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Abstract

This study was to examine the quality characteristics of sulgidduk added with acaiberry (Euterpe oleracea
Mart.) powder. Rice powder was added to acaiberry (Euterpe oleracea Mart.) powder at ratios of 0, 3, 6, 9,
12 and 15%. The moisture content of sulgidduk added with acaiberry (Euterpe oleracea Mart.) powder ranged
from 36.25% to 39.21%. According to the ratios of acaiberry (Euterpe oleracea Mart.) powder decreased the
pH value. The addition of acaiberry (Euterpe oleracea Mart.) powder tended to decrease the L-value and the
b-value of the color, but to increase the a-value of the color. In texture analysis, the hardness, gumminess and
chewiness increased with increasing acaiberry (Euterpe oleracea Mart) powder contents, but cohesiveness
decreased. According to sensory evaluation, sulgidduk added with acaiberry (Euterpe oleracea Mart.) powder
9% had the highest values at color, flavor, texture and overall acceptability. These results suggested that sulgidduk
added with acaiberry (Euterpe oleracea Mart.) powder 9% were considered the best.
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{Table 1> Ingredients of acaiberry(Euterpe oleracea Mart.) powder sulgidduk

Acaiberry(Euterpe oleracea Mart.) powder(%)

Ingredients
0 3 6 9 12 15
Rice 200 190 180 170 160 150
Acaib
carbery 0 10 20 30 40 50
(Euterpe oleracea Mart.)
Sugar 20 20 20 20 20 20
Salt 2 2 2 2 2 2
Water 30 30 30 30 30 30
oploluzle] e, ZAM, ZHRE A0- 7)) WE Z7te] Ar)eS 28] Qe ) 2
ACQO00)S) WO BT, FEEFe A HE 9% 5 4738 % 299 F g
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{Table 2> Proximate composition of acaiberry(Euterpe oleracea Mart)) powder (%)
Sample Moisture Crude Protein Crude lipid Ash
Acai
caiberry powder 5.57+0.18 5.4740.42 25.7340.06 3.9240.21
(Euterpe oleracea Mart.)
Rice powder 27.12+0.12 4.89+0.23 0.2140.01 0.71+0.00

L (Table 2> 9} 2t} ofrlolu]g] Eake] =83

& 5.57%0] 3L, L 5.47%, A 2573
%, 3|E-S 3.92%0|H, B7}Fo] RIS 27.12
%0 31, ZTHl L 4.89% FAMFE- 0.21%, 3]E-&
3.920%2 UERT)

oo

el

obrfolule) Bt Hleke] me Arlwe) fi
gHF 2% Axh= (Table 3>3} 2t} oprjolul2]
Bk 0% A7E7) 39.214022% 7 a1, oAl
olwlg] B 15% H7H77136.25£0.082 717 B

, obatelulz] ¥ kel Z7Natel uteh

{Table 3> Moisture contents of acaiberry(Euterpe
oleracea Mart.) powder sulgidduk

(EuterpeA ZZEZZZI Mart.) Moisture(7%)
0% 39.21+0.22*
3% 38.12+0.16"
6% 38.00+0.34"
9% 37.98+0.13*
12% 37.88+0.11°
15% 36.25+0.08"

1) The same superscripts in a column are not significant-
ly different each other at p<0.05.
2) MeantS.D.

RIS 39.2140.72~36.25+0.18 WY& Lol

= A% Blo folAQl Aol 7F YERA]
= ¥%UTHp<0.05). obrtolwg]E H7hek A
(Kim HS 2012)] A-ollA = ofrtolwz] £ X
7o ST Vel whet R oA felA
Q1 Z}o] & Ho|A] gol & Ao} fAMSE S
HAHp<0.05).
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(Park GS & Shin YJ 2006), zjwli g Ed-S
A7k A71" (Jang SY 5 2013), LS H 715
A171®(Rhee SI 5 2003)2] A& B o9}
FrAbsHAl 2t FAlge] H7bee] S7hstel whek
pH7} SofA= &2 B3k

4. MT

oprtolHlg] TS H7IeE A7|H e Aw =7
ZA3}= (Table 559 2t} L 3ke] 735, ofAtolH]
g B 0% H7H7F 89.56+0.63 0.2 7HE =9k

{Table 4> pH of sulgidduk added with acaiberry(Euterpe oleracea Mart.) powder

Acaiberry(Euterpe oleracea Mart.) powder

pH 0% 3% 6%

9% 12% 15%

6.43+0.01° 6.28+0.04°

6.17+0.00°

6.10+0.02¢ 6.024+0.01° 5.944+0.01°
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{Table 5> Color value of acaiberry(Euterpe oleracea Mart.) powder sulgidduk

e

caiberry L-value a-value b-value

(Euterpe oleracea Mart.)
0% 89.56+0.63*1? —12.86+0.35¢ 12.23+£0.47°
3% 51.86+0.58° —0.70£0.00° 11.96+0.56°
6% 44.53+0.67° 2.66+0.64° 10.26+0.05°
9% 30.73+0.28° 2.70+0.10° 9.70+0.70°
12% 25.06+0.55¢ 3.00+£0.34° 6.50£0.51°
15% 24.500.45¢ 3.63+0.16° 6.40+0.17°

1) The same superscripts in a column are not significantly different each other at p<0.05.

2) MeantS.D.

3, ofAboluE] B 15% B¢ M7} 24.50+
0452 71 YA yehston, ofrtoldz] £
A7vol S7Fel wet L 3 freld o a
st AEe Bt oleh 22 Aate ofatolu]
22 #7138 MAKim HS 2012)2 A (Kang
SW 2013) 2 F<}(Hwang SY 2013)2] 72| 7
T, H7bEo] S7Kel wet L gho] frejAe s
sk 29E Hof B Aol AR 4
HAth o] Aot iz dnf B2 A7y
(Jang SY 5 2013), B2 7+ % A7]9(Kim GY
S 2006), SN Euf WA 7] (Lee JH 5 2007),
9719 ol A7]H(Choi YS & Thee OH 2008)2]
AFolM e FA T Al upet HEr) wol
A= At FAHAl BaE vk

a &2 obAtelulg] B 0% H7H7 —12.86
+0.350]31, ofrtele] 2 15% H7F7F 3.63
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5 agko] frold o R oA AdS BT o
© oprtelwlE] FEe] Mol HE A3 w1 glof
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o|Ho g Fopr= o w ALgHTE HEG ofAL
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H2] S H718F M F(Kim HS 2012)3} A (Kang
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71l whet bke] frelA o At Ho
AT} fAkg Ak Btk 22y ofatol
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TollA] ofatelue] & H7hro] ST whet
b #o] oA o2 Frlste AdFs Ho FAls
o] H7bo] 7kl whet bgke] Hasiith=
 AFZA e} ztolE BT, ol T 7
o F71= ZHe zke]7h b #hell dEFe v
1 Aoz Atgdr}
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5. Texture &4

oprtelwlg] THE Hrbek Ar|H el A4 =
% AI= (Table 6> 2t} 247 54 F A=
(hardness)©] 73-% obAtelml2] £ 0% H7H-=
339.84£18.400] a1, ofrlolulz] E 15% 7}
7} 806.66+101.70 2.2 o}atolu]g] Huk H7}eko]
7Vl et e Fodog Srlete Ak
= Bt ofAtelwlg] & 7k F-2K(Hwang SY
2013)2 A (Kang SW 2013)2] AFol-x= &
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{Table 6> Texture properties of acaiberry(Euterpe oleracea Mart.) powder sulgidduk

Acaiberry
(Euterpe Hardness Adhesiveness  Springiness  Cohesiveness Gumminess Chewiness
oleracea Mart.)

0% 330.84+18.40?  —4.98+1.58"  0.86x0.02°  0.430.03° 13321£7.96° 11576537
3% 375.88+28.86° -445£098"  0.85:0.01°  0.36£0.02° 142.9442.73°  133.8949.55°
6% 418.29+53.26° —4.84+121°  0.85:0.00°  0.35+0.03°  172.11x14.23"  142.88+0.19°
9% 551.36+23.98° —462+299°  0.83£0.02°  0.33£0.06°  205.60+21.55°  150.07£6.21°
12% 665.6660.58" —3.1240.89"  0.77+0.07°  0.32+0.05°  281.66+14.74"  166.33+3.78"
15% 806.66+£101.70°  —549+1.73*  0.79£0.72°  032+001°  301.66+48.08"  176.66+9.50°

1) The same superscripts in a column are not significantly different each other at p<0.05.

2) MeantS.D.

F-2Fd(adhesiveness) < —5.49+1.73~—3.12+0.89
W& olxlo] Euk Hyleke] wha} folAel 2}
o5 HolA] &hth(p<0.05).

©H 2 (springiness) ] 73+ 0.77+0.07~ —0.86
£0.022 ofrtelulz] B & gl we} fo
20] 2}o] 2 KolA] Thp<0.05). ¥, ofAjo]
w2l 718k F<(Hwang SY 2013)3F A
(Kang SW 2013)2] dAollA= ©EAo] Al
o] M7t wet Srtshe Adrt el 2 A
Tof 2 Ags BY

573/ (cohesiveness)> oFAlolwE] BT 0%
A7FFE 043+0.030.2 71 =31, ofAlolHg]
22k 15% H7FE7F 0.3240.01 2 713 A e
Wik ofAtoluE] S H7hek A -Solle M
o et &3] FHasht frol ARl AfelE B
o] A] Fgkar ofrtelu] i H 7o} ofAte]H|
g oS MU & FRIE tele fe

1 2po] 2 B THp<0.05). BHH, ofxlolH] 2] S
2718t F2KHwang SY 2013)2} AW (Kang SW
2013)9] Aol Aol FefH o Srtst
= Aol et £ e} alolE Btk

73 (gumminess)] 73-¢- obrtelHlE] R 0%
742 133.2147.960] a1, obAtoluE] £ 15%
A71E 301.66+48.08 2 oFAloluz] E 7}
o] T7Htel met folH R Frkehe AEds

N

2 odrom

HATHp<0.05). o] A= 58S A7t
7198 (Seo KM & Chung YH 2014), 2%
7}k A71E(Kim BW %5 2005)] 7
Az A7t wep o] soAle 74
sheith

23 (chewiness)2] 73§ olrfoldE] &
0% Z7F+7F 115.76£5.37% 7F8 SHA Uebsk
olrtolug] it 3% H e}l 6% A7 7t
3ol FrojAo] zpol 7t il em, ofatolu]
4 15% A7) 176.66+9.502-2 71 =4
Uehgo, ofateluz] 2 12% H7HE9F 15%
A7H Zells oAl Aol & HolA] gt
(<0.05). oFAtelHlE] & 7 ke wat W3
o] T7kete AdE HIloH, o= ool &
Z7F8t F2K(Hwang SY 2013) 2 A9 (Kang SW
2013)9] AgollA et frakgh 235 HAT

GG
ol A

o
=
-
- .
Sl o
g} {-

d
=

Row

oo

6. ZsZAL

oprlolug] Eg Hrgh Ar|we] Wi st
= <Table 7> 2T} A(color) o] glolA] of
Alolg] B Ar|we] A9 ofxlolH]
9% H7F7 547 7P = HrhkEglen, oAl
olwg] Bt 3% H7FTEE] Aol 9lojA] o}alo]
W2l B 0% H7Frek frolAQl Aolg Bolo
(p<0.05), °l= obrtelule] & a1fo] Ao] 1

=Rl
=2
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{Table 7> Sensory characteristics acaiberry(Euterpe oleracea Mart.) powder sulgidduk

Stz 8k 2] A 218 Al 152015)

(EuterpeA Z?;?’Zjezz Mart.) Color Flavor Taste Texture acccez;:;ligity
0% 4.7+0.1°? 4.4£0.6" 4.440.7° 43+0.1° 4.7+0.6"
3% 5.2+0.1% 43+1.1° 42+0.7° 4.7+0.2° 4.6+0.5°
6% 5.3+0.1° 4.5+0.9° 4309 43+03° 4.6£0.6"
9% 5.4+0.2° 4.9+0.7° 4.440.5° 5.0+0.2° 4.840.2°
12% 3.3+0.7° 3.2+0.6° 2.7+0.8 3.4+0.1° 3.2+0.7°
15% 2.8+1.0° 2.7+0.8° 2.4+0.8" 2.7+0.3¢ 2.6+0.8°

1) The same superscripts in a column are not significantly different each other at p<0.05.

2) MeantS.D.

ML

F2AZ B o2 HojZit) ofalolH|g]
9 15% A7) 2.82 71 9HA HokE9le

™, opifolulle] & M7l Skl wet A

71ge] A Hrke folHor v griE it
(p<0.05). ©]& olxjolHg] LS H 713t [q_a]_

L gto] SobAlt o158 43S Hel

A 2

oy
_\'i

AR A= Ho opatolul2]e] aifiAo 736}
71wl B7P7E S vehd Ao 2 AlsE.
ol Mg o] 83 TR W (Park SH &

Lim SI 2007) Q7lA= 10%

77t el 9

oJA] ofrtelnlE] & H7Fet w#(Kim HS 2012)2]
ATl = 7% H7b7E A e 715 =t 7h
@A el ol BAlse] o] Aol o

g7k2 Hofi.

H(flavor)2] G5 loiAe] Hke obatol]
2] B 0% H7FE opaleldE] £ 9% A

74 Aolell e frelZ 9l 2fo] S HolA]
A7 E §2 29l Ajo]

ofAtolHe] 2 12% %
£ EAtHp<0.05).

Ytaste) &5 F7ke] 7

- obapoln]

olo
Sk
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=

0% H7F7E 447 7V = 1 7191, o}Atol
g B9 15% W7t 242 4 G 71E
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HATHp<0.05).
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o1 A7FPRE
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ho1x &= oprtell]E

vE.U]— 99,
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-
oulz] =

]

N o 1o

2]
WA o

N T B Y

=9

olug] & 9%
o, ofatelw] EE 9%
wlg] 0% 3
zfo] & HolA]
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&3re

9% H77F 5.00.2 7
a, OWOWM Bak 0~3% %

olol}
TS A

o 9 7}‘2
A7h Rell=
T;]—(p<() 05). w3k o]—/\]-
U7HL7} 27% 7P G Bt
o] oldfelule] wu Hrhae] S7Netel whe}
A7r o] 717} Lrolx| =
L 7] S %(overall acceptability)= ©FAF
A7V 482 7P B A Bt
H7A77} oato]
47179} v st &
, obAtellE] B 15%

AEgEe BAch

u) f<l 20l

A7H7E 2.6 0.2 71 S B 7EE A TH(p<0.05).
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o, 270 3
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Wl WEo g BHojzith
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o .
S
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10141 opfolule] Bk 0% 7k
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o

55

o o

-
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Aol 9%71A] A7keke A$7} okelw
= 0% H7Hek vlasksls o opafelulE] £
u dyjw o 72wl Eltia Algd)
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%, 6%, 9%,. 12%, 15% A7Isle] 7188 Az
o T FAEAS A9E A7 g8 2 o}
olwlg] T Ar|H o] FReL ofAtolHE] &
2 7o) Zlgel wal FEeEe
0.72~36.25+0.18 H ¢ = YolA &= HFS Ko
u, Fel ARl 2fo]7F GER A = 283k Th(p<0.05).
ofatolug] - A7|H o] pH FhE ofatolH]E]
b A7Vl F7gkel wet feld o2 pHYE
= 23S BAtHp<0.05).
%!
L

ml’.‘l

A=}
RN

oy
= P
ol

2

9] 7, oprtoldlE] & HIbe] St
w2k L 337 b 32 feldom fHaske
= B3 agkd FoHom FUlehe A
K (p<0.05). 74 Z(hardness), 7/d(gumminess),
A8 A (chewiness)2] 73-%-, o}Aloluz] B A7}
ol F71gte wet Srtehe AEFe Eih
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