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Quality Properties of the Black Sesame Yeot Gangjeong with
the Candied Bamboo Sprout

Jung Kue Shin and Su In Kim*
Department of Korean Cuisine, College of Culture & Tourism, JeonJu University

Abstract

In making sesame Yeot Gangjeong (Glutinous crackers mixed with malt taffy) with candied bamboo sprout, dried
peels of bamboo sprout were used in order to complement the dark color of black sesame. The sample of 12 hr dried
peel contains 7.3% of water, which does not show much difference with the control group (18 hr dried peel, 24 hr
dried peel), therefore, chosen was 12 hr dried peel showing higher L value in chromaticity measurement test. The
testing sample was made in order to overcome this problem by having bamboo sprout candied, and then go through
1 hr of drying process. According to the sensory evaluation with 3 sample groups containing different contents of
candied bamboo sprout (10%, 20% and 30%), the 20% sprout added sample received the highest rating which scored
4.0, 3.5, 3.7 and 4.5 in testing of color, flavor, taste and general preference. Decided was the final formula balance
that has black sesame 350 g, black popped rice 125 g, 12 hr peel 25 g, starch syrup 500 g and candied bamboo sprout
100 g. According to the analysis result of the nutrition ingredients, the bamboo sprout sesame Yeot Gangjeong con-

tains 2.22 g/100 g of Ash (per serving size).
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Table 1. The formula of the black sesame Yeot Gangjeong.
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Division Black sesame Black popped rice Dried tangerine peel Starch syrup  Candied bamboo sprout
Control 350 g 125 ¢ 25¢g 500 g -
Candied bamboo sprout 10% 350 g 125 ¢ 25¢ 500 g 50g
Candied bamboo sprout 20% 350 g 125 ¢ 25¢g 500 g 100 g
Candied bamboo sprout 30% 350 g 125 ¢ 25¢g 500 g 150 g
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Table 2. The color changes of tangerine peels and bamboo sprout.
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Bamboo sprout

Color Dried tangerine feel
value fresh 12 hr 18 hr fresh candied
LY 58.32+0.21% 73.01+0.11 68.0410.15 64.30+0.21 35.8740.15
a 18.07+0.15 8.55+0.12 5.87+0.25 -1.25+0.12 9.37+0.10
b 65.81+0.12 63+0.10 45.98+0.17 25.14+0.22 25.28+0.09

DL value degree of lightness (white +100 <> 0 black)
Ivalues are mean+SD and standard deviation of triplicate determinations

Fig. 1. The comparison between dried tangerin peel and bamboo sprout. (a : fresh tangerin peel, b: 12hr dried tangerin peel, c: 18hr
dried tangerin peel, d: fresh bamboo sprout, e: candied bamboo sprout).
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Table 3. The moisture content and dehydrating ratio of tangerine peel and bamboo sprout.

Dried tangerine peel

Bamboo sprout

fresh 12 hr 18 hr fresh Candied bamboo
Moisture content 62.8+0.21" 7.310.52 6.840.22 91.610.12 14.54£0.00
Dehydrating ratio - 55.54£0.22 56.0£0.02 - 77.0£0.11

Dvalues are meantSD and standard deviation of triplicate determinations

A HYd & S A Hele L3k HolA
31(35.87) agt2 =oF H=w(9.37), ol BAEY A5t
7heli A= doll ¢J3) @%Ol 7hetasts AXHEA vehte
A Jo g FETh 2L bk 25282 A53(25.14)
Z X7t 13U

j>
ML
ook
n o Qu
it}
m

W
o,

2 ol
1o
o, H®

/)

AF S¢o 2852 Table 39 72t
ol & FEIER] 62.8% FoH, 12 A17F
?011—5— 6.8%2] TETH
12 1\] 7L 18 A]
5)o] &8 717t 55, 5%, 56 0%2 2 x}o]
YT wWEkA UM AYPANE IHEt A=

Aok giel 12418 1 Fol 943

BN )
BN @ Hob
o
rr
0
W
X
o0
>
)
oL
BN

né‘r' 2o e o AL >
NI L
> e o
fomob N po @ 9
ox. [ o
l_,)., o FZ
= 2
ol rm ‘?L
&
2
_,VL A=)
T
R
FJ
o
ol
32
rulo

Ay
— 1o

oft
i)
9
)
o
lo
+
M
i
ot
o
T
)
",
rx
o
N

77.0%

o ro o Y

4 4 Hy
Mr o rlo

[
or
il

sy

Table 1] Z7] vign] 2] 27 E}Fﬁr A7) wigt

Al 71 =4 YERK(Table 4) {134%,47} o 2500 % 3 ﬁw
3}tk Table 32+ Table 40 what ﬁﬁm} FEYA Fo
Ae 9 A 2718 44 ¢ o S5 A8 e Ax
g o S5 J7EE] A HIES 10%, 20%, 30%= Al

Table 4. Sensory evaluation of black sesame Yeot Gangjeong
with dried tangerine peel.

Amount of added dried tangerine peel (%)

Responses
Control 4% 5% 6%
Color* 3.0+0.15°  3.8+2.11° 3.843.01° 3.0+0.01°
Flavor* 3.0£0.06" 3.3#0.15® 4.0+0.12°  3.0+0.02°
Taste* 3.0+0.21°  3.5+0.13*  4.0+0.15°  3.0+0.11°
Preference*  3.0+0.31°  3.5+0.11°  4.0+0.11°  3.0+0.13"

score range : 1~5

*:p<0.05

ab : different superscripts are significantly different in the same row at * :
p<0.05, ** : p<0.01 by Duncan's multiple range test

Table 5. Sensory evaluation of black sesame Yeot Gangjeong
with candied bamboo sprout.
(S/perfect score)

Amount of added candied bamboo sprout (%)

Responses

Control 10% 20% 30%
Color* 3.3+0.15* 3.842.1°  4.0£3.01° 3.540.01®
Flavor 3.310.06 3.540.12 3.5+0.15 3.3+0.35
Taste* 3.0£021*  3.5+0.15® 3.740.13® 3.0+0.13°
Preference** 3.0+0.31% 3.340.11°  4.540.11°  3.0£0.11°

score range : 1~5

*:p<0.05, ¥*: p<0.001

ab : different superscripts are significantly different in the same row at * :
p<0.05, ** : p<0.001 by Duncan's multiple range test
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Fig. 2. The black sesame Yeot Gangjeong with candied bamboo sprout according to the adding percentage of the candied bamboo
sprout. (a :control, b: candied bamboo sprout 10%, c: candied bamboo sprout 20%, d: candied bamboo sprout 30%)
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Fig. 3. The color image scale of the black sesame Yeot Gangjeong with candied bamboo sprout.
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Fig. 4. The color tone of the black sesame Yeot Gangjeong with candied bamboo sprout.
YHue R(Red), YR(Yellow Red), Y(Yellow), GY(Green Yellow), G (Green), BG(Blue Green), B(Blue), PB(Purple Blue), P(Purple), RP (Red

Purple)

YTone V(Vivid), S(Strong), B(Bright), P(Pale), VP(Very Pale), Lg (Light Grayish), L(Light), Gr(Grayish), DI(Dull), Dp(Deep), Dk (Dark)

Table 6. The analysis of nutrition value of the black sesame
Yeot Gangjeong with candied bamboo sprout.

Control”

The black sesame Yeot

Gangjeong with bamboo sprout

Calories (Kcal) 512.00
Moisture (%) 10.01
Ash (g) 1.03
Carbohydrates (g)  52.80
crude protein (g) 9.90

crude fat (g) 29.70
Sodium (mg) 135.42
trans fat (g) 0.01
Sugars (g) 25.50
saturated fat (g) 3.96

Cholesterol (mg) ND?

455.00
10.76
222
58.24
7.33
21.45
137.52
0.03
25.63
3.40
ND

UControl: added dried tangerine peel with recipe of table 1

IND : not detected
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