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A Study Sensory Preference and Texture Characteristics of
SsookGae-Dduck affected by Mugworts Powder

Yeon-Hee Seo, Choon-Ja Lee and Hoo-Jong Cho
Department of Life Science, Myong Ji University

ABSTRACT

This study examined the distinctive character and level of preference of SsookGae-Dduck which
was produced with making 2, 3, 4, 5% of difference, adding 30% mugwort.

In the sensory evaluation for SsookGae-Dduck, the bitterness, hardness and flavor were highly
evaluated as the amount of mugwort powder was increasing, The sweetness and color showed the
highest number in the adding group of 2% mugwort powder.

In the being moistness degree, the 30% adding group of mugwort was the highest one, and 3%
adding group in the mugwort powder,

And the chewiness was highly marked in the adding group of 30% mugwort, and 5% adding group
was highly marked in the mugwort powder,

In the mechanical evaluation of SsookGae-Dduck, the hardness and adhesiveness were highly
marked in the adding group of 5% mugwort powder, the adding group of 4% showed the highest num-
ber in the springiness, cohesiveness, gumminess and chewiness,

Through these all studies, the mugwort powder should be used in the multi way of our food life and
it was really necessary to be studies and to be taken interest in this area constantly.
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Table 1. Formula for SsookGae-Dduck with Mugwort
Ingredient (g) Rice flour Mugwort Syrup Salt
Treatment{Mugwort rate)
30% 280 120 130 3.6
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Table 2. Formula for SsookGae-Dduck with Mugwort powder

N

Ingredient(g)

Rice flour Mugwort powder Syrup Salt
Treatment (Mugwort powder rate)
2% 392 3 130 3.6
3% 388 12 130 3.6
1% 384 16 130 3.6
5% 380 20 130 3.6
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Table 3. Condition for operating Rheometer in
analysis of texture profile
Measurement SsookGae-Dduck condition
Sample height 20mm
Chart speed 90(no /sec)
Deformation 40%
Weight of Load cell 10kg
Clinical area 1.77mm
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Table 5. Color value of Mugwort powder and Rice

flour
Mugwort powder Rice flour
Color value L 42.26 £ 0.20* 91.07 = 1.23
a —7.49 + 0.08 —0.54 = 0.05
b 9.47 £ 0.10 3.76 £ 0.18

* Mean + S$.D(Standard Deviation)

L: Lightness (White + 100 « 0 Black)

a: plus value indicates redness, and minus value green-
ness (Red + 100 < 0 - —80 Green)

b: plus value indicates yellowness, and minus value
blueness (Yellow + 70 <— 0 — —80 Blue)

rt powder (Unit: %)

Component Crude
Moisture - -
Sample Protein Fat Ash Fiber
Mugwort 81.4 4.6 0.8 2.0 3.7
Mugwort powder 6.62 19.5 0.74 9.63 17.11
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Table 6. Moisture content of various SsookGae-Dduck (Unit:%)

Mugwort ) Mugwort powder
Treatment
30% 2% 3% 4% 5%
Moisture content 49.51 +0.54* 47.31£0.18 47.71£0.29 46.84+0.83 47.15+0.21

Table 7. Color value of SsookGae-Dduck by additional proportion of Mugwort and Mugwort powder

Mugwort Mugwort powder
Treatment
30% 2% 3% 4% 5%
Color value L 24.43+£0.38 * 25.24+0.76 23.56+0.55 22.42+0.76 20.42+0.53
a 0.27+0.33 —0.69+0.42 —0.92+0.71 —0.77+0.19 —1.63+0.43
b 0.70+0.43 1.30x0.34 0.38+0.17 0.31+0.71 0.25+0.31
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Table 8. Analysis of various and Ducan’s multiple range test for sensory evaluation of variance Ssook-

Gae-Duck
Treatment Mugwort Mugwort powder F.
Sensory characteristics 30% 2% 3% 4% 5% value
Moistness 550+1.15°* 2.75+£1.02® 525+0.977 5.10+1.21* 2.85%0.88° 33.92
Sweetness 3.71+£0.90? 3.43+3.000 3.04+1.164 3.04+1.16* 3.14+1.28° 1.36
Bitterness 3.45+1.61¢ 3.65+1.57 4.60+1.57* 4.75+1.74° 6.05+1.74* 9.33
Chewiness 5.29+1.10° 3.90+1.48> 3.90+1.45> 257+1.21* 4.09+1.38" 9.61
Hardness 3.24+1.34° 4.00+1.00® 4.05+1.47*> 4.29+155% 4.43+1.66" 1.85
Color 3.62+1.91° 5.29+1.15° 4.38+1.20 4.62+1.60° 4.33£1.53* 3.12
Flavor 5.15+1.872 2.75+1.29° 3.80+41.32° 4.20+1.202° 4.25+1.65% 6.82
Overall Taste 5.50+1.28% 2.35+1.23¢  4.40+1.35> 3.55+1.15° 2.40+0.88¢ 25.67

* Means with the same letter are not significantly different (P <0.05)
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Table 9. Analysis of various and Ducan’s multiple range test for Mechanical characteristics of variance

SsookGae-Dduck by Rheometer (Unit: %)

Treatment Mugwort

Mugwort powder F.

Sensory 30% 2%

characteristics

3%

1% 5% value

Hardness 171.00+ 6.87*  375.00+ 30.04° 342.40+ 28.53° 379.57+ 69.26° 38L17+ 36.04 3085
Adhesiveness -15L07£38.60F  —328.89+191.80°  —222.00+119.67  —157.14% 3302 —405.00+210.02° 3.83
Springiness 0.85+ 0.37° 0.65+ 0.08" 0.71 0.07° 0.77+ 0.08% 0.58+ 0.15° 2.11
Cohesiveness 0.98+ 0.03*® 085+ 0.20° 0.98% 0.12¢° 1.2+ 0.64° 0.98+ 0.20® 2.07
Gumminess 166,62+ 4.53° 383.05+ 27.25° 33189+ 25.11° 488.00+280.83° 3717.13+ 99.45° 4.60
Chewiness 168.97+13.76° 25145+ 42,37 235.21% 35.81° 376.62+226.67° 2271.57 93.22° 2.91

* Means with the same letter are not significantly different (P <0,05)
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