Journal of the Korea Academia-Industrial DOI : 10.5762/KAIS.2011.12.6.2685
cooperation Society
Vol. 12, No. 6 pp. 2685-2690, 2011

Quality Characteristics of Chungpomook using
black garlic extract

Ae-Jung Kim', Kyung-Hee Joung” and Seung-Mee Shin’
'Dept. of Food & Nutrition, Hyejeon College
2Dept. of Hotel Culinary and Catering Management

2 o 2 di FERel sle4el Rolud Juks FHAQ, 5, 10, 15, 20%)E Hste] FAEAS o
o WELhe) B9 Sk 20 Arhige] SRR RS0 Aol olRAN BEge] feldoz a
ek HMEEgHet FAEbIHE 9t ks SE Arhulgol F/1A4E fojHoR Frhug E—DFE—
Zzo) Hylgko] 2|3k Ax, HAAY AXS ooz 7hAd v HAAA, B, AL oMo

_‘1

lN off kﬂ 2

715te). Buls HEEO] uh M, Zn|, B4 W Aol 7|ZEo QojA Bnls 2ol 15%7F AHzE BG3/\]§'L
bV B A4S e

Abstract The principal objective of this study was to evaluate the quality characteristics of black garlic
Chungpomook prepared with different 5 levels(0, 5, 10, 15, and 20%) of black garlic extract. We noted that
the luminance and Hunter's L value decreased, whereas the a and b values increased. With regard to the
mechanical properties of the black garlic Chungpomook samples, the more the score of hardness, adhesiveness
and gumminess were significantly decreased. But fractuality, (springness and chewiness increased. In color, taste
and overall quality, the score of black garlic Chungpomook with 15%(BG3) black garlic extract was
significantly increased than those of the all.
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[Table 1] Fomula for black garlic mook

Sample Distilled water(g) Ct;u;%ggrr?gc;ok Salt(g) Black garlic extract(g)
Control " 900 100 2 0

BG1? 900 95 2

BG2” 900 20 2 10

BG3? 900 85 2 15

BG4” 900 80 2 20

YControl: mook with 0% black garlic extract, “BG1: mook with 5.0% black garlic extract,
PBG2: mook with 10.0% black garlic extract, “BG3: mook with 15.0% black garlic extract,
*BG4: mook with 20.0% black garlic extract
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[Table 2] Color value of black garlic mook
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variables L a b
Control” 45.52+0.446%"" -1.58+0.58" -8.10£0.44°
BG1? 45.160.74" -2.08+0.35° -0.78+0.15°
BG2” 43.60£0.55" -1.940.12° 2.77+0.12°
BG3? 40.86+0.17° -1.32+0.46™ 5.67+0.51°
BG4” 39.36+0.58° -0.88+0.40° 7.38+0.21°

YControl: mook with 0% black garlic extract,

YBG2: mook with 10.0% black garlic extract,
“BG4: mook with 20.0% black garlic extract,

"Values with different superscripts within the column are significantly different at @ =0.05 by Duncan’s

?BG1: mook with 5.0% black garlic extract,
YBG3: mook with 15.0% black garlic extract,

“Mean+SD(n=3)
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[Table 3] Texture properties of black garlic mook

Variables Control” BG1? BG2? BG3" BG4”
Hardness 3010.11+200.89™”  2830.49+126.90" 2478.51+160.50°  2187.51+83.39™  1946.31+14.07°
Fractuality 8.18+0.36" 9.11£0.77% 10.04£0.58"™ 10.15£1.49™ 10.590.24°
Adhesiveness -86.76+18.28" -86.80+13.73" -88.1349.16" -105.19+51.83" -130.50+48.61°
Springiness 0.69+0.26 0.77+0.32° 0.92+0.29° 0.95+0.06° 096+0.17"
Cohesiveness 0.57+0.35 0.57+0.06 0.57+0.01 0.560.12 0.58+0.10™%
Gumminess 1903.12+753.60°" 1602.02+68.97" 1415.62+75.04° 1218.93+24.77  1128.45+17.76°
Chewiness 964.14+191.87° 1152.71424.33% 1357.27+453140™ 1533.63£44.20"  1587.98+233.20°

YControl: mook with 0% black garlic extract,
PBG2: mook with 10.0% black garlic extract,
“BG4: mook with 20.0% black garlic extract,

»BG1: mook with5.0% black garlic extract
“BG3: mook with 15.0% black garlic extract
“Mean+SD(n=3)

PValues with different superscripts within the column are significantly different at @ =0.05 by Duncan’s multiple range test,

ONS: not significant

[# 4] S0k 539 27F HEBe) BHA7t
[Table 4] SFU|& evaluation of black garlic mook

Samples Taste Color Flavor Texture Overall quality

Control” 3.4421.67°"7 3.67+1.32° 3.221.20° 4.56+1.51° 4.00+1.50"
BG1? 3.671.73° 4.00+1.41™ 3.22+097° 4.44+1.01° 4.11+1.30
BG2” 4.11+1.69" 4.67+1.80" 4.00£1.12% 5.00+1.12" 4.78+1.56™
BG3” 4.67£1.58" 5.56+1.42° 4.89+1.90" 6.00+0.87" 5.89+0.12°
BG4” 4.33+1.50™ 4.67+1.61" 4.89+1.17° 5.11+1.21" 5.1141.17%

"Control: mook with 0% black garlic extract,
PBG2: mook with 10.0% black garlic extract,
“BG4: mook with 20.0% black garlic extract,

»BG1: mook with 5.0% black garlic extract,
YBG3: mook with 15.0% black garlic extract,
“Mean+SD(n=3)

"Values with different superscripts within the column are significantly different at ¢« =0.05 by Duncan’s multiple range

test
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