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Study on Sensory Evaluation for the Dasik with Pine Pollen

Cho Mi Za
Dept. of Food and Nutrition Dongnam Health Junior College

Abstract

This study was carried out to investigate the possibility of improving texture and flavor of Dasik made of
pine pollen with waxy rice flour and Angelica gigas leaf powder addition. Pine pollen Dasik was not affected
in shape, flavor, texture, taste, melting degree and unpleasant flavor by add of 10% rice flour. Flavor, texture
and melting degree were little bit affected by add of 30% rice flour but all items got worse with same amount
of rice flour addition. Add of Angeleica leaf powder by 10% improved a little the texture while flavor was de-

creased.
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Table 1. Distribution of panal test scores in the Dasik
made of 100% pine pollen

Characteristics 1 2 3 4 5 Sum
Shape 9 1 11
Sweetness 5 1 4 19
Flavor 5 2 3 13
Texture 6 1 2 1 18
Melting in mouth 4 3 2 1 20
Unpleasant flavor 57 1 4 19
Total 105

a): l=very good, 2=good, 3=intermediate, 4=not bad, S=bad.
b): 1=no off-smell, 2=weak smell, 3=intermediate, 4=strong,
S=very strong, Sum=responce score x frequency.
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Table 2. Distribution of panal test scores in the Dasik
made of 90% pine pollen with 10% waxy rice flour

%Hﬂh
i
2

AL vt S Axe Frioh vm
ol T 322 vehghom WA= o2k o
fz% Bt

A7V FE S0%2E EgslEe o v Ades B
4ol Ao} 2t 9L G| $31 100%2] H-$-9} 2ol
7} fglovt 2uts} 3|7t A AskE e 222
o] Woix|mMA o}-g¥] B ARE =7 Holzict. W
A obF LR Al e 2 vrelget

43} 0%l $AHZIVF 10%E 4% A$e %
50l 9k o] mofolut Mafo] o7k Hojg o v ot
7 7l g ubge] Fohe e dude B¢
74 2T REI o] SRz W o] 2
2EY S BAF T ok j_aiu} 1707,;0]1,}
== Az e £ 3L 10%

Axe $AH2E EFE e ZL_E} 7}1—@%

r{r fr
o}L r

Table 4. Distribution of panal test scores in the Dasik
made of 50% pine pollen with 50% waxy rice flour

Characteristics 1? 2 3 4 5  Sum Characteristics 1 2 3 4 5  Sum
Shape 9 1 11 Shape 9 1 11
Sweetness 4 2 3 1 21 Sweetness 3 1 1 3 2 30
Flavor 4 4 2 24 Flavor 1 2 4 3 38
Texture 6 2 2 18 Texture 2 1 1 2 4 35
Melt in mouth 5 3 2 22 Melt in mouth 3 1 1 2 3 31
Unpleasant flavor 5 3 2 19 Unpleasant flavor 3" 2 5 36
Total 115 Total 181

a): 1=very good, 2=good, 3=intermediate, 4=not bad, 5=bad.
b): 1=no off-smell, 2=weak smell, 3=intermediate, 4=strong,
S=very strong, Sum=responce score x frequency.

Table 3. Distribution of panal test scores in the Dasik
made of 70% pine pollen with 30% waxy rice flour

a): 1=very good, 2=good, 3=intermediate, 4=not bad, 5=bad.
b): 1=no off-smell, 2=weak smell, 3=intermediate, 4=strong,
S5=very strong, Sum=responce score x frequency.

Table 5. Distribution of panal test scores in the Dasik
made of 90% pine pollen with 10% Angelica leaf powder

Characteristics 1? 2 3 4 5 Sum Characteristics 1® 2 3 4 5  Sum
Shape 9 1 11 Shape 6 2 1 1 17
Sweetness 5 2 2 1 19 Sweetness 3 2 2 2 1 26
Flavor 3 2 3 2 24 Flavor 4 1 2 2 1 25
Texture 3. 3 1 3 21 Texture 6 2 2 16
Melt in mouth 3 4 2 1 24 Melt in mouth 7 3 16
Unpleasant flavor 3”7 3 3 1 22 Unpleasant flavor 4" 3 2 1 26
Total 121 Total 126

a): 1=very good, 2=good, 3=intermediate, 4=not bad, S=bad.
b): 1=no off-smell, 2=weak smell, 3=intermediate, 4=strong,
S=very strong, Sum=responce score x frequency.
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a): 1=very good, 2=good, 3=intermediate, 4=not bad, S=bad.
b): 1=no off-smell, 2=weak smell, 3=intermediate, 4=strong,
S=very strong, Sum=responce score x frequency.
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Table 6. Distribution of panal test scores in the Dasik
made of 70% pine pollen with 30% Angelica leaf powder

Characteristics 1?2 3 4 5 Sum
Shape 8 1 1 13
Sweetness 2 1 3 3 1 30
Flavor 3 3 4 32
Texture 5 1 1 2 1 23
Melt in mouth 5 2 2 1 24
Unpleasant flavor 3% 1 6 36
Total 158

a): 1=very good, 2=good, 3=intermediate, 4=not bad, 5=bad.
b): 1=no off-smell, 2=weak smell, 3=intermediate, 4=strong,
S=very strong, Sum=responce score x frequency.
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