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The Quality Characteristics of Soybean Dasik Added with Ramie
Leaf Extract Powder (Boehmerianivea)Powder
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Abstract

This study investigates the quality characteristics of soybean dasik made by mixing roasted beans with
ramie leaf(Boehmeria nivea) extract powder. The results are as follows. For soybean dasik not including(0%o)
ramie leaf(Boehmeria nivea) extract powder, its moisture contents has appeared the lowest to 8.39+0.98%,
while soybean dasik with 10% ramie leaf extract powder the highest moisture contents to 14.71+£0.02% As
the content of ramie leaf(Boehmeria nivea) extract powder increased, the L-value, the a-value and b-value
of soybean dasik with ramie leaf(Boehmeria nivea) extract powder significantly decreased(p<0.05). Among the
texture measurement items of soybean dasik with ramie leaf(Boehmeria nivea) extract powder, the hardness,
the gumminess, and the chewiness significantly increased as more amount of ramie leaf(Boehmeria nivea)
extract powder added, whereas the adhesiveness and the cohesiveness significantly decreased(p<0.05%). The
sensory evaluation, color and taste, softness and overall acceptability of soybean dasik with ramie
leaf(Boehmeria nivea) extract powder showed that the one with 8% ramie leaf(Boehmeria nivea) extract
powder were the most highly preferred, and there was no significant difference in the flavor. In conclusion,
the soybean dasik added with 8% ramie leaf(Boehmeria nivea) extract powder is considered the most desirable
in all of color, taste, flavor, and overall acceptability.

Key words: ramie leaf(Boehmeria nivea) extract powder, soybean dasik, moisture content, texture, sensory
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<Table 1> Formula for soybean dasik with ramie leaf(Boehmeria nivea) extract powder(g)

Ramie leaf(Boehmeria nivea) extract powder(%)

Ingredients 0 2 4 6 2 10
Soybean powder(g) 100 98 96 94 92 90
Ramie leaf(Boehmeria nivea) extract powder(g) 0 2 4 6 8 10
Honey(g) 80 80 80 80 80 80
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<Table 2> Approximate composition of ramie leaf(Boehmeria nivea) extract powder

Composit Amount(%)
Moisture 651
Crude protein 19.12
Crude fat 218
Crude ash 12.74
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{Table 3> The moisture contents of soybean dasik with ramie leaf(Boehmeria nivea) extract powder

Ramie leaf(Boehmeria nivea) extract powder

Moisture(%)

0%
2%
4%
6%
8%
10%

8.39+0.98°2
8.98+0.00°
9.39+0.02°
10.2320.01°
12.3620.72°
14.71£0.02°

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

2) Mean+S.D
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{Table 4> Changes in Hunter's value of soybean dasik with ramie leaf(Boehmeria nivea) extract powder

Ramie leaf
L L-value a-value b-value
(Boehmeria nivea) extract powder
0% 37.66+0.12" 9.96+0.45" 21.93+0.46
2% 36.50£0.17° 3.70£0.35° 19.60+0.00°
4% 34.93+0.21¢ 0.23+0.25° 17.57+0.97°
6% 32.87+0.21° -1.40+0.10" 15.23£0.25°
8% 32.13+0.32° 2.47+0.26° 15.03+0.23°
10% 31.63+0.12° 3.6740.25" 14.10£0.17°
1) The same superscripts in a column are not significantly different each other at p<0.05.
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{Table 5> Texture characteristics of soybean dasik with ramie leaf(Boehmeria nivea) extract powder

Ramie leaf
(Boehmeria ivea) Hardness Adhesiveness  Springiness Cohesiveness Gumminess Chewiness
extract powder
0% 2401.58+83.09"7?  -18.78+8.03"  0.70+0.01°  035+0.01°  836.13+26.70°  588.58+51.37°
2% 3225.44+7231° 28134278 0.75+0.05°  0.3320.01"  1039.30429.61°  782.79+50.41°
4% 3813.73494.29"  -33.57+1.05°  0.76x0.13"  0.33+0.01®  1198.78+52.58" 951.97+34.25"
6% 3915.21483.73°  -35.71x1.67°  0.78£0.75°  0.3240.01°  1295.31+45.63° 1118.86:40.89°
8% 472229+46.68"  -36.6043.86°  0.78£0.05°  0.32+0.01°  1568.80+15.44° 1243.42+60.28"
10% 4775.64+62.50°  -37.0043.57°  0.83+0.13"  0.3240.00°  1576.21449.66" 1355.30+83.20°

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

2) Mean+S.D
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{Table 6> Sensory evaluation of soybean dasik with ramie leaf(Boehmeria nivea) extract powder

Ramie leaf

(Boehmeria nivea) Color Taste Flavor Softness Chewiness Overa?l.
extract powder acceptability
0% 44240797 425+0.15°  4.924051°  4.33+0.08 4.58+0.36° 4.67+0.65°
2% 4.75+0.45° 45040.52°  4.83+0.83"  4.27+0.29" 4.58+0.51° 4.75+0.45°
4% 4.83+0.57° 47540.62°  4.58+0.51°  4.18+0.17" 4.67+0.49° 4.75+0.52°
6% 4.83+0.88" 483+0.57°  4.8240.51°  4.17+0.51° 4.92+0.16 4.85+0.25
8% 5.5020.52° 5.58+0.51°  5.25+0.45°  3.13%0.15° 5.42+0.66° 5.50+0.12°
10% 2.83+0.57° 3.1740.57°  4.5040.67°  2.92+0.49° 3.08+0.08° 3.33£0.49°

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

2) Mean+S.D
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