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Abstract

The study examined the physico-chemical properties and sensory characteristics of injeolmi when sugar was substituted to sugar alcohol
such as sorbitol and xylitol. The moisture content, crude protein content, crude fat content, crude ash content, energy value, redness, water
activity, hardness, cohesiveness, gumminess, and chewiness were not significantly different between the control with sugar and treatments
with the sugar alcohol group (p)0.05). The lowest sugar content of injeolmi was observed in the treatment with sorbitol (T1). The
adhesiveness of control was higher than that in treatment with sugar alcohol (p<0.05), but control had the lowest springiness (p<¢0.05).
Although the sensory characteristics on color, flavor, tenderness did not show any statistical significance, the sweetness and the overall
acceptability were the best in control and T5 group, which replaced sugar to 100% xylitol (p¢0.05). The results of this study show that

substitution by xylitol improved quality characteristics in injeolmi,
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Table 1, Formulas for preparation of /njeo/mi replacing sugar with

}\6]0] X‘ji*l_ Q_EHQE 9\)\% %‘11 0]—\/]3]- },]——;Loﬂl“: 1—4—0]015 X‘"%‘ sorbitol and Xylltol (UnitsI %)
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Table 2, Proximate composition (%) and calorific content (kcal/g) of injeo/mi replacing sugar with sorbitol and xylitol

Control” T 3 T4 5
Moisture 39.00+0.78 39.03+0.89 38.95£1.02 38.7240.98 39.36+0.85 39.2240.93
Crude protein 1.0140.13 1.01+0.14 1.0440.12 1.0140.14 1.0240.11 0.9610.12
Crude fat 2.33%0.62 2231042 2214052 2.09+0.18 2.07+0.75 2.14£0.32
Crude ash 0.6810.09 0.66+0.07 0.7240.04 0.72+0.05 0.73£0.08 0.6910.06
Energy value 259.78+4 84 259.4513.98 259.44%4.74 259.7315.02 250.96+3.87 258.0644.21

All values are mean=£SD,
Y See the legend of Table 1
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Table 3. pH and color of /injeo/mi replacing sugar with sorbitol and xylitol

Control” T T3 T4 5
pH 45140,03" 445+0,05" 4.44%0,03" 4.4020,04” 448+0.03" 4404005
CIE L-value 61.23+136° 65454155 66.79+1.15" 68.48+140" 69.5140.88" 69.62+1.86"
CIE a-value -1.93+0.24 2,02+0.04 1.98+0.03 1.81%0,07 -2.00%0,04 2144006
CIE b-value 2214029 3.00+0,23" 3.0240,15" 3.04£0,17" 3.1940.17" 3.3610.33"

All values are mean=®SD,

a, b

" See the legend of Table 1
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Means values with different superscripts within treatments are significantly different(p<0.05) by Duncan's multiple range test.



Table 4. Water activity and sugar content (%) of injeolmi replacing sugar with sorbitol and xylitol

Contro” T ™ 3 T4 5
Aw 0.9440,004 0.942+0,003 0.942:+0,006 0.944+0,007 0.948+0.004 0.949+0,005
Brix 10.000,02" 8.5010.71° 9504071 10.00£0.71° 10.08+1.41" 10.11+0.71°
All values are mean=®SD,
" Means values with different superscripts within treatments are significantly different(p(0.05) by Duncan's multiple range test.
Y See the legend of Table 1
Table 5. Texture properties of /injeo/mi replacing sugar with sorbitol and xylitol
Control” T ™ 3 T4 5
Hardness(kg) 0.1210.04 0.12+0.05 0.11+0.02 0.10+0.03 0.12+0.05 0.1310.04
Adhesiveness(g) -32.83+6.91" 19224472 -15.19+3 467 -183143.46" 16224296 15374424
Springiness 0.96+0,02" 0.97+0,01° 0.9740,02" 0.990,01° 0.990,01° 0.99+0,01"
Cohesiveness 0.79+0.01 0.79+0.01 0.79+0.01 0.78+0.02 0.7740.01 0.7910.01
Gumminess(kg) 0.09+0.06 0.10£0.07 0.09£0.02 0.08+£0.05 0.10£0.05 0.10+0.06
Chewiness(kg) 0.09+0.06 0.10£0.07 0.09£0.03 0.08+0.04 0.08+0.05 0.10+0.04
All values are mean=®SD,
“ Means values with different superscripts within treatments are significantly different(p¢0.05) by Duncan's multiple range test.
Y See the legend of Table 1
Table 6. Sensory evaluation of /njeo/mi replacing sugar with sorbitol and xylitol
Control” T1 T2 1K] T4 5
Color 4561021 4.89+0.41 4671032 4671032 4.5610,52 4.9810.51
Sweetness 5.53+0,32" 3.56£0,32" 4.27+0.42" 4,620,517 4,56+0,18" 5.00+0,62"
Flavor 433+0.56 3.8920.60 3.11£0.18 3.3310.73 3.78%+0.32 3421034
Tenderness 4781051 3.6710.12 4.560.65 4621032 4.78+0.12 4941041
Overall acceptability 5.67+0.61° 2.8910.32° 433+0,54b 487+052" 4804037 54410 45"

All values are mean=®SD,
a b

Means values with different superscripts within treatments are significantly different(p¢0.05) by Duncan's multiple range test.
) See the legend of Table 1
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