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Abstract

67

This study investigated the physicochemical, antioxidative activity, and sensory characteristics of yanggaeng
prepared with various amounts of peach powder. According to the results, the pH of yanggaeng was decreased
significantly by addition peach powder, but total titratable acidity of yanggaeng was increased significantly by
addition peach powder. The sweetness (°brix%) and moisture content of groups by the addition of peach powder
were lower than those of control group. At the result of color measurement, L value of groups by the addition
of peach powder was lower than that of control group, but a value and b value of groups by the addition of
peach powder were higher. Texture measurement score in terms of hardness and brittleness for yanggaeng were
increased significantly by addition peach powder. The contents of DPPH radical scavenging activity, and ABTS
radical scavenging activity of groups by the addition of peach powder were higher than those of control group.
As peach powder increased, antioxidative activity also became bigger. Sensory evaluation scores in terms of
after swallowing, appearance, odor, taste, texture, and overall preference of groups with 4% and 6% peach powder
were higher significantly when compared to the control group.
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b B ER Bo] FH-oHAl dHTEe] A, QFE
Alobd Al A Aol ]38l F-2 A5 7FItHSong et
al,, 2011). # AR[R}Eo] A&FS e u &
A 54 ZARA 2EL 7158E A
o] oelgh Am]Adgel] F-35h7] el thest
Aelgd = 7R FARE A7igE Az #
gk AFEo] = gt o] thgh APA+
23 olatolug] E2(Choi, 2015), 23] EZ(Choi
& Lee, 2015), 2HA5Z(Kim, 2015), H] 357
(Kwon, Chung, & Park, 2015), ©]u&] 7}5(Oh,
2015), 25 EHGil et al,, 2014), EVFE 7FE(Kim,
Kim, Koh, Hong, & Yook, 2014), = %=F(Park, Kim,
& Yook, 2014), 33Z2]7153} H o] ~E(Park, Woo,
Lee, Kang, & Lee, 2014), =7(Bong, Kim, & Choi,
2014), o}ZYo}E(Hwang & Lee, 2013), E-FH
2% (Han & Chung, 2013), TAH % =&
(Cha & Chung, 2013), 9.E1&(Pyo & Joo, 2011) &
o] 9}
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Kim, & Chung, 2013). H-5ol= o] Eol F=
& 31 malic acid, citric acid, caprylic acid <]
71532} esteriF, acetaldehyde & 315 aldehydeF-oll
oJ8l] 553 kS 7FX| 2L 2 THEngel, Flath, Buttery,
Mon, Ramming, & Teranjsh,, 1988; Robertson, Me-
redith, Hovat, Horvat, & Senter. 1990). Y] =+ cy-
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<Table 1> Formular for yanggeng added with peach
powders

Samples”

Ingredients (g)
PYO PY2 PY4 PY6 PYS

Cooked white bean 500 490 480 470 460
Peach powder 0 10 20 30 40
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 PYO: Control(Yanggeng with 0% peach powder).
PY2: Yanggeng with 2% peach powder.
PY4: Yanggeng with 4% peach powder.
PY6: Yanggeng with 6% peach powder.
PYS8: Yanggeng with 8% peach powder.
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Water and agar |

Stirring and boiling for
10 mins

| Sugar and oligosaccharide |

Stirring and boiling for
5 mins

| Cooked white bean |

Stirring and boiling for
5 mins

| Peach powder (0, 2, 4, 6, and 8%) |

Stirring and boiling for
2 mins

| Molding |

|l Cooling

| Peach yanggaeng |

<Fig. 1> Procedure for preparation of yanggeng added
with peach powder.
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3500, Minolta Inc., Japan)& Al8-3l] 478e] U
o L(BE)RE, a(HA=)gk b(BAE)#= 53]
HHE S, O e s YeRAIT ofuf ARE-
gk F W] L, a, bak 22t 94.48, 0.06, 2.76
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5 x 2 cm)Z A2 thS Rheometer(Compact-100,
Sun Scientific Co., Japan)E ©]|-&38}o] distance 5
mm, plunger diameter 10 mm, table speed 60 mm/s
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Alge] ARFe] T2 a,a'-diphenyl-B-pycrylhy-
drazyl(DPPH) = AH8-3F Wb o= 435tk 5,
DPPH A 2F 12 mgS- absolute ethanol 100 mLol]
8allg 5, 50% ethanol &4 37}slo] DPPH &
o] &F = (UV-VIS spectrophotometer UVmini-
1240, Shimadzu Corp. Japan)E- 517 nmel|A] <F 1.0
oz 23 & F%9 0.5 mLol| DPPH €9 5
mLE E3dt] 1 F FF=(UV-VIS spectropho-
tometer UVmini-1240, Shimadzu Corp. Japan)&
S8kt

(2) ABTS Radical &H1s

g A= 1 gofl WiERE 9 mLE 7hste] A&
oAl 2417F F%E F, 3600 rpmel|A] 20%3F 4]
2] (centrifuge 5810 R, Eppendorf AG, Germany)
slo] Qe YA ANrgow gl 7

mM ABTS €97} 2.45 mM potassium persulfate

£ L1E 431 A0 o7& oA 24413t Hat
3}o] ABTS radical= ZA|8}3 T} ABTS radical <
732 nmoll A FFE=7} 0.700+£0.027} H =5 80%
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{Table 2> pH, total titratable acidity, sweetness(°brix%), and moisture content of yanggaeng added with peach

powders
Samples" pH TTA (%) °Brix (%) Moisture content (%)
PY0 5.03+0.01? 0.25+0.01° 49.33+0.11° 49.50+0.20°
PY2 4.92+0.01° 0.27+0.00° 46.13+0.23° 48.90+0.10°
PY4 4.55+0.01° 0.43+0.01° 45.73+0.23° 47.93+0.10°
PY6 4.11+0.01¢ 0.67+0.01° 45.23+0.20" 47.10+0.20"
PY8 3.71£0.01° 0.93+0.01° 44.13+0.23° 46.2020.10°
F-value 8,087.74™" 2,490.23™ 26837 241.64™"

D Abbreviations are referred to Table 1.

? Different superscripts within a column (*”°) indicate significant differences at p<0.05.

o

" p<0.001.
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5ol 7 A7t Y Aw S A E (Ta-
ble 3> B <Fig. 2> ¢} 2t} LgkE tix771 46.07
0], E<so} 7ME 7 45.01~45.760%
Epstt) o277t Baol 78 A7 ET Likel
O ggkom, Bgol 7 Hrhkde] S71EFS L
e 743 tHp<0.001). agke Eo} 7}
7hol BS5 S7kete] Haol 7 6%S 8%
A7 718 =9tk (p<0.001). bikS t2TE

{Table 3> Hunter’s color value of yanggaeng added
with peach powders

Hunter’s color value

Samples"
a b
PYO  46.07+0.53? —2.05£0.08°  3.04+0.08°
PY2 4576+0.12"  —2.07£0.03°  7.4520.06°
PY4 4539+0.41% —1.85+0.02° 12.28+0.01°
PY6 45.07+0.15°  —122+0.02" 17.01£0.21°
PY8 45.01£0.04° —1.22+0.02" 21.4520.16°
F-value 6.13" 289.09" 9,474.79™"

' Abbreviations are referred to Table 1.

? Different superscripts within a column (*™°) indicate
significant differences at p<0.05.

** p<0.001.

PYQY PY2

Beol 7H A7t ol Ekon, Bgol 7t
FE5 WS Fehe A4S B3tk (p<0.001).
Homol Bt "7}l Ae](Lee, 2016)94] % Eof
Bito] Z71e42 Ao Lk 7h4Asta, aztdt
bt 7kl & Aok 2kt 9w A7t
%F78(Choi & Lee, 2015)°4 23] Bdk 3 7}o]
7V E Lk 14stka, agt @ bk S71st
e, olefet Mx W= 7o) ok A}
£ ZEtEwol=A Aa 5 STkl wlgA
dlavlglde] gl Ao Rusych 2 AT
M= Hgot 7hy AH7brel me o] A=
zlol= Bolo thek ZA)3}= carotenoid Al A
2ol 71Q1e AzE AlRECh

3. Texture

ol 7HE A7t 4789 Texture 5% A=
{Table 4>} 2T} A== E2T} B0l 715
2% A7 e jhe Belown, Bgol 7k A
7ho] B2FE ol Beol 7HE 8% A
7} 7% E=tHp<0.001). A2 22 Choi & Lee,
2015), A=A (Kim, 2015)2 52 H(Gil et
al, 2014) 7} FAA = FA 5] FiFo] S7F
SrE AErt Tkl 2 A BTt of
= T 4ad 7 T E ARERH A
SAFAG oJal] WFz]o] AEata Tt
Aol ujgt A7t S7FE Aoz AR ETKChoi

¢

" PY6 PY8

<Fig. 2> Visual comparison of yanggaeng added with peach powders. " Abbreviations are

referred to Table 1.
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{Table 4> Texture of yanggaeng added with peach powders

Texture properties

Samples”
Hardness (g/cm?) Springiness (%) Cohesiveness (%) Chewiness (g) Brittleness (g)
PYO 4,140.33+ 23.45% 316.63+27.83* 48.74+2.16 25145+ 693" 79,746.20+2,460.21°
PY2 4,288.67+ 82.07° 299.19+10.17* 43.85+8.95° 253.11452.53*  75,682.64+4,715.73"
PY4 4,670.33£105.00° 308.01+68.27° 44.01+4.75° 265.94£31.58"  82,636.48+3,043.15
PY6 4,737.33£124.93° 370.36+ 8.19* 42.50£1.69° 216.11+10.73*  80,076.26+5,336.19°
PY8 5,028.67+ 63.89° 367.92+10.03* 45.56+3.39° 249.73+ 4.14*  91,737.4445,926.79*
F-value 50.54™ 3.05 0.70 1.16 5.34"

D Abbreviations are referred to Table 1.

? Different superscripts within a column (*”%) indicate significant differences at p<0.05.

sk

p<0.001.

& Lee 2015). &84, &34
o} Bgol 7k A ]
ARk FAFAE \’411?9} Ego
4%} 6% F7H Atelells el @ Afol7h I e
w, B0k 7HE 8% 7157}?% E=THT o4
© 2 = YERITHp<0.001). ©]4ke] Az}, H<rof
7 A7F Al AlFE] 2A3 ] G Al A
o7 AziEn, B AFelxe Fe] At ¥
ARARE S7M71E ez YeRyth

4. Sbigts

(Table 5> B0} 715 A7} 978<] DPPH &}
oz 275 9 ABTS 2tz 2AGS 34 2
Fot}. Eol 7H A7t 78] DPPH 2it)Z 4
Ae& ZT7} 836%A M, Hgol 71 A7t
T= 14.13~30.23% % VFERSITE Eso} 7} H
7}@ol S7V85 DPPH 27 &7 5% #e
How Frtete] fETHT Hgol M7t &

& ket 2495 BAt(p<0.001). Hgol 715 A
7} &789] ABTS g4 2752 dlZ&717} 6.91
%Sl om, Hi=ol 7} A7) 11.00~22.83% 2
veht, dizTEn ol 7 A7 =2
& HAHp<0.001). <o} A (Shim et al.,
2014)0l4 Hzo} #Ho|2~E Hrbge] FrlEdr=
hrkslso] Eolxlon, ol Hgol o] Ft

<Table 5> DPPH radical scavenging activity of
yanggaeng added with peach powders

Samples” DPPH (%) ABTS (%)
PYO 8.36+2.45° 6.91+1.27¢
PY2 14.13+1.40° 11.00+1.37°
PY4 17.60+0.95° 17.33+0.32°
PY6 22.102.69 19.16+1.52°
PY8 30.23+1.36 22.83+1.51°

F-value 56.85™ 74.817"

D Abbreviations are referred to Table 1.

? Different superscripts within a column (*™°) indicate
significant differences at p<0.05.

p<0.001.
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5. SAA}

Egol 7H 37t 8ol weAr Zak= <Ta-
ble 6>} 2Tl A1 Fo] w78 Ho=ol 715 4%
o} 6% H7F7F A e A m3e] ol ek 2f

AATHP<0.001). 213#e] 71T =E hET77}
7P S Helow, Baol 7k HI7H-
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oF Bte] 7|5 = thRFET B0l 7R 4%% 6%
A7F7F B A vERd fel ARl 2ol UL
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= ATl E 7] 2 EA B
7Fed= ol Hgol 7S 0%, 2%, 4%,
6%, 8% H7tet 78S Azt o|sket 54,
ksl %}*é 9 W s el 1 #E 58S
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AAEE S7RITHp<0.001). B= Sl o
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{Table 6> Sensory evaluation of yanggaeng added with peach powders
Samples”
Sensory properties F-value
PY0 PY2 PY4 PY6 PY8

After swallowing 420041 4.40+0.50° 5.10+0.72° 5.20+0.76" 4.40+0.50 11.69™
Appearance quality 3.50+0.51° 4.20+0.41° 5.10+0.85" 5.50+1.14° 5.10£0.55° 23.82"
Odor quality 4.30+0.47° 4.50+0.51° 5.20+0.76" 5.30+0.80° 4.70+0.80° 8.06™"
Texture quality 450+0.51®  4.80+0.77° 5.30+0.47" 5.30+0.65 4.70+0.65° 6.82""
Taste quality 470+0.65° 5102071  590+0.55"  5.60£0.68"°  4.70£0.66° 13.50™
Overall quality 4.60+0.50° 5.10+£0.55° 5.70+0.47* 5.50+0.82° 4.50+0.47° 20.66""

D Abbreviations are referred to Table 1.

? Different superscripts within a column (*™°) indicate significant differences at p<0.05.

* p<0.001.
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