KOREAN J. FOOD COOKERY SCI
Vol 27 No. 2 Apri, 2011

Qabst B sl Atest, e s e A

Quality Characteristics of Glutinous Rice Dasik by the Addition of Baekbokryung Powder
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Abstract

The aim of the study was to determine the optimum amount of Baekbokryung powder to add to glutinous rice flour in the preparation

of Dasik. As the Baekbokryung powder level in the formulation increased, the moisture contents of samples increased (10.97~12.19%), L-

and b-values decreased, and the a-value increased. According to the mechanical evaluation results, hardness increased with increasing

amounts of Baekbokryung powder and springiness decreased. Cohesiveness, gumminess and adhesiveness did not differ significantly

according to the level of Baekbokryung powder., Chewiness was highest in the 0% Baekbokryung powder sample. From the sensory

evaluation results, the 6% sample received high color, nutty taste, bitterness, softness, chewiness, after taste, and overall acceptability scores.

In conclusion, based on its sensory and mechanical qualities, the optimal Dasik formulation consisted of 6% Baekbokryung powder added

to glutinous rice flour,
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Table 1. Formulas for preparation of glutinous rice Dasik added to
Baekbokryung powder

Ingredients (g)

Ratio of Baekbokryung

Glutinous  Baekbokryung

powder (%) i Honey  Salt
rice flour powder

100 0 60 0.2

97 3 60 0.2

6 94 6 60 0.2

9 91 9 60 0.2

12 88 12 60 0.2

15 85 15 60 0.2

2t AR 2 g& 2% =AY AFRTI "ol Ax7]oM

105C A97td ZAZH(AOAC 1990)S ©]8dte] 33 whE
ZAsle] 1 BAge s Yeritt
2) M=3A

Z} ARE AR 2 Fo] AMIATA(Chroma meter
CR-300 Minolta, Japan)E AF&3te] L(EE), a(HA(+) —
SA(-), bEA(+) — AM(-NE 33 ¥HE Ak
I FGagez yehflon, oju] AREE calibration plate
T L kel 94.50, a gke] 0.3032, b %ol 0.3193 o|3ich.

7 AR 5 g& AAALE AP o THSF 50 mL
o FMAA A& gHg FA|(Digital refractometer PR-101,
Atago Co Ltd, Japan)E AMg3le] ZA3IoH, °Brixh=

ERET S

4) @21 &4
aEelRs Alse Azd AT dad 548
ol 7] 9J5}e] Texture analyser(TA plus, LLoyD Instruments
Lid, England)E ©]&3te] FA3tE th2lS A=xs &
AZE Fo
(springiness), 7 ZFA(gumminess), 4814 (chewiness),

(adhesiveness)S 33] A3l on o]AL 33 HiE

O_>L —_
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Q. o] wl Texture analyserd] &% Z7-E load cell value
500 N, sensitivity 2.0 mV/V+/-0,05%, non-linearity { 0.05%
of full scale range, plungeri= &7 1 m? food texture
stickiness, test speedi= 100 mm/min, trigger< 0.005 kg,
sample compress 70% o}, &4 AEF NEXYGEN Plus
Material Test and Data Analysis Software(Lloyd Instruments

Co Itd, England)E ©]&3}e] EA5}3c},
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ik (sweetness), ﬂi?l—‘}l'(nutty taste), 24t

(bitterness), F-E2]& A X (softness), % & (chewiness), &1
(after taste)2 Al EA #Awel 7zx HJre 3t¢on
HEzAH o2 HukAHQl 7]3 % (overall-acceptability)E 9% A7

Hom HHsIct

4, SAIXE

7t Aol e A= sas T2 80 WAL AL
sto] SAIAE Sth FAHEA(ANOVA)H p(0.05 el
A Duncan®] tHEHAAR R BAA FI4ds ARSI
(H$AH 77483 2000).
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Table 2, Moisture contents of glutinous rice Dasik added to
Baekbokryung powder

Ratio of Baekbokryung powder (%) Moisture contents (%)

0 10.9740,081)°
3 11.1620.,02°
6 11.28+0,02°
9 11.88+0.11°
12 11.98+0,03"
15 12194018
F-value 8529
"Meant+$.D, p(0.001

ad . . . - .
“Means in a column by different superscripts are significantly different at

5% significance level by Duncan's multiple range test.
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15% H7kro] 14272 7HF Skth(p0.001). o]& Foll &
WA7F OA(Kim JE 2008)3 &5 3Ath2(Chae KY 2009)
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Table 3. Color values of glutinous rice Dasik added to
Baekbokryung powder

Ratio of Baekbokryung Hunter's color value

powder (%) L a b
0 56.64£0971)" 229006 20.95%0.60"
3 53051055 31410.11° 18904033
6 4927£160° 3671015  16.86=0.74°
9 47284020"  4134006°  1613+0.11°
12 4498+053°  4284002° 15194062
15 3914069  446+049"  14.27+0.17°
F-value 9297 27278 7666
"Mean+$.D.  "p(0.001

“Means in a column by different superscripts are significantly different at
5% significance level by Duncan's multiple range test.
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32 ox &

=3
S (springiness) & W EF7MF Hrbepo] F7ighel whet
stolAlE AES Urife] wWiRyrtE FivTe] 3372
SoAoz P =91 15% F7FEAA 0.828 7 gk
TH(p(0.001). Shin GM(2008) WEHEES H7l3t U715
W] EASAATAAN HEFEET APt S5k met
gkso] '] §43] FolEivkal Bastglty vhd A}
22 H7F 4] A (yun GY 5 2005948 SZAEd A
7ol wpet 8ol FUHENSS HaLskltt

&4 (gumminess) S ME-H7LE 15% A7l 0.132
2 7P =%, FEvRAA 0.082 7Y ko, A
ZOoR 0.08~0.139 WHE WMERIIE Ayl W2 A®
Zroll frolA el Aozt glsinh, o] AL BH7E FrhAl(ung
E] 5 2005 A7 &F37F A2 A7 (Chae KY
2009) 23} frafet AgFolginh. ghd makEd Hrioka] <
T-(Yun GY 5 2005)elX& IaxHtde] F7tel| waeh 24
o] F7Fetas KLttt

Table 4, Texture properties of glutinous rice Dasik added to Baekbokryung powder

Ratio of Baekbokryung powder (%)

Texture properties F—value
0 3 6 9 12 15

Hardness(kg) x 10° 29824231 33.49%0.41° 39.67+2.82" 46.95+4.39° 53804472 61914174 4694
Cohesiveness 0.03+0.01" 0.03£0,00" 0.02+0,01" 0.02+0,01" 0.02+0,01" 0.02+0,00" 1.24

Springiness(mm) 3374017 1304023 1.00%0,09" 0.95+0.60" 0.92+0,60" 082+0.117 3486~
Gumminess(kg) 0.08+0,02" 0.09+0,01" 0.09%0,03" 0.11+0,04" 0.10%0,04" 0.1340,02" 1.82
Chewiness(kg mm) 027%0,05" 0124003 0.08%0,03" 010£0.11" 0.12+0.01" 0.11%0,03" 449
Adhesiveness(g) 0.0940,02" 0.14%0,03" 0.1340.15" 0.15+0,06" 0.1140.06" 0.1740.,06" 0.32

"Mean+S.D.  p(0.05 p(0.001
™% not significant

* Means in a row by different superscripts are significantly different at 5% significance level by Duncan's multiple range test.
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B ROl 0.272 -9
Ao g E9i(p0.001), MEH Hrl 7Hol= 0.08~0.12 H
AR frofHel Aol7h ¢l E}.

7 WEFZLE 15% H7kro] 0172
7P =33 FE7] 0.002 7P wigkon) wEHyLE
H7Fe] 2 AR 7hell fo4 Aol gl

AHoE WEYATE Phshel Ax B2 Hudt

8 A (chewiness)-& —H

ZFA (adhesiveness)-S

X

el Wax B4e Axsl @dHe AR 2o Holrt
AT, S, A, 4P, RHAAIE 2 Ao} gl
Aow ettt

5, 5N ZREY

A(colon e MBH7LE H7lgo] ZVIEFE foHom
783l H7FE A 3L(p0.001), FH(flavor)Z}
BRE el GE #9194 Ao} ek
7R 7ol S71ESE 1adstnuty taste) a7
H7ME 3, 29kbitterness)Z A3 (chewiness) 30|
(after taste)= 7A3HAl H7FEJY, F=2 A= (softness)T
MEZZHE 0% H7hkrA felHem 7P sl HrHEA
kol 71 ekl 7 ATH(p0.001)(Table

Sk (sweetness)<
SR

L 15%

5).

Aol digh Ve WEFET 6% H7kEAA frefH e
2 7 EA A, 15% HrkRrelA 7 BHAl 3t
HATH(p(0.001). I} wute WMEFILFE HylEke] & 7]
S&of FoAHQl AbolE YERHA isktt. adgkuta} &t
o 3t VErE WME2 Hrleke] Zy}EEE U 3
7FE A=, @E%ﬂ?— T, 3% A7k, 6w A7k
Zroll= FoH 2 =& Yepit. F=
2 Awet APAE NEFIE o HrbTdA P =2
71355 Yeplal, ddiAer WEYILE Hyhge] we
AlgoA GHA BrhE T Frls WERGIEE 0% kol

= 15% H7heelx 7g o
A 7t FRE7RE R oAl Aol gllt Huk
Aol 7]Z = (overall acceptability)= WEH7}IF 6%, 3%, 9%,
0%, 12%, 15% o2 =) H7FE AT (Table 6).

ool et Ad FATIF] WMERIIFE 6n H7L
s Zlo] wWiEd Akl A aaginh, vk Brod

A%, AP, T, A J1EE SHaA b Aae

B AN E HE 7540 Ruga i, E59

Table 5, Sensory characteristics of glutinous rice Dasik added to Baekbokryung powder

Ratio of Baekbokryung powder (%)

F-value
0 3 6 9 12 15
Color 1.08+0.29" 2.50£052° 3834058 458+0,51° 5254045 6.58+0,51° 19571
Flavor 3,0840,29" 3,08+0.49" 3.33£0.29" 3.33£0.49" 333+0.49" 333+051" 1.88
Sweetness 4,67%0.49" 458+051" 458+051" 458+051" 450+0.52" 450+0.52" 0.18
Nutty taste 6.4240,51° 61740.39" 6.00%0.60" 5.58+0,51° 4084029 3.58+051° 7227
Bitterness 1.000.00° 133+050" 1754092° 4,08+051" 4.8340.36" 49240.29° 25163"
Softness 4924067 5174058 5.754045" 3834053 3.50+0,52° 2754075 4728
Chewiness 3.08+0.45° 3.3320,51% 3504051 458+039° 5.08%0.58" 5.92+049" 6557
After taste 2.75%0.29° 358065 3924052 4174051° 5174029 5.67+051° 5564
"Mean + $D. " p¢0.001

*"Means in a row by different superscripts are significantly different at 5% significance level by Duncan's multiple range test,

A E 22783 A A27@ A235(2011)



HEHIIRE HJKS ChAlo] EREYN 7
Table 6, Preference of glutinous rice Dasik added to Baekbokryung powder
Ratio of Baekbokryung powder (%)
F—value
0 3 6 9 12 15
Color 4754045 5174039 5.7540.62" 3584051 317£039° 19240.29' 1794
Flavor 492+0.29" 483+039" 4.83+0.39" 4.8340.39" 483+039" 483+0.39" 0.10
Sweetness 4.83+0.39" 4.83+039" 4831039 4831039 4751045 4.83£0.39" 0.09
Nutty taste 6.58+0,51" 6.50+0.67" 6.33+0.67" 4254045 3751045 3004043 1n7.12"
Bitterness 5.50%0 49" 5.4240,51° 5.33+051" 4331049 3752075 3.08+051° 3859
Softness 367049 5.00+0.52" 5.5040,52" 4.08+0.79° 3424051 2504052 46.00°
Chewiness 3254045 450+0,51” 6.08+0,51° 4174127 258+051° 2174039 5358
After taste 3.5040,52° 5.00%051" 6.424051" 4834058 4084067 3.08+0,67" 3420"
Overall acceptability 3.83+039° 4924074 6.50+0.74" 408+029° 3.25+0.45" 2.0040,60° 127.09”
"Mean + SD.  p(0.001
“"Means in a row by different superscripts are significantly different at 5% significance level by Duncan's multiple range test,
¥} o] ZskA] g2 W&o 5o vty HE ¢ 6%  FH7hrelA foHem st Al HrbEHA
2 Azel A FoR AzhEo] FATIFo| WEILE (pC0.001). A Rrejg A 34 2 Fuld gt 7w
E 0%, 3%, 6%, 9%, 12%, 15%= F7}ste] wiEe Zpar)2 TE WNEHNE o HrkdA 7P A HrhER
< Ax3Gem e JAH, #ed 54 Hrishd (p€0.001), B3} Tt WERILT Hrlgd] wE 7|5 re]
FA7LF] g MEHsLTe A2 g vES AN FH AolS YehiA sty madhaty kel i
2} 33t 7|3 EE WERINE iRkl SUMEEE WA HrhE A
WaE ATt RS AAHOR 10.97~12.19% ZARkA]l VE e WEFHIEE 6%, 3%, 9%, 0%, 12%, 15%
Atole] Wgiglow, WEHILE Hrlgo] FVErE E7 To2 =4 H7 EJh
Uelyth WER7LE Hrleke] SUMErE wiEE AT ojde] #sHrt A ATIR WEHIIFE 6 H7)
of 1LEF bt Yo, afte EolAE Aot s Aol WiRy FArtale] A a4 f'& o, &, FEgy
(p<0.001). MEH A2 ] Fue HAHOR 3.50~3.60 Ax, Q3 F, A9ARl V|sx SHoA 7Y At
“Brix WZ A5 7hol FoHQl Ato7t §idth Are W o2 gzhedt,
EJ7ME HUhel  ESE EolAe Aol & 5 NEVEE o]&e T AEAS fsiMe W
(p<0.001). SF9H HAAF B FAde WEHILE HbE E7lRe FEErE 548 s, 4 AlEE &8
o mE oAl Ael7t Yt w@Ede WERILE A st Felo] 2 7K oAz A7t Xl Eojor & A
7hgol F7bskel wiet olAle AES vEhldt HEA olt},
< WERVIRE BHvRrel foHezm MY Eou
(p€0.05), WMEFZ}F H7RE el o4l Aozt fiiek V. ZAle 2
WEHILF H7lEro] S71ed4E A &0t 34 2§
nle A BW7EEAAL, aagkste ofsiAl HrhE i o] wReo 20108hd%E oAE W] olTh] XYooz
(p€0.001), ¥} wute] tigh Hre WERILE b FEglon ol ZA=Ut}
w2 oAl Aot g, Frele e WEFILE
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