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Abstract

The purpose of study was to evaluate quality, physicochemical and sensory characteristics of acom Sulgidduk by
addition of acom powder. Acom Sulgidduk was processed rice powder which added 0, 5, 10, 15, and 20% of
acormn powder. The moisture, crude lipid, and crude ash contents of Sulgidduk added with acom powder was increased
by addition amount of acom powder, but carbohydrate and crude protein contents were decreased. By addition
amount of acom powder, soluble protein content of Sulgidduk were increased, but reducing sugar content were
decreased. The L values of Sulgidduk were decreased by addition amount of acom powder, but increased the a
and b values. The hardness, adhesiveness, cohesiveness, springness and chewiness were decreased by addition amount
of acom powder. The sensory test of Sulgidduk added 10% of acormn powder showed the best score in overall
preference. Therefore, these results suggested that Sulgidduk added 10% of acom powder could be applied for

produce of acom Sulgidduk.
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Table 1. Formulas for Sulgidduk added with different amounts
of acorn powder

Rate of acom powder (%)

Ingredients (g) 0 5 m 5 "
Rice flour (g) 200 190 180 170 160
Acom powder (g) 0 10 20 30 40
Water (g) 60 60 60 60 60
Sugar (g) 26 26 26 26 26

Salt () 26 26 26 26 26
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Table 2. General components content of Sulgidduk added with
acorn powder

Rate of acom powder @"

Conmpaents 5 10 15 2

Moisture ~ 40.15:048™  4126:048' 42576033 4340:034° 44421048
Carbohydrate  57.63:077  S682£125"  55.46:054°  5451:068°  53484096°
Crude protein 1242026 087:070°  080:0.17  081:030"  0.75:044'
Crude lipid ~ 003:000°  005:000°  007:000°  009:000°  0.10:0.00°
Crude ash 0958003  100:005  110:007° 118009  1.24:0.11°

l)Table 1. Formulas for Sizjeidduk added with different amounts of acom powder.
All value are expressed as MeantSD of triplicate determinations.

IDifferent superscript letters within the same row are significantly different at p<0.05
by Duncan‘s multiple range test.
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Table 3. Soluble protein and reducing sugar contents of
Sulgidduk added with acorn powder

Rate of

Soluble protein Reducing sugar

acomn powder (%)” (@100 g) (@100 g)
0 0.10£0.00™ 5.12£0.00"
5 0.1820.00° 485:001°
10 0.23001° 4.10£0.00°
15 043+001° 3.810.00°
20 0.8120.03° 2.54:001°

Table 1. Formulas for Sugiddiik added with different amounts of acom powder.
All value are expressed as MeantSD of triplicate determinations.

IDifferent superscript letters within the same column are significantly different at
p<0.05 by Duncan‘s multiple range test.
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Table 4. Hunter’s color value of Sulgidduk added with acorn
powder

Hunter’s color value

Rate of
acorn powder (%)” L a b
0 8490:032% 208001 3.84£0.18°
5 54.13£1.00° 6.842021° 1092:0.74°
10 43.36£1.61° 7.96£0.06" 11.17£1.61°
15 36.29:1.89° 8.03:0.22" 13.08£0.22°
20 36.33£130° 823£0,03" 13.4240.36"

Table 1. Formulas for Su/gidduk added with different amounts of acom powder.
All value are expressed as MeantSD of triplicate determinations.

“Different superscript letters within the same column are significantly different at
p<0.05 by Duncan‘s multiple range test.
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Table 5. Textural properties of Sulgidduk added with acorn
powder

Texture parameters

Rate of acom - - — -
powder (%)"  Hardnegs  Adhesiveness Cohesiveness  Springiness  Chewiness

(kgfen) © ) (%) (kg)

0 084:0.12%% 38194343 ST 66024313 058005
5 058:009°  2375:045" 55.5512.03°  2.55+101° 038015
10 057007 2525:4.11°  50014570°  7070:118° 036006
15 053:000°  2431:2548° 340244°  7868+25F 031003
2 0484005  20474335°  SL14#311° 6521250  031:004°

l)Table 1. Formulas for Sugrdduk added with different amounts of acorn powder.
YAl value are expressed as MeantSD of triplicate determinations.

“Different superscript letters within the same column are significantly different at
p<0.05 by Duncan's multiple range test.
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Table 6. Sensory test of Sulgidduk added with acorn powder
Rate of acom powder (%)"

Components

5 10 15 20
Color  52+1.03%0 53+106°  56t097 62:092" 52+148"
Taste  4.8+0.63° 49+099°  57:142° 54+LIT  43£106°

Astringency  3.1:032°  42042°  48:079° 49:074% 50133
Flavor  5.0#120° 5.1+1.06° 55+L18  54+1.07° 5.0+1.20°
Texture  50+082%° 524103 57t106° 54+084° 4.60.70"
pgfve‘;gﬂlce 484123°  55:071™  63:080°  57:005°  45+151°

"Table 1. Formulas for Sujeiddizk added with different amounts of acorn powder.
YAl value are expressed as MeantSD of triplicate determinations.

IDifferent superscript letters within the same row are significantly different at p<0.05
by Duncan‘s multiple range test.
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