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The Quality Characteristics of Sulgidduk by additions
of Agaricus blasei Murill Powder
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Dep. of Food & Culinary Art, Suwon Women's College’
Dep. of Food & Nutrition, Yuhan Collegej)

Abstract

This study examines the moisture contents, color, texture and sensory characteristics of sulgidduk added
with agaricus blasei Murill powden(0%, 2%, 4%, 6%, 8%, 10%). According to the result, the moisture content
decreased with increasing addition of the agaricus blasei Murill powder. The L-value decreased with
increasing addition of agaricus blasei Murill powder. However, a-value and b-value increased with increasing
addition of agaricus blasei Murill powder. For the texture of agaricus blasei Murill powder sulgidduk, its
hardness, gumminess and chewiness increased with increasing addition of agaricus blasei Murill powder while
its adhesiveness and springiness decreased. The sensory evaluation showed that the one added with 6% of
agaricus blasei Murill powder was the best in color, flavor and overall acceptability. Consequently, the
optimal sulgidduk formulation includes 6% of agaricus blasei Murill powder in color, flavor and overall

acceptability.
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<Table 1> Formula for Agaricus blasei Murill powder sulgidduk

Agaricus blasei Murill

Sample Rice power(g) powder(e) Sugar(g) Salt(g) Water(mL)
0% 200 0 20 2 30
2% 196 4 20 2 30
4% 192 8 20 2 30
6% 188 12 20 2 30
8% 184 16 20 2 30
10% 180 20 20 2 30
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{Table 2> Moisture contents of sulgidduk according to the amount of Agaricus blasei Murill powder

Agaricus blasei Murill powder Moisture(%)"
0% 38.72+0.122

2% 38.33+0.23"

4% 37.99+0.24°

6% 37.91+0.35°

8% 37.86+0.42°

10% 37.23+0.12°

100% 3.62+0.03°

" MeantS.D.

? Means in a column by different superscripts are significantly different at 5%
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{Table 3> Color difference of sulgidduk according to the amount of Agaricus blasei Murill powder

Agaricus blasei Murill powder L-value a-value b-value
0% 63.600.70""? 2.26+0.11° 7.16£0.30°
2% 53.40+0.70° 1.90+0.79" 23.96+1.56°
4% 46.03x1.33° 4.96+0.98° 28.43+1.13°
6% 43.96+£0.63° 5.60+0.10° 29.53+0.32°
8% 39.90+1.24 7.16+0.49° 30.30+1.47%
10% 36.50+2.61° 8.53+1.26" 31.801.50°

" MeantS.D.

® Means in a column by different superscripts are significantly different at 5%
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{Table 4> Analysis of variance for instrumental texture measure of sulgidduk according to the amount of

Agaricus blasei Murill powder

Sample Hardness Adhesiveness Springiness Cohesiveness Gumminess Chewiness
0% 154.49+8.71¢ -9.93+4.15" 0.92+0.03" 0.40+0.02" 67.36+6.38° 59.66+5.91°
2% 165.53+14.92¢ -9.09+2.47" 0.87+0.05" 0.42+0.03" 67.69+8.34° 60.03+9.45°
4% 171.714£20.19% -9.07+3.96" 0.87+0.02° 0.42+0.03" 68.67+10.27° 60.83+9.01°
6% 193.53+10.74° -8.88+2.97 0.85+0.05" 0.43+0.01° 83.2146.28" 71.20+6.09"
8% 220.53+23.21° -7.94+133" 0.85+0.02° 0.43+0.03" 95.53+13.12" 83.78+11.60°
10% 261.50+26.74" -7.56+2.39" 0.85+0.03" 0.45+0.01° 119.49+14.93*  110.37+15.95"

" MeantS.D.

? Means in a column by different superscripts are significantly different at 5%
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10% H7FEelA] 119.49+14.930.2 714 =31 0%
A 74ro] 67.36+6.38% 7 WA JERY Holek
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op7lE] T2 WAl BE 0, 2, 4, 6, 8, 10%E
A7et dr1me] #s 5AJLS <Table 5>9F 2t
Al(color)Z o7 F2 WA B 6% H7krol
520+097% 74 A H7FE AL 10% 7kl
3.71£0.712 71 @A H7 = o™ 0% 7kt
3} B waksd S wl 8%9}F 10% H7krwt 592 <l
2ol & K3 tHp<0.05).

taste)-= oF7Fe] T2 HAL 2 0% FH7hrel
5.00+0.81 % 71 EA 7 AL 10% H7ko]
3.30£0.94= 71 A HrRE Aok optel s
A B A7 0%>6%>4%>2%>8%>10% =
o2 FHrteRen 0% H7hrd vlwstd S o
8% H7FHE frol A<l AfolE Kol HEdH
o] M7 om EA Hrlete o
YEFSTHp<0.05).

FE2& = (softness)> o7t T2~ Al &
2 0% H7brol 440£1.072 74 FEHA Hot
=L 10% F7kro] 2.80+0.78 % 71¢ WA B
7R e 4% H7RERE 0% B2 felF
Ql ztel 5 HIATHp<0.05).

213]7d (chewiness)< 0% H7kro] 4.40+1.17=
7V EA HIFE A 10% H7kEe] 2.7041.052
71 GA BrHE e 0% A7 Blwsksd
= W 6% H7RHE oA ApelE BTk
(p<0.05).

Hflavor)S 6% H7kro] 4.60£1.28% 71 £
Al H7 E R om 10% H7kEo] 2.90+0.99= 7H8
S B AT ot F s WAl EEe] AUt

{Table 5> Sensory quality of sulgidduk according to the amount of Agaricus blasei Murill powder

Sample Color Taste Softness Chewiness Flavor O"erau.

acceptability
0% 5.0020.66° 5.00£0.81° 4.40+1.07" 4.40+1.17° 4.30+0.48" 3.90+1.10"
2% 5.200.42° 430+1.16™ 3.70+1.16 3.60+1.07" 4.4040.84° 4.00+0.81"
4% 5.20£0.91° 430+1.18" 3.500.52° 4.40+1.07" 4.40+1.71° 4.30+0.94"
6% 5.20£0.97° 4.90+0.86" 3.30£0.94° 3.20+0.78" 4.60+1.28" 4.60+1.71°
8% 3.90+0.97° 3.50+0.85" 2.90+0.87 3.00+0.81° 3.40+0.84° 3.10£1.19%
10% 3.71+0.71° 3.3040.94° 2.80+0.78" 2.70+1.05 2.90+0.99° 2.70+0.94°

Y Mean+S.D.

® Means in a column by different superscripts are significantly different at 5%
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Awel EAL L #e 0% FH7krelA

63.6+0.702.2 7} =A JEREIL 10% A7kl
36.50+2.61 2 7H& GHA UEREA, a #h2 10% 3
7htoll A 8.53+1.262.2 71 =A ek 0%
A7ktol 2.26+0.112 7 WA Yelstom, b
2 10% 7ol A 31.80+1.502-2 71 =%
T 0% F7FEOlA 7.16+0.300.2 7Fg Bgkow
ol7belF 2 WAl B Al wel fe]% 9l
2ol & B9 tHp<0.05). Wt 7ol S
FEL e Yol a g3 b 3 F7HE AT

Z27t 24 AY} 7% (hardness)E= 10% 87}

oA 261.50426.74% 71 =A YEREI 0%
A7hro A 1544948712 78 S| Vet
214 (gumminess)< 10% 71l A 119.49+14.93
o= 7P =31 0% H7kro] 67.36+6.38% 714
S UERs o™, 41314 (chewiness) < 10% 37}
0] 110.37+15.95%2 7P A YEbsaL 0% 3
7hto] 59.66+5.91 = 7H WA vElskem A7t
o] T7IETE FelHor FUtehs AIds B
SATHp<0.05).

-2 (adhesiveness)< 10% 7oA -7.56+
2392 7P A YRR 0% H7kro] -9.93+
4152 7P G| vERom 7kl nhet o]
ARl Afo]E Ho|x] U THp<0.05). T4
(springiness)< 0% 3 7F°] 0.92+0.032.2 713
A vebston Hrteke] SrteaE wheAo]
FAaeleE A4S Btk -5-%3 4 (cohesiveness)
0% 7o) 0.40+002% 7HF B3 10% A7
o] 0.45+0.01% 7} =7 Jehtom Hrjeko)
S7HEFE 194 <1 Atol= fIATHp<0.05).

FHSHAF A3} A(color)ol A& 6% 7oA
7V A H71ER 2 Ktaste)o| = o= F
2 WA BT 0%>6%>4%>2%>8%>10% 27+
o g HrlEdeh Fea]$ = (softness)ol A
= 0% H7hrol 7P FEgA B AR 4%
H7RERE froAQl 2ol B a1(p<0.05) X
3] (chewiness) A= 0% 7oA 718 A
7t At

Kflavor)Z AAA] A% (overall accept-
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