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Abstract

Baikseolgi was prepared with Hovenia dulcis powders to improve its functional properties. Appropriate
amount of Hovenia dulcis powders (0-12%) was mixed with rice flour, sugar, salt, and water. Their
physicochemical properties were measured after steaming for predetermined time. pH decreased signifi-
cantly with the higher amount of Hovenia duicis whereas titratable acidity showed a reverse trend (p<
0.05). Moisture content also decreased significantly with the increasing amount of Hovenia dulcis. Light-
ness (L*-value) decreased significantly with Hovenia dulcis, indicating that the color of baikseolgi
became dark as also indicated by the visual observation. Redness (a*-value) and yellowness (b*-value),
on the other hand, increased significantly with the substitution of Hovenia dulcis powders up to 8% and
then decreased (p<0.05). Both hardness and firmness decreased significantly with the substitution of
Hovenia dulcis powders (p<0.05). Results from the consumer test revealed that baikseolgi with 4% Hov-
enia dulcis powders received the highest overall acceptabillity score.
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Table 1. Formula used for Baikseolgi based on the total
weight of non-glutinous rice flour and Hovenia dulcis
powders

Sample
0% 4% 8% 12%

Composition

Non-glutinous rice flour (g 350 336 322 308

Hovenia dulcis powders (g) 0 14 28 42
Salt (g) 35 35 35 35

Sugar (g) 35 35 35 35

Water (g) 35 35 35 35

Total (g) 4235 4235 4235 4235

pHe MM T

ST W7 5 oS ER/S 45 mLF 4lo] w
A% % pH meter2 33] u %—ng}oq HFR =
ARt AZAEE 0.1 N NaOH €402 pH

8.3¢] E wi7lx] Aagslct.

SE51aE ol M
7} A Ee] FEFERE 105°Co ArtE Az
(AOAC, 1995)02 33] HHE =439t des A
AHA| (Chromameter, CR-200, Minolta, Japan)E AR
3te]  L*-value(lightness), a*-value(redness), b*-
value(yellowness)Z ¥A|5l(Th EFE Moo =
THY=94.2, x=-0.3131, y=0.3201) A3t

_DJC_I|7F

Sk
T W7o 2278 Texturometer(model
LRXPlus, Lloyd Instrument Limited, Fareham,
Hampshire, UK)S AR&-sted 103] whE SA 3140}
AL ME7E 3x2x2 cm F7|E AE £ 100
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gt ol A8 UFHIE 30%E AL
Z93ATHZuo & Lee, 2006).
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2 AA X 7|E=(overall acceptability)?] FZ<
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LR AT F 2 A3k sl £
1

g BARAME AAEt foARl Aolrt wAE
739~ Duncan's multiple range testoll <js] Hz-gkoll
gk oS HF3SATHSAS, 2000).
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Fig. 1. Effects of Hovenia dulcis powders on the pH and
titratable acidity of Baikseolgi.
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Fig. 2. Effects of Hovenia dulcis powders on the moisture
of Baikseolgi.
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Table 2. Color characteristics of Baikseolgi as affected by
Hovenia dulcis powders

Concentration of Hovenia dulcis

Froperty 0% 4% 8% 12%
T*value 8676 6436° 5475 527>
a*-value 2915 399 509 420°
b*-value 615 1195  1222° 1035

**Means (tstandard deviation) within the same row bearing
unlike letters are significantly different (»<0.05).
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Fig. 3. Effects of Hovenia dulcis powders on the hardness
and gumminess of Baikseolgi.

Table 3. Mechanical characteristics of Baikseolgi as affected by Hovenia dulcis powders

Concentration of Hovenia Texture characteristics
dulcis powders (%) Cohesiveness  Springness (mm) Chewiness (N/mm) Adhesiveness (N/mm) Stiffness (N/mm)
0% 0.501+0.023* 4.546+0.120® 0.034+0.004° 1.062+0.018* 4.824:+0.454*
4% 0.498+0.016* 4.479+0.088%* 0.029+0.004° 0.381+0.176° 5.042+0.289*
8% 0.513£0.016* 4.601+0.083* 0.023+0.004¢ 0.370+0.094° 2.381+0.461°
12% 0.470+0.025° 4.399+0.287° 0.018+0.004° 0.366+0.245" 2.303+0.124°

*Means (tstandard deviation) within the same row bearing unlike letters are significantly different (p<0.05).
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Fig. 4. Spider chart of consumer test results of Baikseolgi
as influenced by Hovenia dulcis.
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