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Studies of Gangjung (III)
-Study on The Improvement of Decreasing Aroma of Insam(Ginseng)
Gangjung and The Development of It’s Substitutional Materials

Sook Kyung Lee* and Nam Hyun Baek'
*Department of Food engineering, Dankook University, Chonan, 330-7 14, Korea
Dong-Wha Pharm. ind. co., Ltd,, Anyang, 189 Korea

ABSTRACT - Basic materials for various making gangjung, various concentration 0~25.0%(w/v) of coating agent
and 0~20.0% of substitutional materials carried out an experiment in sensory evaluation, expansion rate and hardness
of substitutional materials. The results are as follows: 1. Added coating agent for improvement of decreasing aroma,
arabic gum and dextrin significant from 20.0% to 25.0% compared with others. A good results flavor strength score
and hedonic score of added 20.0% arabic gum are highest. 2. Expansion rate is caused by substitutional waxy rice,
expansion rate decreased above 20.0% as tapioca above 5.0%, rice above 10.0%, brown waxy rice and wheat flour
15.0%. 3. After frying gangjung of substitutional materials, hardness increase concentration of substitutional
materials. Therefore substitutional materials added to tapioca below 5.0%, rice and wheat flour 10.0%, brown waxy

rice 15.0% is thought of good.

Key words [] Flavor strength score, Hedonic score, substitute materials, Expansion rate, Insam gangjung
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Table 1. Effect of type and concentration of coating agent on flavor strength score in insam (ginseng)

Concentration of coating agent (%)

Item
Type 0 50 10.0 15.0 20.0 25.0
. Arabic gum 339 3.79 4.2% 4.9 6.29 6.7%
Df’ed fnsam Dextrin 337 35 399 46" 579 6.5
L Arabic gum 3.39 3.59 4.1% 4.8 5.99 6.6”
dried
Undried insam Dextrin 339 330 3.9” 420 549 5.9

*means with the same letter in row are not significant at P<0.05 level by Duncan’s multiple range test.
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Table 2. Effect of type and concentration of coating agent on hedonic scores in gangjung

Concentration of coating agent (%)

Item

Type 0 5.0 10.0 15.0 20.0 25.0
Dried Arabic gum 5.1 5.3 5.3 5.6 6.7% 6.8Y
© Dextrin 5.1% 49" 5.1 5.1 5.3 5.9
. Arabic gum 5.1 5.2 5.3" 54" 5.8Y 5.97
Undried Dextrin 5.1 47" 47 49" 5.0 5.59

*Means with the same letter in row are not significant at P<0.05 level by Duncan’s multiple range test.
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Table 3. Expansion rate of substitutional materials
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Concentration of substitutional materials (%)

Type 0 5.0 10.0 15.0 20.0

Tapioca 28729 22.41% 19.89° 13.929 9.91¢
Rice 28.72% 2493 22729 21.40% 21.15%
Brown waxy rice 28.72% 26,51 25709 22.85° 21.78%
Wheat flour 28.72% 24.75" 2417 22,667 21279

*Means with the same letter in row are not significant at P<0.05 level by Duncan’s multiple range test.
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Table 4. Hardness of substitutional materials after frying by texture anlayzer

Concentration of substitutional materials (%)

Type 0 5.0 10.0 15.0 20.0

Tapioca 327.62° 723.519 936.62° 1260.96” 1440.94%
Rice 327.69° 440.949 629.067 706.51 814.02°
Brown Waxy rice 327.69° 418.73% 484.19% 55322 652,289
Wheat flour 327.69° 426.86% 541.61° 807.347 952.83%

*Means with the same letter in row are not significant at P<0.05 level by Duncan’s multiple range test.
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