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Quality of characteristics of Paeksulgis Added powder of Opuntia Ficus indica var. Saboten

Joung, Hyun-Sook
Dept. of Food and Nutrition, Keimyung Junior College, Taegu, 704-703, Korea

Abstract

Paeksulgis (Korean rice cake), containing 0~0.5% Opuntia Ficus indica var. Saboten powder, was prepared
to enable the quality of the mechanical and sensory characteristics to be tested. The pHs of the Paeksulgis
without and with 0.05 to 0.5% Opuntia Ficus indica var. Saboten powder were 5.99 and about 5.7 respectively.
With regard to the Hunter’s color values of the control Paeksulgis, the lightness (L), redness (a) and yellowness
(b) were 94.78, -0.01 and 5.58, respectively. The lightness (L) decreased with increasing Opuntia Ficus indica
var. Saboten powder concentration, whereas the redness (a) and yellowness (b) were both increased. with regard
to the mechanical characteristics of Paeksulgis, the strength, hardness, adhesiveness and gumminess were highest
in the control group. In the sensory evaluation of Paeksulgis, the control group had the highest score for
texture (p<0.05), but the addition of Opuntia Ficus indica var. Saboten powder gave higher scores for color,
flavor, moisture, consistency, after taste and overall preference than the control (p<0.05).
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Table 1. Fomulars for Opuntia Ficus indica var. Saboten
powder Paeksulgis

Sample”| (%)  Rice(g) Sugar(g) Salt(g) Water(ml)
Co 0 200 20 2 15
A 0.05 200 20 2 15
B 0.10 200 20 2 15
C 0.30 200 20 2 15
D 0.50 200 20 2 15
Y Co : Control,

A: Opuntia Ficus indica var. Saboten powder 0.05%,
B: Opuntia Ficus indica var. Saboten powder 0.1%,
C: Opuntia Ficus indica var. Saboten powder 0.3%
D: Opuntia Ficus indica var. Saboten powder 0.5%
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Table 2. Measurement conditions of Rheometer

Parameters Conditions
Table speed (mm/min) 60.00
Chart speed (mm/sec) 50.00
Critical dia (mm) 20.00
Load cell (kg) 10.00
Sample height (mm) 20.00
Sample width (mm) 30.00
Span length (mm) 30.00
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Table 3. The pH of Paeksulgis by the amount of
Opuntia Ficus indica var. Saboten powder
Sample" Co A B C D
pH 5.99 5.87 5.78 5.48 5.40
" Refer to the legand in Table 1.
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Table 4. The moisture content of Paeksulgis by the
amount of Opuntia Ficus indica var. Saboten powder

Sample” moisture content(%)
Co. 37.78
A 38.48
B 3793
C 39.13
D 38.82

" Refer to the legand in Table 1.

Table 5. The Hunter measurement on L, a, b value of Paeksuigis by the amount of Opuntia Ficus indica var. Saboten

powder
1 Color

Sample L o o AR
Co 94.73+0.12°" 0.01+0.01° 5.58+0.02° -
A 89.93+0.27° 1.08+0.01° 7.55+0.43° 225
B 86.44£0.60 1.27+0.03° 8.5610.17° 8.90
C 83.02:0.46" 3.58+0.14° 10.12+0.17" 13.06
D 82.48+0.62° 6.87+0.14° 13.02+0.05" 15.90

" L: lightness, a: redness, b: yellowness
" Refer to the legand in Table 1.

" Different superscripts in the same column indicate significant differences between groups at p <0.05 by Duncan’s multiple

comparison test
= AE = [(AL)’ + (Aa)’ + (Ab)]"
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Table 6. The gelatinization of Paeksuigis by the amount
of Opuntia Ficus indica var. Saboten powder (mg/100ml)

Sample” Co A | B C D
The gelatinization | 562.25 | 614.46 [839.36| 867.47 [927.71
Y Refer to the legand in Table 1.
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Table 7. Textural characteristics of Paeksulgis by the amount of Opuntia Ficus indica var. Saboten powder

Sample” Strengt2h Hardnezs Adhesivness Cohesivness Springiness Gumminess
(kg/em’) (kg/em’) (%) 63 &
Co 567.15+1.02" 1102.43+025° | -143.14+120° 42.28+1.32° 55.3140.52° 1159.57+2.16"
A 358.40+0.14° 592.65+0.31° | -173.86+0.61™ 41.7020.29° 54.26+1.36° 745.82+0.87°
B 414.86+0.17° © 794.084028% | -201.80+2.35° 44.54+2.20° 55.25+2.88" 919.62+2.12°
c 501.89+0.32° 948.89+1.22" | -168.40+3.28" 41.0242.10° 55.13+1.05" 1031.93+3.54°
D 479.24£0.19° 874.63:006" | -15243+027 39.69:0.98™ 52.44:331° 953.01:2.91°

Y Refer to the legand in Table 1.

? Different superscripts in the same column indicate significant differences between groups at p <0.05 by Duncan’s multiple

comparison test
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Table 8. Sensory evaluation of Paeksulgis by the amount of Opuntia Ficus indica var. Saboten powder

Sample Color Flavor Moisture Consistency Texture After taste  Overall preference
Co 4.2%" 46° 44° 4.0° 48 4.3° 4.5°
A 4.6 4.8 4.6° 4.1% 4.7%® 4.7 4.9"
B 49® 4.8° 5.1° 4.4 45% 4.6° 4.8°
c 5.2° 51° 5.4° 4.6° 4.4° 4.6° 5.1°
D 5.1° 5.0° 52° 4.5% 4.5% 43" 4.9°

" Refer to the legand in Table 1.

" Different superscripts in the same column indicate significant differences between groups at p <0.05 by Duncan’s multiple

comparison test.
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