aedel Hlg) frojzow

AL o
°

12 M
A .

Ay chl 32 BN Hf 1

5. sl A, zeheeelnw 30%st wjalEsl
10%% 37}st BD27} &3 e

=2 yehiloh

g, BHge 72

2479 A )Ews
epsiey. whebd Aasany oo
weplel ks, Azze) 7
AR olgstel $eiel AE IS
W A ls Aoz el thae] ulgtel X
Q wele] B84 Flol A)eld 5 A,

FAlo): wlal, melchs, F4

7, sk, 229 (1999). w oS3} mj Al ZEak
o olgletd 54, AFAEFATIA, 31(6),
1434-1439.

ZAnE, o]z14. (2010). 202 HA7F 719 F4
57, g PdetslAl,  48(2), 113-120.

oA, AA3), AR (2008). T2t A Myl w2
Tl F42 54 SFFIEE3A, 21(2),
184-189.

A (2008). Folld= H7teh th2le] Vs 54,
SolroL2l e} 5] A, 18(2), 221-225.

HhARl, SR7. (2003). v I 7 AR 2ol

. AFAULESIEA,  18(6),

h=]
s

R
506-514.
MO, 24%, ol&A, 148 (2008). vRUET 2
sSSPt Awel B4 54 994

ZA7A5-5813], 15(5), 682-686.

- 903 -



oo
rok

A sknsts|x| ®M198 55 2010

Heptdsd R E(F)EE. A% s, AR
2009, 12. 16, A==3] http://app.yonhapnews.
co.kr/YNA/Basic/article/new_search/YIBW_showS
earchArticle.aspx?searchpart=article&searchtext=%
eb%b3%b4%eb%a6%ac%ec%82%b0%ec%97%85
&contents_id=AKR20091216128200055

HiAA, 717, 27, oA, o)Al (2000). wiAS
EF=5 T 71 SR SSAEIREE
=], 32(3), 713-719.

AMslks, olWd, el (1990). wid FEEo] 279
Qe #H] g ApdstEAR 8 AR VRS 7P
elfoll = AF AFHeFA,
19(1), 27-34.

A= (1987). wjAFEE50] 729 alloxan Fi=H o
A % SFHEIFRIA, 1603), 4147.

P, (2005). Woldrlchale] ExAAS A4 B A

Aol me FARL AR AR,

o, Aol BAF (2006). HARLAF Thae

F4 S vAe 9% FEHYEESIA,
20(5), 532-537.

&, A9l (2006). FAREES 283 AR
B3 AT FRAALESHA|, 21(3), 325-329.

a7, £49, AAE, Ao, F1%, o4, WES.
(1999). =] 9, g, S5/, A& ATESHE

ojn] <, =4k (2006). =EIIFE H7RRE RG]
o] 5. YRAEzeTLI|R, 22(6), 849-854.

o2}, A, 2001). At FFAZ ol 8 ThAlA

Zol B AT FINFxHA, 1705,

421-425.

 Aohg, =4S 2008). g AN ol

oochael E HEREEEEEEE

24(4), 494-500.

ologel. (2001). =2t el Aol 24 % ofS =

F=AFIFR3A,  1403),

nAE o

Ho
r

ol o3<%

=
HEA.

SO CLES

233-238.

o1, $7A, H4, 7o, rle. (2005). LTF
& W =T orirhe] FASA] Bt .
S AFzTEEA, 21(5), 629-636.

o, e, el (2003). wHA AL WK
BEe]  FA HERREE LR
18(6), 527-535.

Z0]7}, (1995). Azlgt] be Saiale] #sd =
A, BRAEZHEEA, 11(3), 233-236.

A3, ol AYE. (2006). WY EWSI} Gt
Al 2ol vlAE dgo] B AT FTREETH
513)#], 12(3), 32-48.

Febr, B, WA, g, AL (1999). wiale]
BAss F7Ik e B fejobrliate] st
FAEAGREEB A, 6(4), 481-487.

ozl ol AEml. (2009). B|Rtel] mE orh Y]
ATHd A5 tolo|E AF T Fe. g
HFFIEAIA, 22(4), 650-661.

A, 7821, Ahm), AXL (2006). FEE] H7F A
o] A = FE5A. FEREHIA, 19(1),
56-63.

A, ol &, AW, Wdol. (2001). vide] gitkst
Z4E4, Rutinn F5-3-8AEHA}3]A, 44(1),
35-37.

Association of Official Analytical Chemists,(1990).
Official Methods of Analysis, 15th ed. The
Association of Official Analytical Chemists,
Washington, DC, USA.

=
E4.

A 4 o 2010, 08, 23,
2= @ 2010, 09, 26,
AAEAL : 2010, 10, 06,

- 904 -





