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Quality characteristics of Jelly using the Tarak, Traditional Fermented Milk
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Abstract

Tarak is our own traditional fermented milk made through lactic acid fermentation by using makgeolli as inoculum for milk or using
already made tarak as inoculum but it is hardly known to people as its related studies are also insufficient, Accordingly, the purpose of this
study was to manufacture jelly by using tarak and analyze its quality characteristics for the diversification of consumption promotion and
demand of traditional fermented milk tarak. Tarak jelly that was made according to the percentage of adding tarak showed a tendency that
the content of crue protein, crude fat and crude ash except for moisture water meaningfully increased as the amount of tarak added
increased (P<0.05). In the case of pH, it declines as the amount of tarak added was high. The chromaticity measurement result of tarak jelly
was 54.32 in the case of control group for L, and it increased as the amount of tarak added increased. In the case of a, it decreased as tarak
was added, whereas b meaningfully increased. There was meaningful difference between samples in the case of chewiness, fracturability and
adhesiveness (p{0.05). The sensory test result showed that there was meaningful difference between samples in their appearance and taste
but there was no meaningful difference in the case of overall preference, scent and texture,
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Table 1, Proximate composition, pH, acidity and Saccharinity of

Tarak Mean®SD
Tarak

Moisture (%) 87.5%0.16
Crude protein(%) 3.4040.22
Crude lipid(%) 3.65+0.15
Ash(%) 0.72+0.01
pH 3.86+0.03
Acidity (%) 1.09+0.01
Saccharinity (%) 6.70£0.23
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Table 2, Fomula for Jelly using the 7arak (g)
Ingredient Samples”
Control TJ 1 TJ 2 TJ 3 TJ 4
Tarak 0 75 150 225 300
Sugar 50 50 50 50 50
Gelatin 15 15 15 15 15
Water 300 225 150 75 0

" Control: Jelly containing 7arak (0 %)
TJ 1: Jelly containing 7arak (25 %)
T 2: Jelly containing 7Zarak (50%)
TJ 3: Jelly containing 7Zarak (75 %)
T 4: Jelly containing 7arak (100 %)
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0.009 x mL of 0.1 N NaOH x F
Acidity (%) = X 100
Sample(mL)

(F = Factor of 0,1 N NaOH=0.1)
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Table 3. Proximate composition of Jelly using the 7arak
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2 JA71e A 2 FRo) th3 Jang JSF Park YS(2007),
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MeanSD (%)

Composition Samples” F-value
Control TJ 1 TJ 2 TJ 3 TJ 4

Moisture 81.78+0,06° 78 47+0.10° 75.39+0.04° 73.59+0,01° 70.47+0,02° 1744457
Crude Protein 487+0,05° 5.67+£0.02° 6.0010,09° 6.40+0.17° 6.4440.10° 119.11°
Crude Lipid 0.43+0,02° 1.01+0,01° 2.0610,19° 2.74+0,06° 3.71£0.14° 43722
Ash 0.05+0,00° 0.20+0,00° 0.35+0.01° 0.49+0,01° 0.6510,00° 4793.27

E Sample at the same as in Table 1

" p0.05

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

Korean ], Food Cookery Sci. Vol 29, No. 5(2013)



=)
=

—1
[

602 ool ofx

3% 28

e

Ho
lo

Table 4, pH, acidity, and Saccharinity of Jelly using the 7arak
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Mean®SD _ _ =
dxz  2HAY= Table 63 2t} springiness$}
Sample pH Acidity Saccharinity cohesiveness®] 74 Al®E 7+ FoHA Aoyt (I,
Control 5.92+0,02" 0.04+0,00" 20.67+0.,58" chewiness, fracturability, adhesisivenesso|A&= A|& 7t 2]
71 47440 03" 0.23+0,00" 21.00£0,00° o] o]zl UATHp(0.05). chewiness®} fracturability®] 7%
S . o] AHylako] Wo2 0olHO =7}l 91 Z
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. . Shokal, 1) 4ollA ZZb 790.47, 73967.652 HuighE HER
+0,02° +0.00° 40,58 .
0 4 3007 O7U00F  NB0S g ol 49 elefel W7kl wek webAN 1) o7} b4
FValue 38745 659 46.17 Siobetl, Mo (2007)9] AFellA ARe] pHZF gl ut

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

“! Means with different superscript in the same column are significantly

different(p¢0.05) by the Duncan's multiple range test
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Table 5, Color values of Jelly using the 7arak Mean+SD = ) =
17 29} 17 30] B 4412 ThE Almel wls] feldoz ¥ %
L value a value b value FREIRich o] 7t tlet She) Al oz ol Az Al
Control 54,3247 35" -0.2740,01° 4.90%0.72" Z A 50~75% 2] BRRPZPE 100 % 7R uldek Ao 9
T 1 75,3240 34 2.1620.10" 0174008 chEtt
T 2 83224127 -2.79+0,00° +3,5240.04°
S 20540 01 < 2040 04
13 89.1870.08I 3‘0370‘01(1 +)J070‘04‘ IV _,C}_Qf E—gl 7E4.E
1 4 90.3310.01° -3.03+0,03 +7.13+0.04° ' =
F-value 39.001* 1280.381* 436.81*
V Sample at the same as in Table 1,  p(0.05, Elgtolgt o TS HFEPo R AU EE 1]
““ Means with different superscript in the same column are g AzEH gEe HEYog o]gsle] ahdg A7l $g
significantly different(p¢0.05) by the Duncan's multiple range test ago @%‘Q’ﬁ%o]ﬂr O]ﬂi‘;} —%E]L}-F/]- ﬂ-?rg] AELFo

Table 6. Texture properties of Jelly using the Tarak

7b EAFE Bsta Ao delAA ko, et #
MeantSD

Springiness(%) Cohesiveness(%)

Chewiness(g) Fracturability(g) Adhesisiveness(g)

Control 89.0812.95 84.0816.68 323.186.95" 28798.25+1572.11° -6.5+9.19"
1 88.3910.19 77.2743.98 41066496 46" 36287.37+844555" 22.5+12,02°
T 2 89.94%0.95 75.68+3 22 514.118+32,60" 43319.17+6552.38” 26504353
13 93.1740.33 76.8910.46 505.78+82.94° 41114,161626 89" -38.00+1 4°
1 4 93.5843.39 78.98+2.52 790.47+4.30° 73967.65+2281 47° 96,0045 65°

F-Value 2.692 1625 17.828 24422 42910

V Sample at the same as in Table 1, p(0.05,

ad - o
™ Means with different superscript in the same column are
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significantly different(p{0.05) by the Duncan's multiple range test
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Table 7, Sensory evaluation of Jelly using the 7arak MeantSD
Control TJ 1 TJ 2 TJ 3 TJ 4 F-value
Overall acceptability 3.5341.07 3.59+0.94 4.35+1.41 4.41%1.46 4,00+1.27 1.832
Appearance 5.18+1.47" 4.00+1.00° 4004132 4,65+1.22" 3.76+1.52° 3612
Taste 318+1.19" 3,530,94' 4414146 441+123" 3.82+1.29" 286
Ordor 3.12£1.11 3.24+1 44 3.88+1.36 3.71£1.26 2.94+1 34 0.778
Texture 420+1.16 3.71£1.16 4294116 4.00+1.22 3.59%1.12 1.03

E Sample at the same as in Table 1, Rating scale: 1(bad) to 7(excellent),

*p(0.05

¢ Means with different superscript in the same row are significantly different(p(0.05) by the Duncan's multiple range test
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