The Korean Journal of Culinary Research 291
Vol. 21, No. 6, pp. 291~302 (2015)

Quality Characteristics of Dropwort Powder added Yanggaeng
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Division of Culinary Science, Howon Universit);H

Abstract

This study investigated the physicochemical and sensory characteristics of yanggaeng prepared with various
amounts of dropwort powder. According to the results, the °Brix value, pH, and moisture contents of yang-
gaeng decreased significantly with the addition of dropwort powder. The results of color measurement analysis
reveal tha t L value, a value, and b value of the groups with dropwort powder werelower than those of the
control group. Texture measurement scores in terms of hardness, cohesiveness, chewiness, and brittleness for
yanggaeng showed that 1~4% of substituted sample groups were higher than those of the control group.
DPPH radical scavenging activity of the control group was 24.20%, whereas groups with the added dropwort
powder ranged from 33.56~58.80%. As dropwort powder increased, antioxidative activity also increased.
Sensory evaluation scores in terms of color, odor, taste, texture, and overall preference of groups with 1% and
2% of dropwort powder did not show any significant differences when compared to the control group. Based
on the above results, this study suggests that the addition of 2% dropwort powder may be the best substitution
ratio for yanggaeng.

Key words: yanggaeng, dropwort powder, antioxidative activity, physicochemical properties, texture proper-
ties, sensory characteristics
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{Table 1> Formular for yanggaeng added with dropwort powder

Samples”

Ingredients(g)
DYO0 DYl DY2 DY3 DY4
Cooked white bean 500 495 490 485 480
Dropwort powder 0 5 10 15 20
Agar powder 10 10 10 10 10
Sugar 50 50 50 50 50
Oligosaccharide 50 50 50 50 50
Water 400 400 400 400 400

Y DYO: Control(Yanggaeng with 0% dropwort powder).

DY1: Yanggaeng with 1% dropwort powder.
DY2: Yanggaeng with 2% dropwort powder.
DY3: Yanggaeng with 3% dropwort powder.
DY4: Yanggaeng with 4% dropwort powder.

‘ Water, agar ‘

U Stirring and boiling for 10 mins

Sugar, oligosaccharide

|l Stirring and boiling for 5 mins

‘ Cooked white bean ‘

|} Stirring and boiling for 5 mins

‘ Dropwort powder ‘

3 Stirring and boiling for 2 mins

Molding

| Cooling for 3 hrs

‘ Yanggaeng ‘

<Fig. 1> Procedure for preparation of yanggaeng added with dropwort powder.
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{Table 2> Proximate composition of dropwort powder

Crude protein

Crude fat

Crude ash Carbohydrate Moisture

Dropwort powder(%) 22.6+0.19

2.5+0.24

15.1+0.07 53.340.18 6.5+0.25
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{Table 3> °Brix value, pH and moisture content of yanggaeng added with dropwort powder

Samples” °Brix(%) pH Moisture content(%)
DY0 42 .40+0.52" 6.70+0.01° 47.13+0.90°
DY1 41.23+0.05° 6.49+0.02° 45.67+0.40°
DY2 40.80+0.20° 6.38+0.01°¢ 43.03+0.45°
DY3 39.86+0.11° 6.15+0.01° 41.60+0.34
DY4 38.13+£0.41° 6.09+0.01° 40.36+0.47°

F-value 7529 1,296.66" 77.09""

" Abbreviations are referred to <Table 1.

? Different superscripts within a column(a~e) indicate significant differences at p<0.05.

™ p<0.001.



296 A=z 8k3]|A] Al 2178 A 65(2015)

(Han JM - Chung HJ 2013)°l|lA] FAl52] 7}
o] SR FEPIE Sh5] B A7
2ol 7} ATk

3. M- Sl QokA

vve] 7 37F ] e Ale 44
F= <Fig. 2> 9 <Table 4>} 2}, LEt2 Ulx=T
o] 4850013, HUe] 7} "L 33.90~
40.192 YEeh} thxTe] 7 =9 THp<0.001).
Plue] 7hE A7Egel S7tES Lake AHAst
ATt agke mve] 7 HrtEe] s A
ste] mluE] 7HF 4% H7keo] 7 WA vERs
Thp<0.001). bgtS thxwEo} njve] 7} A7t
ol ¥ e, vy 7tRE ArEdss 3

Adhs A% ii‘it}(p<o.001). nug] 7HEE

7kt shEAo]=(An SH 2014)9F F7](Lee
WG 2015 M= mlue] 7122 Arlede= L)
aztZ bgro] Aisle] SAMSE 272 Hgo
ol muvel 7tert 7 E 22 A% Aﬁ“
2ol ©J3) HAE wjA wo] AMwe} e g
o] A3 Zog Husich

4. Texture

ujue] 7 7 478e] Texture %4 Aibe
<Table 5> ¢} 2}t AEx th2747,533.67 g/en)
wr}h wuE] 7FE H71(7,828.33~8,597.00 g/
em’)e] H =7 Jeht Al87ke] f2l3t 2jo] 7}
UATH(p<0.05). ©]¢} o] AEr}t F7hek AL vl
v 7k H7kre] v pHeF o] glEd,
Kim AJ et al(2012)2 F-A| 5.9 Aol 713

<Table 4> Hunter’s color value of yanggaeng added with dropwort powder

Hunter’s color value

Samples”
L a b
DY0 48.50+0.112 —0.21+0.10° 2.83+0.13¢
DYI 40.19+2.48° —0.63+0.18" 9.73+0.13°
DY2 36.23+1.91° —0.74+0.24° 9.07+0.19®
DY3 35.62+0.53° —0.85+0.12° 8.16+0.96"
DY4 33.90+1.50° —1.18+0.14° 6.24+0.98°
F-value 4130 13.027" 5847

" Abbreviations are referred to <Table 1>.

? Different superscripts within a column(a~d) indicate significant differences at p<0.05.

ok

p<0.001.

<Fig. 2> Visual comparison of yanggaeng added with dropwort powder.
" Abbreviations are referred to <Table 1.
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{Table 5> Texture of yanggaeng added with dropwort powder

Texture properties

Samples”

Hardness Springiness Cohesiveness Chewiness Brittleness
(gem’) (%) (%) (© )
DY0 7,533.67+191.92"  241.91+5.87° 33.78+1.67° 47.64+2.58"  11,535.984905.29°
DY1 7,828.33£170.01°  226.54+5.95 37.57+0.20" 60.96:0.95°  14,126.97+278.09°
DY2 8,417.33£712.70" 233.55+17.80" 37.17+0.52° 62.37£1.56™  15,098.86£965.00"
DY3 8,558.67+80.95" 250.65+23.38" 38.97+1.78" 64.68+0.93  15,582.62+391.37"
DY4 8,597.00+530.73" 255.55+2.40" 37.94+0.73" 65.82+0.09"  15,980.07+779.68"
F-value 3.98" 227 845" 73.88"" 18317

" Abbreviations are referred to <Table 1.
? Different superscripts within a column(a~d) indicate
Y p<0.05, " p<0.01, " p<0.001.
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<Fig. 3> DPPH radical scavenging activity of yang-
gaeng added with dropwort powder.
D" Abbreviations are referred to <Table 1.
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{Table 6> Sensory evaluation of yanggaeng added with dropwort powder

Sensory properties

Samplesl)
Color quality Oder quality Texture quality Taste quality Overall quality
DY0 5.00+0.64% 5.15£0.64" 4.90+0.71° 5.20+0.76" 5.10+0.71°
DY 5.40+0.68" 5.10+0.55" 4.95+0.75" 5.00£0.64" 5.10+0.78"
DY2 5.4040.68° 4.80+0.61" 5.20+0.76" 5.30+0.61° 5.20+0.76"
DY3 4.70+0.65 4.50+0.51° 4.90+0.71° 4.70+0.80 4.20+0.61°
DY4 3.90+0.55° 4.10£0.71° 430+0.47° 4.00+0.79° 3.80+£0.41°
F-value 1857 11.197 455" 10.90™ 17.90""

D" Abbreviations are referred to <Table 1.

* Different superscripts within a column(a~c) indicate significant differences at p<0.05.

™ p<0.01, ™ p<0.001.
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