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Physicochemical and Sensory Characteristics of Yanggaeng added with Turmeric Powder

+
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Abstract

This study investigated the quality characteristics of Yanggaeng with different amounts (in ratios of 0, 1, 2, 4% to the
total materials) of tumeric powders. The proximate composition and total polyphenol content, antioxidant activities, Hunter's
color values, pH, Brix and sensory properties of tumeric hanging were examined. Results of analysis of the proximate
composition analysis showed that ash content was increased significantly by adding turmeric powder and the more content
of turmeric powder. The higher content of tumeric powder, the higher total polyphenol and total flavonoids contents. Brix
and brightness were lowered and yellowness was increased. The sensory properties were highly rated for the control without
turmeric powder in four organoleptic (sensory) properties (taste, texture, odor, acceptance) except color. The group with-1%
addition of turmeric powder was highly rated in the second place.
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Table 1. Fonmla for Yanggaeng added with turmeric powder (g)

Ingredient Samples”

Control TY 1 TY 2 TY4
Cooked white bean 600 594 588 576
Turmeric powder 0 6 12 24
Agar 20 20 20 20
Sugar 150 150 150 150
Salt 0.6 0.6 0.6 0.6
Water 200 200 200 200

D Control: Yanggaeng containing tumeric powder(0%)
TY 1: Yanggaeng containing tumeric powder(1%)
TY 2: Yanggaeng containing tumeric powder(2%)
TY 4: Yanggaeng containing tumeric powder(4%)

’ Agar 20 g and water 200 m{

& Stirring and boiling for 20 min

’ Cooked white bean and sugar

& Stirring and boiling for 10 min

’ Adding turmeric powder

§ Stirring and boiling for 5 min

’ Adding salt ‘

& Stirring and boiling for 5 min

’ Molding ‘

& Cooling for 2 hrs at 4°C

’ Turmeric Yanggaeng ‘

Fig. 1. Procedures for preparation of turmeric Yanggaeng.
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His SRIELS A EA 9 97 BEXsta Q= 23} ARt
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Table 2. Proximate composition of tumeric powder and turmeric Yanggaeng

) Samples”
Sample Turmeric powder F-value
Control TY 1 TY 2 TY 4
Moisture 6.34+0.65 32.68+0.88" 32.7740.12° 41.35+1.73° 41.72+1.73° 91.827*
Crude protein 7.71£0.30 3.60+0.10 3.69+0.04 3.67+0.72 3.7440.04 2.172
Crude lipid 3.914+0.07 1.6440.03 1.59+0.15 1.60+0.15 1.62+0.01 3.185
Ash 7.78+0.02 0.27+0.01° 0.31+0.10° 0.36+0.01° 1.330.10° 4,453.0%

" Sample at the same as in Table 1, *p<0.05

*4 Means with different superscript in the same column are significantly different(p<0.05) by the Duncan's multiple range test

Means+standard deviation
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Table 3. The total polyphenol content of turmeric Yanggaeng (mg/g)
. Samples”
Sample Turmeric powder F-value
Control TY 1 TY 2 TY 4
Total polyphenol 132.4847.52 1.58+0.41° 4.080.21° 7.55+0.44° 10.81+0.49° 124.86***

D Sample at the same as in Table 1, **¥p<0.001

*4 Means with different superscript in the same column are significantly different(p<0.05) by the Duncan's multiple range test

Meanststandard deviation

Table 4. DPPH radical scavenging activity of turmeric Yanggaeng (%)

Samples”

Sample
P Control TY 1

F-value
TY 2 TY 4

DPPH radical

scavenging activity

11.18+0.73¢ 19.70+2.63°

26.49+4.44° 33.25+1.91° 57.82%%

D Sample at the same as in Table 1, **¥p<0.001

*4 Means with different superscript in the same column are significanltly different(p<0.05) by the Duncan's multiple range test

Meanststandard deviation
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Table 5. Physiochemical properties of turmeric Yanggaeng

(6:64)°1 B3] £-212 0.2 Fobgidl, Choi H(2012)9] AT
MM = ATt Mol &3 Bbgol F7HESE pHYt 57
she AT etk GEE Bzl 54704 1% H7HE
4.57, 2% A7VE 4.50, 4% H7VFE 3972 L2120 H7ld|
uet foH o= stk

MEo) B9, PES Vehfi Lghe th27 8042004 &
F71RE] Wkl FHUSF fOHOR Fast] 4% A
AR 61122 7P e g dekith ol @)
B $F1RIL G NP & 4 Uk LIRS
7F3t iRk Choi 5 2012), 7](Ju & Hong 2011)0] B3t <
TN E aPuc 23T AHEY Lgol foHoz
Wobd o= 2RI AFY FEo| JFS mAE A
2 & 4 etk ANES ekl aghe RN 180
o2 P U, $FE Aol F7HE4E folHe
2 Z7kste] 4% A7FZAAE 4092 b Btk 34

Samples”
F-value
Control TY 1 TY 2 TY 4

pH 6.64+0.04° 6.77+0.03° 6.75+0.01% 6.78+0.02° 20.75%*
°Brix 5.47+0.15° 4.57+0.32° 4.50+0.00° 3.97+0.06° 35.72%%%
L value 80.42+0.28" 74.37+0.16° 68.060.06° 67.12+0.15¢ 3,621.87%%*

Color a value 1.80+0.19¢ 2.5540.05° 3.67+0.10° 4.09+0.38" 66.827%%
b value 9.87+0.35 24.53+0.24° 30.63+0.28° 32.54+0.04* 4,954 78%%*

D Sample at the same as in Table 1, **p<0.01, **¥p<0.001

*4 Means with different superscript in the same column are significanltly different(p<0.05) by the Duncan's multiple range test

Meanststandard deviation
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Table 6. Sensory evaluation of turmeric Yanggaeng

954 451

. Samples”
Characteristics F-value
Control TY 1 TY 2 TY 4

Color 3.9242.02 5.00£1.48 4.08+1.24 3.42+1.08 2.34
Taste 5.00+1.54° 3.75+1.06° 2.67+1.15% 2.25+1.48° 10.36%**
Texture 4.83+1.03 4.25+1.06 3.92+1.31 3.83+1.11 1.93
Flavor 4.92+1.16° 4.17+1.19® 3.50+1.45° 3.42+1.78° 2.9%
Overall acceptability 5.00+1.21% 3.83+1.19° 3.25+1.22% 2.58+1.31° 8.3%*

D Sample at the same as in Table 1, Rating scale: 1(bad) to 7(exellent), *p<0.05, **p<0.01, ***p<0.001
¢ Means with different superscript in the same column are significanltly different(p<0.05) by the Duncan's multiple range test

Meanststandard deviation
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