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Abstract

Bamboo sprout powder was added to Jeonbyeong dough for improving its quality and functional properties. Crude
protein and ash content increased as the amount of bamboo sprout powder increased, while the crude fat content
was decreased. As the content of bamboo sprout powder increased, total amino acid content also increased. As
bamboo sprout powder content increased, Hunter’s L, a and b values decreased whereas sugar-free content increased.
The addition of bamboo sprout powder to Jeonbyeong increased its dietary fiber contents. The sensory score of
Jeonbyeong containing 300 g of bamboo sprout powder showed the highest score among all other tested Jeonbyeong.
Based on the results, the addition of bamboo sprout powder could improve the quality and sensory characteristics

of Jeonbyeong.
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Table 1. Baking formula based on wheat flour weight in preparing
Jeonbyeong
(unit : g)

Substitution level of bamboo sprout powder

Control 100 200 300
Flour 5,000 4,900 4,800 4,700
Bamboo sprout powder 0 100 200 300
Sugar 3,000
Egg 350
Margarine 170
Salt 25
Glucose 75

Water 4,500
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Table 2. Proximate compositions of Jeonbyeong containing
different amounts of bamboo sprout powder

(unit : %)
Substitution level of bamboo sprout powder

Control 100 200 300

Moisture 380:0.027  423:001b 4324001  3.69+0.02°

Crude protein? 7.57t0.;o" 738+006°  7.54+008"  8.10%0.09"
P 1.87) .71 (7.88) 841)

Crude fat 3451007 293+006° 3210037  2.91:0.04°
(3.59) (3.06) (3.35) 3.02)

Ash 06500  0.60:003F 073006  0.80+0.01°
(0.68) 0.63) (0.76) 0.83)

9 8453075  8486:098"  84.20+103'  84.50:0.66"
Carbohydrate (87.87) (88.61) (8.00) (87.74)

Dietary fiber ~ 234+005° 238003  3.12¢006°  4.15:0.08°

Mean+standard deviation (n=3), means with same lefter in a column are not significantly

zd.ifferent at p<0.05 level.

INX6.25.

() : Content of crude protein, crude fat, ash and carbohydrate were calculates on
a dry basis.

100-(sum of moisture, crude protein, crude fat and ash).
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Table 3. Total free amino acid compositions of Jeonbyeong
containing different amounts of bamboo sprout powder

(mg/100 g)
Substitution level of bamboo sprout powder
Control 100 200 300
Taurine 0036£0002”  0.046+0.005" 0.055:0.004" 0.0410.003°
Aspartic acid 02480026 0413£0039" 0355:0.041° 0.27840.023"
Threonine ND” ND ND ND
Serine 0.100£0008°  0.133:0010° 0.162£0014° 0.1830.013"
Glutamic acid 00450005  0.056:0.004°  0.067£0.005"  0.04740.005"
Sarcosine 0.168£0014°  0.164+0013° 02110019 0.194+0.020"
Proline ND ND ND ND
Glycine ND ND ND ND
Alanine 0.049:0006" 0.074£0.005' 0.066:0.006' 0.065:0.008"
Citrulline 0005:0010°  0.112:0013" 0.130£0009" 0.0500.004°

a-Aminobutyric acid 0025:0002°  0.030:0.004° 0.012£0001° 0.0370.003"
Valine 0.050+0.006  0.0490.005" 0.063£0.008" 0.0650.009"

Methionine 0062+0.010"  0.083£0009" 0.073£0.011" 0.0670.008"
Isoleucine 0079:0010°  1437£0.109" 1.545£0.099" 1926+0.104°
Leucine 0.0070.001"  0.008£0001° 0.010:0.002" 0.008+0.002"
Tyrosine 0.0020.001"  0.004£0001°  0.002:0001°  0.002£0.001°
Phenylalanine 0.041£0003°  0.059:0008" 0.076£0.007  0.04940.004"
B-Alanine 002120002  0.026£0003° 00330002 0.021:£0.002"

Histidine ND ND ND ND

allo-Hydroxylysine ~ 0.79940.062"  0.906+0.084" 0.851+0.090" 0.846+0.08"

Ornithine 0.135:0015  0.181:0016' 0202£0.020° 02190.017

Lysine ND ND ND ND

Arginine ND ND ND ND
Total amino acid 1.962 3781 3913 4.098
Total EAA” 0239 1.636 1.767 2115

Mean+standard deviation (n=3), means with same letter in a column are not significantly
7different at p<0.05 level.

OND : not detected.

JEAA : essential amino acid (Thr+Val+Met+lle+Leu+Phe+Lys+His)

Table 4. Hunter’s color value of Jeonbyeong containing different
amounts of bamboo sprout powder

Substitution level of bamboo sprout powder

Control 100 200 300
L (lightness) ~ 47.01£129"  5098:094°  56.63030°  57.57035°
a (redness) 1093£055°  10.941028"  11.06+048°  13.45:0.25"
b (vellowness)  20.28+022°  31.56:090°  3167+041°  31.88+0.17°
AE? 0 458 9.91 11.16

"Meanzstandard deviation (n=10), means with same letter in a column are not
significantly different at p<0.05 level.
AE : overall color difference.
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=, Sucrose®] 7% FH7FE7) 37.56+0.41% 2 7Y
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Table 5. Sugar-free contents of Jeonbyeong containing different
amounts of bamboo sprout powder

(unit : %)

Substitution level of bamboo sprout powder
Control 100 200 300
Glucose 1175002 1112001  1.79001" 228003
Fructose ND” ND ND ND
Sucrose  37.56:041'  35.28:0.18"  3479:021°  34.62:147°

"Meantstandard deviation (n=3), means with same letter in a column are not significantly
different at p<0.05 level.
ND : not detected.
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Table 6. Sensory -characteristics of Jeonbyeong containing
different amounts of bamboo sprout powder

Substitution level of bamboo sprout powder

Control 100 200 300

Color 4800770 555:083° 535:0.88° 5.75:097°
Flavor 480083  500103" 540:0.88" 5.85:0.88"
Taste 490:085"  545:083° 5.80095°  645:051°
Chewiness 485:067 475:079"  490:085"  5.30:0.80"
Overall acceptability ~ 4.85:0.75' 5258079  530:0.80°  6.00£0.86"

Values are meantstandard deviation of triplicate determinations, means with same
letter in a column are not significantly different at p<0.05 level.
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