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Abstract

The principal objective of this study was to determine the quality characteristics of Maejakgwa prepared with the
addition of lotus leaf powder. The moisture, crude ash, crude protein, crude lipid, and carbohydrate contents of
the used lotus leaf powder were 2.97% 8.09% 22.83%, 0.93%, and 65.18% respectively. The pH of the Maejakgwas
dough decreased significantly as the level of lotus leaf powder increased; however, there were no significant differences
in dough values among the test groups. Furthermore, the spread factor values and water contents of the groups
increased significantly as the level of the lofus leaf powder concentration. In addition, the Hunter's color L, a,
and b values decreased significantly with increasing amounts of lotus leaf powder. In the texture meter test, the
hardness increased according to increasing concentrations of lofus leaf powder. Finally, the results of a sensory
properties showed that Maejakgwas containing 2% lotus leaf powder had the highest scores. These results suggest
that lotus leaf powder can be applied to Maejakgwas to achieve high quality and functionality.
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Table 1. Formula of Maejakgwa made with Lotus leaf powder

. Samples”
Ingredients
Control LLP-1% LLP-2% LLP-3% LLP-4%
Wheat flour(g) 100 9 98 97 9%
Lotus leaf powder (g) 0 1 2 3 4
Salt(g) 1 1 1 1 1
Water(%) 45 45 45 45 45

"Control : 0% Lotus leaf powder added
LLP-1% : 1% Lotus leaf powder added
LLP-2%: 2% Lotus leaf powder added
LLP-3% : 3% Lotus leaf powder added
LLP-4% : 4% Lotus leaf powder added
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Table 2. Proximate composition of Lotus leaf powder (%)

Characteristics Lotus leaf powder
Moisture 297:0.06"
Crude protein 22.83+0.55
Crude lipid 0.93+0.05
Crude ash 8.09+0.32
Carbohydrate 65.15+0.10
Mean+S.D.
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Table 3. pH values of Maejakgwa batter using Lotus leaf powder
Samplesl)
Control LLP-1%  LLP2%  LLP-3%  LLP-4%
pH  659:0207 6741005 673:004° 6.66003° 6.58+0.03°

Density
(g/mL)

"Samples are same as in Table 1.
PMeans in a row with different letters are significantly different (p<0.05) by Duncan’s
multiple range test

Properties

1240020 1260.02° 128+0.02° 124%0.02° 12120.02°
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Table 4. Spread ratio and water content of Maejakgwa made with
Lotus leaf powder

Samples”

Properties

Control ~ LLP-1% LLP-2% LLP-3%  LLP4%

Spread ratio (%) 9.440.02” 9.61:0.03° 9.85:0.05° 9.970.10° 10.18+0.12"

Water content

%) 4422003 468005 535£0.10° 572:1.11° 5.95£1.15°

Samples are same as in Table 1.

"Means in a row with different letters are significantly different (p<0.05) by Duncan’s
multiple range test
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Table 5. Color parameters of Maejakgwa made with Lotus leaf
powder

Samples”
Contol ~ LLP-1%  LLP2%  LLP-3%  LLP4%
L 61.12:0.84% 56342060 54.90:0.77° 5091:0.61° 4828+101°
a  1037:001° 745:021° 5741005 384003 3.14:002°
b 3042015 2751:023° 2640:027% 2530:0.18° 2448021

)Samples are same as in Table 1.
PMeans in a row with different letters are significantly different (p<0.05) by Duncan’s
multiple range test
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Table 6. Hardness of Maejakgwa made with Lotus leaf powder

Samples”
Contol ~ LLP-1%  LLP2%  LLP-3%  LLP4%
Hardness 1.800.11°  1.87+041° 199:0.10° 2.15¢021® 2.280.15"

)Samples are same as in Table L.
PMeans in a row with different letters are significantly different (p<0.05) by Duncan’s
multiple range test
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Table 7. Sensory properties of Maejakgwa made with Lotus leaf
powder

Samplesl)

Properties
Control ~ LLP-1% LLP-2% LLP-3%  LLP-4%

Color  193+1.03™ 343:1.08° 370:0.77° 3.85:094" 3.90+1.18"

Hardness  2.64+1.15% 274+1.08" 2.97+124° 373+099" 4.0120.71°
Crispness ~ 245:1.08" 257+101° 260£135  2.66£1.79" 2.501.07°
Taste  2450.12" 335096 3.67:1.12° 347+1.13° 3.10+121%
Overall d c a bb o
accepubiliy 2540111 3405015 366:132" 353:0.12 2.68:0.11

USamples are same as in Table 1.

"Means in a row with different letters are significantly different (p<0.05) by Duncan’s
multiple range test
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