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Abstract

To enhance the quality of traditional Dasik, pollen Dasik containing brown rice flour fortified with 5, 10, 15 and 20%
pollen powder were prepared, and their physicochemical properties were evaluated. Pollen Dasik possessed higher amount
of mineral such as K and Ca than brown rice Dasik. The L value of pollen Dasik decreased with increasing pollen powder
compared to brown rice Dasik, while the b value of pollen Dasik was increased with increasing pollen powder compared
to brown rice Dasik(p<0.05). Hardness of pollen Dasik decreased with increasing amounts of pollen compared to the brown
rice Dasik(p<0.05). Sensory evaluation on pollen Dasik preparewd with over 10% pollen showed the highest sensery evaluation
value in overall preference.
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Fig. 1. Preparation process of brown rice Dasik prepared
with pollen powder.
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Table 1. Formula for brown rice Dasik prepared with pollen powder (unit: g)
Ingredients
Groupsl) Brown rice Adenophora remotiflora . .
powder powder Pollen powder Oligosaccharide Salt
Control 97 3 0 60 1
S1 92 3 5 60 1
S2 87 3 10 60 1
S3 82 3 15 60 1
S4 77 3 20 60 1

" Control: Brown rice Dasik, S1: Brown rice Dasik with 5%(w/w) pollen powder, S2: Brown rice Dasik with 10%(w/w) pollen powder,

S3: Brown rice Dasik with 15%(w/w) pollen powder, S4: Brown rice Dasik with 20%(w/w) pollen powder.
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Table 3. Nutritional compositions of brown rice Dasik prepared with pollen powder (unit: % dry basis)
. Groups
Variables
Control S1 S2 S3 S4
Moisture 18.36+ 3.23” 18.75+ 2.29 18.59+ 2.11 18.00+ 1.97 18.69+ 2.00™
Crude ash 0.69+ 0.27 0.75+ 0.12 0.78+ 0.13 0.80+ 0.11" 0.81+ 0.22
Crude protein 3.60+ 1.11° 5.80+ 1.22% 5.94+ 1.19" 643+ 137° 6.75+ 1.24°
Crude lipid 0.92+ 0.01 0.87+ 0.02 0.82+ 0.02 0.78+ 0.01 0.80+ 0.01™
K(mg/100 g) 100.71£12.22° 110.37+13.52" 141.36+14.22° 164.80+13.76™ 178.53+13.33"
Ca(mg/100 g) 12.69+ 2.17° 23.02+ 3.21% 33.11+ 2.34° 4324+ 1.23% 54.97+ 1.18"
" Control: Brown rice Dasik, S1: Brown rice Dasik with 5%(w/w) pollen powder, S2: Brown rice Dasik with 10%(w/w) pollen powder.
S3: Brown rice Dasik with 15%(w/w) pollen powder, S4: Brown rice Dasik with 20%(w/w) pollen powder.
Y Mean+S.D. Values with different superscripts within the row are significantly different at «=0.05 by Duncan's multiple range test

Not significant
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Table 4. Hunter's color value of brown rice Dasik pre-
pared with pollen powder

Groupsl) L a b

Control 4320+0.817  6.56+0.30° 23.04+0.06°
S1 43.55+0.15"  6.42+0.24" 23.1120.09°
S2 420740.88"  5.95+0.27" 24.18+0.14°
S3 41754248 5.93+0.09" 24.76+0.40™
S4 39.40+0.88°  5.78+0.28" 25.36+1.07"

p value 3.997* 5.674% 11,5247

" Control: Brown rice Dasik, S1: Brown rice Dasik with 5%(w/w)
pollen powder, S2: Brown rice Dasik with 10%(w/w) pollen
powder, S3: Brown rice Dasik with 15%(w/w) pollen powder, S4:
Brown rice Dasik with 20%(w/w) pollen powder.

? Mean+S.D. Values with different superscripts within the row are
significantly different at @=0.05 by Duncan's multiple range test.
NS L

: Not significant.
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Table 5. Texture properties of brown rice Dasik prepared with pollen powder

Groups”
Control S1 S2 S3 S4
Hardness 26410.02+1659.47 21922.29+1890.02° 20762.424434.11° 17686.59+838.02° 16111.16+1610.32°

Y Control: Brown rice Dasik, S1: Brown rice Dasik with 5%(w/w) pollen powder, S2: Brown rice Dasik with 10%(w/w) pollen powder,

S3: Brown rice Dasik with 15%(w/w) pollen powder, S4: Brown rice Dasik with 20%(w/w) pollen powder.

? MeantS.D. Values with different superscripts within the row are significantly different at @=0.05 by Duncan's multiple range test.

™. Not significant.

Table 6. Sensory evaluation value of Brown rice Dasik prepared with pollen powder

Groupsl) Color Favor Taste Texture Overall preference
Control 5.54+0.88" 3.78+1.12° 451133 4.98+1.11™ 5.10£1.09°

S1 5.7120.95° 4.00+2.00° 4714221 5.00£1.29 5.20+1.11°

S2 6.00+1.41" 5.71+1.38" 6.00+1.00" 5.71+1.11 6.43£0.79"

S3 4.5741.13% 257127 4294125 4.43£1.72 4.00+1.73%

S4 3.57+1.81° 2.43+1.90° 3.57+1.62° 4.14+1.68 3.00+1.41°

" Control: Brown rice Dasik, S1: Brown rice Dasik with 5%(w/w) pollen powder, S2: Brown rice Dasik with 10%(w/w) pollen powder,

S3: Brown rice Dasik with 15%(w/w) pollen powder, S4: Brown rice Dasik with 20%(w/w) pollen powder.

? Mean+S.D. Values with different superscripts within the row are significantly different at @¢=0.05 by Duncan's multiple range test.

™. Not significant.
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