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Abstract

This study was conducted to investigate rheological and sensory characteristics of Sulgidduk added with pine mushroom

powder. The moisture content of the Sulgidduk ranged from 34.79 to 36.93%. Increasing the amount of pine mushroom

powder in the Sulgidduk tended to decrease the pH value, but to increase the brix” value. Increasing the amount of pine

mushroom powder in the Sulgidduk tended to decrease the lightness(L) in Hunter color value, but to increase the redness(a)

and yellowness(b). For the textural characteristics, the addition of pine mushroom powder decreased the adhesiveness and

springiness. In sensory evaluation, the addition of 3% pine mushroom powder had the best score in appearance, odor, taste

and overall preference. Therefore, this results suggest that adding 3% pine mushroom powder would be feasible for making

pine mushroom Sulgidduk.
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Table 1. Formulas for preparation of Sulgidduk added

with pine mushroom powder (2)
Ingredients .
. Pine mushroom
Pine mushroom Rice flour Sugar
powder
powder(%)
0(Control) 500 - 50
1 495 5 50
2 490 10 50
3 485 15 50
4 480 20 50
5 475 25 50
[ Polished rice |
!
| Washing for 3 times |
!
| Soaking for 8 hrs(17+1C) |
!
| Draining for 30 mins |
| | Frozen pine mushroom |
[ Adding 15% water and 1% salt | |
| | Cutting |
[ Milling | |
| [ Drying for 8 hrs(50C) |
| Putting it through 20 mesh sieve | !
| | Reducing to powder(40 mesh) |
| Mixing | l
| <« | Adding 0~5% pine mushroom powder |
| Adding sugar |

| Sieving for 20 mesh |
!

| Steaming for 30 mins |
!

| Cooling for 30 mins(room temperature) |

!
| Pine mushroom Sulgidduk |

Fig. 1. Preparing procedures of Sulgidduk added with
pine mushroom powder.
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Table 2. Moisture content, pH, brix values of Sulgidduk
added with pine mushroom powder

Item
Pine mushroom Moisture(%o) pH Brix(%)
powder(%)
0 (Control) 36.42+0.92"  6.49+0.01°  1.03+0.15°
1 36.93+1.22  62040.16°  1.13+0.12%
2 36.23£1.08  5.90+0.07° 1.23+0.12™¢
3 35.94+1.05  5.58+0.11°  1.27+0.06"
4 3525+1.01  5.42+0.04°  143+0.12°
5 34.79+0.82 52340050  1.50+0.10"
F-value 1.78 92,82k 7.30%*

" Mean£S.D.(n=3).,
2 2~ Means with letters within a column are significantly different

from each other at p<0.05 by Duncan's multiple range test.
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Table 3. Color values of Sulgidduk added with pine mushroom powder

Color value
Pine mushroom L(Lightness) a(Redness) b(Yellowness) AE
powder(%o)
0(Control) 85.24+0.36" —0.84+0.02° 9.72+0.14° -
1 79.130.50° 0.89::0.07° 15.510.52° 8.60+0.58°
2 74.45+5.09™ 2.30£0.91° 18.9843.01° 14.59:£5.90°
3 69.5642.21% 3.94+0.69" 19.80::0.90° 19.28+2.04®
4 70.0242.33 3.56+0.88" 23.37+0.63" 20.932.31°
5 65.38+2.60° 4.35+0.28" 22.43+0.86" 24.1842.24°
F-value 21.78%%% 33.65%%* 38.65%** 11.13%*

b MeantS.D.(n=3), 224 Means with letters within a column are significantly different from each other at p<0.05 by Duncan's multiple range test.
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Table 4. Textural characteristics of Sulgidduk added with pine mushroom powder

Texture value

Hardness . o Gumminess Adhesiveness
Pine mushroom (ke/) Cohesiveness Springiness (k) ©
powder(%)
0(Control) 22.5444.07" 0.84+0.21 1.02+0.06™ 2.86+0.26 32.7542.73"
1 22.69+5.94 0.67+0.18 0.96+0.04® 2.56+0.20 31.53+2.12°
2 22.5143.22 0.6340.16 0.86+0.07% 2.67+0.21 31.28+1.58"
3 19.58+6.31 0.6340.25 0.82+0.05% 2.49+0.09 30.67+1.64°
4 14.47+1.84 0.62+0.91 0.82+0.10™ 2.204+0.29 20.37+1.13"
5 13.3449.12 0.57+0.14 0.74+0.10° 2.22+0.41 26.77+1.42°
F-value 3.10 0.81 5.47%* 2.44 3.86*

D MeartS.D.(n=3), ™ Means with letters within a column are significantly different from each other at p<0.05 by Duncan's multiple range test.
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Table 5. Sensory characteristics of Sulgidduk added with pine mushroom powder

Sensory
Pinc Hff:ﬁ?gg:nrimc Darkness Pine mushroom odor Savory odor Savory taste Chewiness
powder(%)
0(Control) 2.17+0.83° 1.83+0.83° 5.75+0.87%° 6.17+0.83" 6.67+1.07"
1 3.67+1.37 3.08+1.31° 5.83+0.94" 6.17+0.72" 6.50£0.90"
2 5.08+1.51° 4.67+1.07° 6.42+1.08" 6.33+0.78" 6.25+0.97°
3 6.17+0.94° 5.924+0.99" 5.08+1.16™ 6.63+0.78" 5.42+0.90™
4 6.67+0.98™ 6.33+1.56" 5.00+0.74% 5.42+0.90" 5174127
5 7.17+1.03" 7.08+0.79" 4.75+0.87° 5.25+0.62° 4.17£1.11¢
F-value 3439 38,92 5.7 4.62%% 10.08%%*

Y MeantS.D.(n=15),  *™° Means with letters within a column are significantly different from each other at p<0.05 by Duncan's multiple range test.
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Fig. 2. Sensory preference of Sulgidduk added with pine
mushroom powder.
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