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Abstract

The objective of this study was to determine the rheological characteristics and sensory evaluation of yanggaeng
by using the functional properties of Momordica charantia. Drvied Momordica charantia was roasted at 180°C to
remove its bitter taste. The results of the study were as follows : The phenolic compound of Momordica charantia
was 6.30+0.17 mg/g in water extracts, which was the highest extractive rate. The anti-oxidant activity of non-roasted
and roasted samples was determined in various phenolic concentrations at 50~200 pg/mL. The DPPH activities
of non-roasted and roasted Momordica charantia water and ethanol extracts were 74.06~92.71% and 86.06~94.07%,
respectively. The ABTS were 36.26~98.03% and 67.02~99.60% in water and ethanol extracts, respectively. The
anti-oxidant protection factor of water and ethanol extracts were 2.19~2.25 PF and 2.20~2.36 PF respectively, and
TBARS were 13.81~40.97% and 23.32~82.47% respectively. The anti-oxidant activity of ethanol extracts was higher
than that of water extracts at low phenolics concentration of 50 ug/ml, while the roasted sample was higher than
the sample that was not roasted. The a-glucosidase inhibition activity of non-roasted Momordica charantia ethanol
extracts was higher than that of water extracts, showing that there were increasing pattem depending on the increases
in the phenolics concentration of Momordica charantia. The texture, such as hardness, springiness, cohesiveness,
chewiness and color changed in proportion to the concentration of Momordica charantia powder. Moreover sensory
characteristics, such as color, flavor, taste, texture and overall acceptability of the non-roasted sample changed in
proportion to the concentration of Momordica charantia powder. However, in the roasted sample, the sensory
characteristics was improved at a lower concentration (below 1%y). Thus, when the yanggang was prepared by
Momordica charantia powder as a minor ingredient, it would be desirable to add it after roasting, in consideration
of its functional and sensory properties, and at appropriate concentration on below 1%
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Table 1. Sensory evaluation of raw and roasting Momordica
charantia

Sensory evaluation

AV B C
Flavor 24+02% 34402° 12408
Bitterness 15+0.7" 38+0.5° 2540.7"
Overall a b a
acceptabily 1.740.1 3740.1 1.7+02

DA, Non roasting Momwordica charantia, B, Momordica charantia at 180°C roasting;
C, Momordica charantia at 210°C roasting. Sensory evaluation was checked as
very good (5 point), slightly good (4 point), normal (3 point), slightly bad (2 point),
very bad (1 point).

"Meanzstandard deviation (n=11), means with different superscript letters within row
are significantly different at p<<0.05 by Duncan’s multiple range tests.
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Fig. 1. Effect of ethanol concentration on phenolic content in
extracts from Non-roasting and roasting Momordica charantia.
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Fig. 2. Antioxidant activity of extracts from Non-roasting and roasting Momordica charantia.

A, DPPH of non-roasting Momordica charantia, C, ABTS of non-roasting Momordica charantia; E, PF of non-roasting Momordica charantia, G, TBARs of non-roasting Momordica

charantia, B, DPPH of roasting Momiordica charantia, D, ABTS of roasting Momordica charantia, F, PF of roasting Momordica charantiz, H, TBARs of non-roasting Momwordica

charantia.
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Fig. 3. a-Glucosidase inhibition activity of extracts from non-roasting and roasting Momordica charantia.

A, o-glucosidase inhibition activity of non-roasting Momordica charantia; B, a-glucosidase inhibition activity of non-roasting Momordica charantia.
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Table 3. Texture of Yanggaeng with Momordica charantia powder

Texture

Sample 3 — - -
Hardness (g/cm’) Springiness (%) Cohesiveness (%) Chewiness (g)
Control 928.9+20.65™ 339.11£35.51° 92.00+1.43" 101.58+27.03"
0.5 506.20+31.52° 258.00+27.36" 41.4320.64" 89.0046.74"
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powder content | Cd - .
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Roasting powder 10 414.90+17.95° 209.00+19.16™ 3786+1.15" 58.0044.52°
content (%) 20 379.0028.83" 196.33+12.82™ 36.00£1.57° 53.68+4.76™
30 351.00457.65° 178.08+ 325" 34,00+1.70° 52404374

Meantstandard deviation (n=6), means with different superscript letters within column are significantly different at p<<0.05 by Duncan’s multiple range tests.
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Table 4. Sensory evaluation test of Yanggaeng with Momordica charantia powder

Sensory evaluation score (point)l)

Item Contrc] Non roasting powder content (%) Roasting powder content (%)
Ontro.

05 10 20 30 05 10 20 30

Color 359 34° 33" 29" 25° 36" 34" 214 18
Flavor 33 3™ 30" 32° 29 36 34" 25° 18

Taste 40° 38° 36 34 34 40° 4.0° 23 L5
Texture 36 36 36 32 33 38 35° 26° 20°
Overall acceptability 37 36* 36* 34 32° 39° 38° 23 16"

Y Momordica charantia powder was roasted at 180°C. Sensory evaluation was checked as very good (5 point), slightly good (4 point), normal (3 point), slightly bad (2 point),

very bad (1 point).

"Meantstandard deviation (n=11), means with different superscript letters within row are significantly different at p<0.05 by Duncan’s multiple range tests.
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