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Abstract

The objective of this study was to evaluate the quality characteristics of mungbean starch gels that were prepared
with different concentrations (0, 0.5, 1.0 and 1.5%) of peach seed powders (PSP), which exhibit antioxidant
characteristics. Mungbean starch gel samples were prepared and subjected to quality characteristics such as moisture
content, general components, color, texture profile analysis, total polyphenol contents, DPPH radical scavenging
activity, and sensory qualities. The L-value and the a-value for color decreased significantly, whereas the b-value
increased significantly as the PSP concentration increased (p<0.05). In the texture profile analysis, the mungbean
starch gel with 1.5% PSP showed significantly lower degrees of hardness, cohesiveness, springiness, gumminess
and brittleness (p<0.05). The total polyphenol content was highest in the 1.5% PSP to which mungbean starch
gel was added, which also showed a higher than 70% DPPH radical scavenging activity level in a dose-dependent
manner (p<0.05). In the sensory test of the mungbean starch gel, its sensory scores for flavor and taste were highest
in the 0.5% PSP to which mungbean starch gel was added.
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Table 1. Proximate composition of peach seed powder

Proximate composition (%)

Moisture Crude lipid Crude protein
Peach sced powder  5.96+0.01" 43.03£0.94 2241022
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Table 2. Hunter’s color value of mungbean starch gel added with
different concentration of peach seed powder

Ratio of peach seed powder (%)

Hunter value
05 1.0 15
L 14295+0.09™  13425+007"  123.8940.13°  116.54+0.09"
a 6636:031°  47.15:023°  3253:029°  25.79:023"
b -130.08041°  -10130£034"  -73.86:049°  -58.96+0.42°
"Means:SD.

"Different letters in the same row are significantly different at p<0.05 by Duncan’s
multiple range test.
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Table 3. Texture profile parameters of mungbean starch gel
added with different concentration of peach seed powder

Ratio of peach seed powder (%)
0 0.5 1.0 L5
Hardness(gfcrr)  391.314.67" 340.9619.86" 216.55:2.89° 214.14+1027°

Cohesivness(%) ~ 7.39+1.04°  6.86+024° 2732097 2234054

Springness(%)  10.64+125"  899+1.40°  324%068°  271:032°

Gumminess(g) ~ 27.81+447°  2249+359" 537159  472:1.12°

Britleness(z) ~ 3.03:078"  262:1.07  0.19:009"  0.12:005"
"Means+SD.

"Different letters in the same row are significantly different at a=0.05 by Duncan’s
multiple range test.
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Fig. 1. Total polyphenol contents of mungbean starch gel added
with different concentration of peach seed powder
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Fig. 2. DPPH radical scavenging activities of mungbean starch gel
added with different concentration of peach seed powder.
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