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Quality Characteristics of Yanggaeng by the Addition of Green Tea Powder

Eun-Jeong Choi*, Sun-Im Kim and Sang-Hee Kim

Dept. of Culinary & Foodservice Management, Sejong University, Seoul 143-747, Korea

Abstract

This study was performed to investigate the quality characteristics of yanggeng added with Green Tea Powder. The yang-
geng was prepared with Green Tea Powder, Agar, Sugar and Salt. The yanggeng is made with various levels (0, 2, 4, 6,
8%) of gree tea powder added. Hunter's color value, texture profile analysis, and sensory characteristics of gree tea powder
Yanggeng were examined. The addition of gree tea powder has tendency to increase the water content of yanggeng. As the
content of gree tea powder increased, the lightness (L) and redness (a) decreased. In texture profile analysis, hardness de-
creased with increasing gree tea powder content. Cohesiveness and springiness didn't showed significant differences according
to amount of gree tea powder. The results of the sensory evaluation showed that the sweetness, softness and overall accep-
tability were the highest scores at yanggeng containing 4% level of gree tea powder. In conclusion, the result shows that the

yanggeng with 4% of gree tea powder is the best.

Key words : Gree tea powder, yanggaeng, hardness, textural, everall acceptability.
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Table 1. Formulas for gree tea powder yanggeng

Water Oligo.- Green tea Agar Salt
(mL) saccharide powder @ @
® (@
300 200 0 10 2
300 196 4 10 2
300 192 8 10 2
300 188 12 10 2
300 184 16 10 2
| Aei0p |
l
‘ Washing (3 times) t
l
] Soaking for 1 hr ‘
l
i Draining 30 min ‘
l
‘ Water, agar ‘ « ’Stirring and boiling for 15min
l
Addinin gﬁsiot SUBET | | Stirring and boiling for Smin
|

‘Adding gree tea powderl

| « Stirring and boiling for 3 min |

Mixing gree tea
powder(0, 2, 4, 6, 8)

J < |
’ Yanggaeng ‘

«—

Cooling for 1 hr ‘

Fig. 1. Procedures for preparation of gree tea powder.
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29, 34,

Table 2. Measurement condition for texture analyser

Measurement Condition
Load cell 5 kg
Distance 50% strain
Pre-test speed 2.0 mm/s
Test speed 2.0 mm/s
Post-test speed 2.0 mm/s
Probe diameter 5 mm
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Table 3. The proximate composition of green tea pow-
den(%, Dried base)

Crude fiber Moisture Ash Lipid Protein

0.59+0.02 8.62+0.01 5.64t0.17 5.41£0.03 22.13£1.25
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Table 4. Moisture contents of yanggeng added with gree
tea powder

Yanggaeng(%) Moisture contents(%)
0 41.15£0.65"
2 39.36+0.45°
4 41.99+0.68
6 43.55£0.26°
8 49.15+0.29°
MeantS.D.(#=3).

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

go] AX Hrtgol eSS FF §EE Tete A2
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& 73 golqich
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7He JERIIT(p<0.05). o)A A 370} U7B(Lee & Choi
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=271 A7 0, 2, 4, 6, 8% Dl dle] A= o
ZFAA 9 ¥z 2% A Table 70 YERAIATH

7A % (hardness)= H7Fo] UM E volx| & A3l
t}, EALE AobEe] 1SR oA AjolE Kol ¢
oA & Ago|rt. o] A 3719789 47 (Min & Park
2008)l| 4] A7) wolR)= AEE vhd E5iR|R Arr) vt
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Table 6. The Brix of yanggeng added with gree tea pow-
der

Yanggaeng(%) °Brix
0 0.73+0.12°
2 1.10£0.10°
4 0.80:£0.00"
6 0.2740.06°
8 0.20+0.00°

Mean+S.D.(7=3).
The same superscripts in a column are not significantly different
each other at p<0.05.

Table 5. Hunter's color value of yanggeng added with gree tea powder

Hunter's Additional ratio of gree tea powder(%s)
color value 0 ) 4 6 ]
L 35.43+0.05° 28.15+0.32° 25.88+0.36° 22.45+0.82° 21.4040.16°
a 0.35+0.06° —1.08+0.02° ~0.75+0.02° —0.84+0.26° —1.330.02°
b 4.29+0.41° 6.53+0.69° 2.18+0.07° 2.34+0.14° 2.64+0.02°
MeantS.D.(#=3).

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



2003): 415 ~422 (2010)

=Ah5E WA e FA 54

419

Table 7. Texture characteristics of yanggeng added with gree tea powder

Ratio of gree tea powder concentrate(%)

Texture properties

0 2 4 6 8

Hardness(kg) 4.82+0.46° 4.46+0.17° 4.19+025° 4.45+0.19" 5.50+0.48°
Cohesiveness 0.26+0.02° 0.230.03" 0.200.03™ 0.17£0.05* 0.18+0.02"
Springiness(mm) 7.5340.83° 7.96+0.38° 8.23+0.33" 7.64+0.94° 7.45+0.76"
Gumminess(kg) 1.26+0.03 1.13£0.12° 1.01£0.16° 0.73+0.25" 0.60+0.08
Chewiness(kg.mm) 9.48+1.25° 9.04+1.27° 7.49+0.73% 6.0322.20° 4.66+1.14°
Adhesiveness(kg) —0.030.02° 0.13£0.69° 0.110.21° 0.62+1.08* 0.05+0.03"

D MeantS.D.(n=3).

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

ofXle Zgke g Al Ayt 5 A F(Jung & Cho 2002)
N = Hrhge] mE gPA ol okl Aot FAMEE 7
golt}. & A (springiness) FA7FF-E 4% 71 T4
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YeRiAE gt ok 17152 Brle e A
(Min & Park 2008)%} S3MX ¥ H7I ¥4 (Kim ef al

2002)8] %ol TS zpolrt bR Edthe Aol
i
A/ (gumminess) < HATHE 2%, 4%l e /24 A

ol 7} YA 6%, 8%l E FelH o we e Ve
t}h. 43 M(chewiness) S HA}7HE A7bgko] WolA 42 b
< AL vehgth 4 e gAs 24 3 2 54
(Ku & Choi 2009)° M= M3} 2] 34 A7t 5
o me} {4 Ajo|g Holx| ¢ FAoZ vehd Axte}
FAF 7 golth

H-22d (adhesiveness)<

E27LF 8% A7 0.05E H9

Ao 7% Wk 0% Hrkel ~ kg ‘—'}Ehﬂ%lf% 2%,
4%, 6% A7kt 7ol 93 Aole gtk A&
H71er AeF 9782l AJoo MJ 2007)°llA]
o]HQl jol7} gt Bttt

ZW °ﬂ ‘ror

Zizx HAL

£ dalste] A2 ie] #eH 5
. Al(color)y& HA7HRE] H7tekol F7t
g2 = Lehdon, 4%, 6%, 8%l FoA Aole
ERf it

Kflavor) > HA7HRY kel S7HEE =4 YE
s, Frlg g2 foF Aole AT Hsweet-
ness) S FAZNEE H7ISHA] @&tz vl A A
7hzell A EA VeI, SRS 4% J7RE 78l 7t

Table 8. Sensory characteristics of yanggeng added with gree tea powder

Sensory Ratio of green tea powder (%)
characteristics 0 2 4 6 8
Color 1.58+0.79" 3.83£1.75° 6.67+1.44° 5.83+1.85° 4.42+124°
Flavor 1.92+1.16" 4.4242.19° 6.50+1.98° 5.92+1.24™ 4.9242.02°
Sweetness 3.92+1.00° 5.33:0.89™ 717127 6.42+1.98% 4.67+1.83%
Chewiness 3.67+2.06" 4.50£2.54® 5.75+1.86° 5.17+0.94" 5.25+1.36"
Bitterness 1.42+0.67° 2.17+1.11° 4.92+1.44° 5.67+1.44° 5.9242.15°
Overall acceptability 2.08+1.16° 425¢122° 7.08+1.08° 5.75+2.73% 4.58+2.15°

D MeantS.D.(7=3).

? The same superscripts in a colunm are not significantly different each other at p<0.05.
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Table 9. Pearson's correlation coefficients between sensory characteristics of gree tea powder yanggaeng

Sensory Characteristics

Characteristics
Color Flavor Sweetness Chewiness bitterness Overall acceptability
Color 1000
Flavor 0.610" 1000
Sensory Sweetness 0.674" 0.569" 1000
characte- . .
ristics Chewiness 0.282 0.328 0.206 1000
Bitterness 0.389" 0395" 0.072 0.205 1000
Overall acceptability — 0.661" 0.553" 0.696 0.238 0.370" 1000

MeantS.D.(#=3).

Significant at * p<0.05, "~ p<0.01.
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