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Abstract

To evaluate whether pu’er tea extracts and agar powder could be of benefit in the processing of Baekseolgi, 5
kinds of Baekseolgi were prepared using agar along with various concentrations (i.e., 1, 2, and 3%) of pu’er tea
extracts. The pH and moisture contents were found to be 6.07-6.12 and 41.49-42.08% in the prepared PAB (1),
PAB (II), and PAB (I) Baekseolgi samples, respectively. In addition, a decrease in the L value and increases
in the a and b values were found upon increasing the amount of pu’er tea extract employed. In terms of the texture
evaluation, the control Baekseolgi sample (Con(1Il)) supplemented with only agar showed a significantly lower
cohesiveness and an increased hardness, while an increased cohesiveness and a reduced hardness were observed
upon the addition of pu’er tea extracts. Furthermore, for the three Baekseolgi samples, the polyphenol contents
ranged from 2.62 to 7.18 mg GAE/g, while DPPH radical scavenging activities of 21.27, 29.85, and 40.32% were
recorded for PAB (1), PAB (1), and PAB (I), respectively. In terms of the sensory evaluation, a higher level
of pu’er tea extracts resulted in a poorer taste. More specifically, PAB (II), supplemented with agar and 3% pu’er
tea extracts, exhibited the lowest acceptability over the three samples. It was therefore considered that the addition
of 1-2% pu’er tea extracts is optimal to improve the antioxidant properties of Backseolgi without having a detrimental

effect on the product quality.
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Table 1. Formula for Baekseolgi added with different levels of
Pu’er tea extracts and agar powder

PBackseoler’
Ingredient
Con (I) Con (II) PAB (I) PAB (II) PAB (III)

Pu’er tea extract (g) 2 4 6
Agar powder (g) 6 6 6 6
Rice flour (g) 200 194 192 190 188
Water (mL) 30 30 30 30 30
Sugar (g) 20 20 20 20 20
Salt (g) 2 2 2 2 2

Con (1), control Baelseolgr ; Con (1), Buekseolgr added with 3% of agar powder;
PAB (1), Buekseolgi added with 3% of agar powder and 1% of Pu'er tea
extracts;  PAB (II), Arekseoler added with 3% of agar powder and 2% of
Pu'er tea extracts; PAB (IIl), Brekscoler added with 3% of agar powder and
3% of Pu " er tea extracts.
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Table 2. Changes in pH and moisture of Baekseolgi added with different levels of Pu’er tea extracts and agar powder

I Buekseoler”
tem
Con (1) Con (II) PAB (1) PAB (II) PAB (II)
pH 6.1320,07°NY 6.150.08 6.1220.06 6.090.09 6.0720.14
Moisture(%) 40.52+0.76" 4232+0.56 42.08+0.67 41.86+0.82 41.49+0.93

YCon (1), control Baekseoler ; Con (II), Baekseolor added with 3% of agar powder, PAB (1), Baekseolor added with 3% of agar powder and 1% of Pu’er tea extracts,
PAB (1), Bueekseoler added with 3% of agar powder and 2% of Pu'er tea extracts; PAB (IM), Bsekseolgr added with 3% of agar powder and 3% of Pu'er tea extracts.

Values are meantSD.
INot significant.

Table 3. Hunter’s color values (L, a, and b) of Baekseolgi added with different levels of Pu’er tea extracts and agar powder

Backseolgi”
Hunter’s color value
Con (1) Con (11 PAB (1) PAB (1) PAB (1)
Lightness (L value) 89.98+0,797 87.97+0.04° 65.82+1.53° 56.24+2.20° 52.38+0.96"
Redress (a value) 0.87+0.05° 0.880.07° 6.00+0.63° 7.48+0.56" 7.99+0.22°
Yellowness (b value) 5.27+0.34° 5.540.49° 13.432059° 16.540.56" 16.42£0.10°

Con (1), control Baekseoler ; Con (1), Baekseoler added with 3% of agar powder; PAB (1), Riekseoler added with 3% of agar powder and 1% of Pu’er tea extracts;
PAB (), Mrekseolgr added with 3% of agar powder and 2% of Pu’er tea extracts; PAB (IM), Bsckseolgr added with 3% of agar powder and 3% of Pu’er tea extracts.

DValues are mean+SD.

IDifferent letters in superscripts within the same row are significantly different at p<0.05 by Duncan’s multiple range test.
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Table 4. Textural characteristics of Baekseolgr added with different levels of Pu’er tea extracts and agar powder

Textural Baekseolgi "
Characteristics Con (1) Con (II) PAB (1) PAB (II) PAB (I
Springiness(%) 114.78+2.87" 11645747 11441772 109.52+7.29 107.599.90
Cohensiveness (%) 61.38+5.88" 5648248 63.0443.73° 63.74£2.85" 62.66+2.53"
Strength (g/c?) 873.76+87.13" 927.79497.63" 915.5160.62° 725.62£22.10° 731.86+41.32°
Hardness (g/cm’) 349.18+22.34° 395.81+16.85" 351.65+26.36" 332.55+30.86™ 319.02+17.03°

Con (1), control Baekseoler ; Con (1), Baekseolei added with 3% of agar powder; PAB (1), Baekseolgr added with 3% of agar powder and 1% of Pu'er tea extracts;

PAB (II),
DValues are meanSD.
INot signigicant.

Brekseoler added with 3% of agar powder and 2% of Pu’er tea extracts; PAB (IIl), Riekseolgi added with 3% of agar powder and 3% of Pu’er tea extracts.

“Different letters in superscripts within the same row are significantly different at p<0.05 by Duncan’s multiple range test.
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Table 5. Antioxidant characteristics of Baekseolgi added with different levels of Pu’er tea extracts and agar powder

o . Backseolgi
Antioxidant characteristics
Con (I) Con (II) PAB (1) PAB (II) PAB (III)
Total polyphenol content 2)c3) o b b a
.51+0.22 143102 2,620, 496+1.32 .18£1.51
(mg GAEJg) 0.510. 043£0.28 62+0.93 96£1.3 7.18£1.5
DPPH radical scavenging activity(%) 1.3240.62° 1.25+0.90° 2127:391° 29.85+2.24° 40.32+3.51°

Con (1), control Baekseoler ; Con (II), Brekseolei added with 3% of agar powder; PAB (1), Baekseolgr added with 3% of agar powder and 1% of Pu'er tea extracts;
PAB (II), Ruekseoler added with 3% of agar powder and 2% of Pu'er tea extracts; PAB (IM), Reekseoler added with 3% of agar powder and 3% of Pu'er tea extracts.
Walues are mean=SD.

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

Table 6. Sensory characteristics of Baekseogi added with different levels of Pu’er tea extracts and agar powder

L Baekseolgi”

Sensory characteristics
Con (1) Con (II) PAB (1) PAB (II) PAB (IM)
Taste 427+0.16> 422 +0.25° 4.10+0.19° 378 027 344+022°
Color 4.46 £0.20° 432 +021° 4.194023" 371 40.15° 359 +0.19"
Flavor 4.09+0.28" 401 £0.36 397 £0.22 3.83 0.46 3.68 +0.54
Chewiness 4.10+023" 3.94 033 399 +0.28° 3.78+0.38® 3514029
Overall acceptability 4.1320.30° 398022 4,03£0.26" 3731031 347038

Con (1), control Baekseolgr ; Con (II), Raekseoler added with 3% of agar powder; PAB (1), Biekseolgi added with 3% of agar powder and 1% of Pu'er tea extracts;
PAB (1), BRuekseolgr added with 3% of agar powder and 2% of Pu’er tea extracts; PAB (IIl), Raekseoler added with 3% of agar powder and 3% of Pu’er tea extracts.
Values are meantSD.

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

Not significant.
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