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Quality Characteristics and Antioxidant Properties of Yanggaeng
Supplemented with Hallabong Powder

Hyun Eun Kim, Jeong Ah Lim, and Jun Ho Lee

Department of Food Science and Engineering, Daegu University

ABSTRACT The feasibility of incorporating Hallabong powder (HP) as a value-added food ingredient into convenient
food products was investigated using yanggaeng as a model system. HP was incorporated into yanggaeng at amounts
of 0, 2, 4, 6, and 8% (w/w) based on total weight of cooked white beans and HP. pH level decreased while soluble
solid content increased significantly with increasing levels of HP (P<0.05), whereas moisture content was not directly
affected by level of HP incorporation. In terms of color, lightness decreased while redness and yellowness increased
significantly (P<0.05) with increasing levels of HP. Hardness increased significantly when HP content exceeded 4%
in the formulation (P<0.05). ABTS and DPPH radical scavenging activities were significantly elevated by HP addition,
and they increased significantly as HP concentration increased in the formulation (P<0.05). Finally, consumer acceptance
test indicated that the highest levels of HP incorporation (8%) had an adverse effect on general consumer preferences.
In contrast, yanggaeng with moderate levels of HP (2%) is recommended based on its overall scores to take advantage
of the antioxidant properties of HP without sacrificing consumer acceptability.

Key words: yanggaeng, Hallabong powder, physicochemical properties, antioxidant properties, sensory evaluation
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Table 1. Physicochemical properties of yanggaeng incorporated with different levels of HP

HP levels (%)

Property 0 4 5 2
pH 6.33+0.01° 6.06+0.01° 5.85+0.02° 5.68+0.01¢ 5.43+0.02°
Soluble solid content (°Brix) 3.73£0.06° 3.87+0.06" 3.93+0.06™ 3.97+0.06™ 4.03+0.06"
Moisture content (%) 50.13+1.40" 50.00+2.45° 49.63+1.86" 49.60+1.67° 49.58+0.89"
Color L' 46.43+0.27 43.59+0.70° 42.33+0.33° 40.86+0.41¢ 41.04+0.29°
a -0.27+0.02° 0.86+0.05" 1.98+0.03° 2.96+0.05° 3.91+0.17°
b 5.21+0.05° 12.54+0.32¢ 15.70+0.13° 17.45+0.32° 18.99+£0.27°

Means within the same row without a common letter (a-¢) are significantly different (P<0.05).
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Fig. 1. Hardness of yanggaeng incorporated with different levels
of HP. Means without a common letter (a-d) are significantly
different (P<0.05).
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Fig. 2. DPPH and ABTS radical scavenging activities of yang-
gaeng incorporated with different levels of HP. Means within
the same activity without a common letter (a-d) are significantly
different (P<0.05).
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