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Abstract

Soybean Da-sik was prepared with various soybean powder processing methods (roasting, steaming, and
steaming followed by roasting) and sugar types (honey, oligo-sugar), and their sensory and physical charac-
teristics were evaluated to determine the optimum preparation method. The results were as follows:

1. For Sample 1 (roasting soybeans for 30 min at 150°C and grinding), the best appearance of Da-sik was
obtained when the content of honey was adjusted to 35 g, and the color with 30 g of oligo-sugar by sensory
evaluation. The optimum texture was obtained with 40 g of honey, and the optimum chewiness with 30 g of
honey. Overall, the optimum quality was obtained with 35 g of honey, and oligo-sugar seemed to have less in-
fluence on the quality. In case of Sample 2 (four rounds of steaming and drying for 35 min), 40 g of oligo-
sugar was found to exhibit the best quality, and honey was less effective. For Sample 3 (three rounds of dry-
ing followed by 15 min roasting at 150°C), the best appearance and color were obtained with 35 g and 40 g
of honey, respectively. The texture was most favorable with 40 g of honey, while the chewiness was best
with 30 g of honey, suggesting 35 g of honey was the optimum level for Sample 3 soybean powder than oli-
go-sugar.

2. The springiness, gumminess, hardness and chewiness measured by a texture analyser were highest with
Sample 1 containing 30 g of honey, and the cohesiveness with 40 g of honey.

3. For color, the best brightness and yellowness were obtained with Sample 1 with 30 g of honey. The red-
ness was highest with Sample 3 with 40 g of honey.

Overall, the desirable recipe for soybean Da-sik was 35 g of honey for Sample 1 and Sample 3, and 40 g
of oligo-sugar for Sample 2.
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Table 2. The Composions of Soybean flour

sample Plg\;eig.zg?) Fat (%) Ash (%) M‘Ei;:;" re
S1 38.65 20.66 6.02 5.16
S2 40.30 21.19 6.08 6.66
S3 39.16 21.23 5.89 6.54
S4 39.03 22.05 5.94 6.81
S5 38.92 21.57 5.99 6.85
S6 37.01 21.33 5.92 5.74

S1: Roasted soyflour for 30 min. at 150°C. S2: 1 time
Steamed soyflour (1 repetation) for 35 min. S3: Steamed
soyflour (2 repetations). S4: Steamed soyflour (3 repetations).
S5: Steamed souflour (4 repetations). S6: Steamed (3 repe-
tations) and Roasted soyflour for 35 min.

-358-



2o Az el

dze27t Adze]dl vls) a5 whiale] §lheko]
2& & 5 oz, 29 Ae 357t S8 v
o) ghafo] ol e} o] 2], wb, el
500] odolA dAe]st F 49 Lysined} Cys-
tined T3 Al7|AY =5 BZAE =o] e
7t adehe Aol dXskgich.

) A%

| u}e] &eke 3 TR} 22.05~21. 19%, uw -3

& Z7} 27} 21.33%2 A7k o, ¥ FUME
20.66%¢1 Bl&|M = Eskch A= 37t —0—7}%‘41 u}
2} zube) ek Zrpsht o WL Ao A= Sl
o] Z7knc} AV F= g o] AoldlA] A ek
2] Aol & B 4= 3t

(3) 37

-nL 07]"T‘ 3:] i7]"l‘ qu‘ 11u 07]"1“4 i]""
ek 5.92~6.08%% o]zt A9l gz, 3% §F
2k Azabg o] Aolnrhs 238 HhEd dA e
o) AL E 4 Utk

@ &S

S8 gk RF7E 6.85~6.54%, HA B2 T
2 574%, 2o T2 5.16%Y] #0082 Egtod, A
£ 3ol osle] pRghEke] FAEA S AL F
o) AxanE dAsIR] @& Apddel] 1 WS #
< 4 ATk

Ha el o

2, ZSEA

7] Az, 2ol S0 oL JElEted Az
g i) o] s EAdol| B3 A= Table 33} 3t}

(1) 2]3H(Appearance)

Zb AlzupolA # 35 g2 W& thAle] appearance
7t =4 SR, HE TRl B 35gs e o
Alo] 45002 1 F& HS4E ded, HA F2
FrhRel E 3088 W o] 16322 A1 2
H54E A4ckp <0.001). T T L e o
o] &Ejug W2 thiErt FA HriEled,
upos) ATeld 2239 P& thale] BE
t}A| Bo} appearancer} A B 7hE o] wbe] 3k
Uehiigiel o] ok 35, 40, 30 go] o8 A
7} = ch(p <0.001). whebA] appearance+ i7}—“‘—}
Fapg s ge] FRe o] JdE A= AL
o 4 glrt.

(2) A(Color)

Color= 22 %7]——,—4] —Q—E]::ld“ 30 g A7} oA
o] 7} A HrHER R, HA F FIHRel Sl
2 30 g& g thHe] 7} kA H71E]siek(p < 0.01).

o

4

é o o o

-359-

F5s 9ol Fopel ¥

1ol vjx)= 101

Table 3. Sensory charicteristics of Soybean Da-sik

Overall
-quality

Ap- Color  Texture Chewi-
pearance ness

2.50% 413%™ 375" 425 3.00%

Al

A2 4.50° 4.13™ 400  3.75~  4.00*
A3 313 4.25* 4.13* 4.00* 3.38
A4
AS

Sample

2.38% 438 3.13"% 313" 2.75%
4.38 413" 338 338% 388"
Ab 3.50°*  4.00™ 350"  3.63™ 325"

B1 2.25% 338 325"  3.88° 2.63°
B2 4.13™  3.88™ 363" 350"  4.00°
B3 2.88°% 350" 375" 363  3.00*
B4 238%™ 313* 300"  3.88" 3.13*
BS 375 363 350" 338"  4.00"
B6 4.25* 3.63%* 450 4.25° 4.38°

C1 1.63' 2.75% 2.63¢ 375 313"
Cc2 4,25% 343 325" 363  4.00"

C3 3.00%% 375" 388 338" 375"
C4 2.00" 2.63° 2.75% 2.75¢ 3.00*
Cs 3.38* 350" 3.63"* 313" 3.75"
C6 413" 325" 3.63** 3.13" 3.63™

Fvalue 12.98*** 251**  2.52** 1.79%  3.58***

* ®* %%k significant at 5%, 1%, and 0.1% level.
Sl Roased Soy flour
= Al: S1 & Honey 30 g
A2: S1 & Honey 35 g
A3: S1 & Honey 40 g
Ad: S1 & Oligosugar 30 g
AS5: S1 & Oligosugar 35 g
A6: S1 & Oligosugar 40 g
S2: Steamed Soy flour 4 repetations
= B1: S2 & Honey 30 g
B2: S2 & Honey 35 g
B3: S2 & Honey 40 g
B4: S2 & Oligosugar 30 g
B5: 82 & Oligosugar 35 g
B6: S2 & Oligosugar 40 g
$3: Steamed & Roasted Soy flour 3 repetations
= C1: S3 & Honey 30 g
C2: 83 & Honey 35 g
C3: 83 & Honey 40 g
C4: S3 & Oligosugar 30 g
C5: §3 & Oligosugar 35 g
C6: S3 & Oligosugar 40 g
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Table 4. Multiple range test of textual charicteristics
of Soybean Da-sik

Sprin- Gum-  Cohesi- Hardness Chewi-

Sample . .
giness  miness  veness ness

Al 0683 44543 0410™ 10836.1° 30442
A2 0.650™  2875.0°  0.417° 69351  1868.1"
A3 0.640™°  2291.9™C 0433*  5331.9%%  1464.7™
A4 0.640"°  29785"  0.393™! 75541  1910.3"

A5 0.603% 24457 0390 62532 1477.9™¢
A6 0.600% 22455 0390 5790.9"% 1340.9™
Bl 0623  2133.3™*% (323%  $519.1°* 1334.9™
B2 0670%  1832.2°% 0.375%* 4934.8"® 12224
B3 0613  1667.0%% 0390 4305.9*"  1178.7°
B4 0613* 22610 0360 6281.9"* 1387.1"
BS 0600  1537.0%  0.400™ 3860.1"  1074.4°
B6  0.590° 1311.88  0.403*%¢ 32932 776.3
Cl  0597*  2022.2% 0313¢  6132.9" 1539.6™

C2 0630 26219  0.363* 71763  1650.6
C3  0.630™%  21504™* 0.390™ 5478.3°*% 1563.2"

C4  0.603  2373.3™% 0343 6944.6™  1427.0"
C5 0603  1496.1%  0.370 3724.9" 902.5°
C6 0610  1765.5%% 0397 44585  1191.7%

Fvalue 3.35**  829*** 6.03%** 11.11*** 6.10%**

¥, *¥* ***: gignificant at 1% and 0.1%.
S1: Roased Soy flour
= Al: S1 & Honey 30 g
A2: S1 & Honey 35 g
A3:S1 & Honey 40 g
A4: S1 & Oligosugar 30 g
A5: S1 & Oligosugar 35 g
A6: S1 & Oligosugar 40 g
S2: 4 times Steamed Soy Soy flour 4 repetations
= B1: S2 & Honey 30 g
B2: S2 & Honey 35 g
B3: S2 & Honey 40 g
B4: S2 & Oligosugar 30 g
B5: S2 & Oligosugar 35 g
B6: S2 & Oligosugar 40 g
S3: Steamed & Roasted Soy flour 3 repetations
= C1: S3 & Honey 30 g
C2: S3 & Honey 35 g
C3: S3 & Honey 40 g
C4: S3 & Oligosugar 30 g
C5: §3 & Oligosugar 35 g
C6: S3 & Oligosugar 40 g

Gumminesst= #-& Z71%, "] B& 218 2 2
% golela, B 9 e thlo] gelunte e o
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(3) &% 4J (Cohesiveness)
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Table 5. Color difference of Soybean Da-sik

Sample L Value a Value b Value
Al 62.32 +7.17 +39.00
A2 60.23 +7.76 +38.94
A3 59.74 +7.29 +37.59
A4 58.99 +7.43 +36.87
AS 59.48 +7.43 +37.87
Ab 60.56 +7.75 +38.46
Bl 58.53 +7.42 +31.10
B2 54.96 +8.82 +33.30
B3 55.49 +8.96 +32.80
B4 57.89 +8.21 +33.45
B5 53.88 +8.83 +32.31
B6 55.86 +8.21 +32.43
C1 56.55 +9.86 +32.60
Cc2 54.50 +11.10 +33.67
C3 53.54 +11.51 +34.04
C4 56.45 +9.38 +32.47
Cs 52.56 +10.08 +32.19
C6 51.95 +10.76 +31.05

L value: Degree of lightness (white +100 < 0 black).
a value: Degree of redness (red +100 < -80 green).
b value: Degree of yellowness (yellow +70 < -80 blue).
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Table 6. Moisture content of main ingredient

Sample Moisture
P Content (%)
Roasted soy flour ' 5.16
Steamed (4 repetations) soy flour 6.85

Steamed & Roasted soy flour 3 (repetations)  5.74 -

Table 7. Moisture content of Soybean Da-sik

Sample Moisture content (%)
Al 9.26
A2 10.00
A3 12.00
A4 9.43
AS 11.32
A6 13.33
Bl 11.76
B2 13.04
B3 13.20
B4 13.46
BS 14.56
B6 15.38
C1 12.77
C2 11.86
C3 13.20
C4 12.28
Cs 12.72
Co6 14.04
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