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Properties on the Quality Characteristics of Selgidduck with Various Concentrations
of Dried Persimmon Extract

Hye-Ok Kim', Hye-Kyung Moon’ and Gwi-Young Kim'"

IDept. of Food Science and Nutrition, Sangju National University, Sangju 742-711, Korea
zTeology Innovation center, Sangju National University, Sangju 742-711, Korea

Abstract

This study tried to investigate the best mixing ratio by reviewing the quality characteristics such as moisture content,
chromaticity and texture, and sensory characteristics of Seolgidduk made of different ratios of persimmon extracts. A and
b color values appeared to increase and L value (lightness) to decrease according to the increase of persimmon extracts
ratio. In the case of texture, hardness, adhesiveness, springiness, cohesiveness, gumminess and chewiness increased
according to the increase of added amount of dried persimmon extracts. The inside section of Seolgidduk was investigated
through scanning electon microphotograph, and the 15% of dried persimmons extracts had the smallest and uniform
air cells. Seolgidduk with 15% persimmon extracts showed the highest color, flavor and chewiness scores of 3.85, 3.65,
and 3.80 from sensory evaluation, respectively. The moistness displayed significant differences according to the increment
of the extract. Seolgidduk with 15% persimmon extracts displayed the highest overall acceptability of 3.95, while that of
the control 3.10. From the above results, 15% mixing ratio of dried persimmons extracts seems to be the most desirable

for making Seolgidduk.

Key words : Dried Persimmon, Selgiduck, color, texture.
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Table 1. Formulas for Sulgiduk prepared with various
concentrations of dried persimmon extracts

Dried
) S g
extract(g)
Control 400 0 100 24
DPS- 5 400 20 100 2.4
DPS-10 400 40 100 24
DPS-15 400 60 100 24
DPS-20 400 80 100 24

Y Control group : No dried persimmon concentraed extract.

DPS- 5 group : Dried persimmon extract 5%, 20 g.
DPS-10 group : Dried persimmon extract 10%, 40 g.
DPS-15 group : Dried persimmon extract 15%, 60 g.
DPS-20 group : Dried persimmon extract 20%, 80 g.

o 712 AE 3 cm x 3 cm®) ZES W 258 @ & A3
W g o5 A1 A 82 AFESIATE ofw AFS-E AL
o) FEYFE P 33.84%0l%l o, | +RTEE H

- 43%c| Ut

Age] dulkgE B2 AOAC(1990)e] ¥bHo o3l
2o 105C A7z z, Zehila & micro Kjeldahl 24

Al 22k Soxhlet 2%, %A= Hennerberg-Stoh-
1

mann S JNE3 WRlol whel e, 23S AF
g o s 2Hee] MELZ Yepiith 7184 524
B2 10004 8, zohid, 22, 2484 2 237 S

Z-ﬂ?ﬂ' %}(Oi ?_ }.Oﬂq ‘:’/ﬁ] ﬂ]——}_—“ 351 ]?_1"3‘-9-_‘?_ ’é?—é]'s]'o%

gagoz vJepddct
2) M
Alge] ME= Color and color difference meter (CR-300,

Minolta Co., Japan)& A}8-3}<] Hunter A2} Al2] = (light-

ness, L), ZA I (redness, a), BT (yellowness, b)E %

slgch ol TFEWE (L: 97.22, a: ~0.02, b: 1.95)2 A}&-3
o, 53 W2 230 BEFeR Uehysich

3) Texture
27 358 271 99 2% 9] toxture 54 o}
H7] 98)ed Texture analyser (TA-XT2, Stable Micro Sys-
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tems, England)Z o] &3} texture EA41-2 =339t} TPA
(texture profile analysis)Z ©]-8-3}<] compression test® 1L
“d(hardness), % 24 (adhesiveness), §+2] A (springiness), -
*J(cohesiveness), 5%+ A4 (gumminess), 4 2 A)(chewiness)
5 53 WHE 239 5 SAEA Mg ek om, Texture
analysere] =% %712 Table 29} 2t}

4) FAL MXS0|Z e nHE

23 FE2ES W ARG Ar|9E §21 %59
Polaron sputter coater(SC761C, Netherlands) 2 gold T & &}
A2 Y] Z(Scanning  Electron  Microphotograph, Model
S2500-C, Hitachi Co, Japan)S ©]-&3}e] 7139} 15 kvl
A so0Mje] HlgE Axel Welg BT

N

were A st AEY =
dein allon A £UB 5 Ged 28 20
tiste] FArskETE A(color), F(flavor), &8k 7 = (moi-

stness), FE2-& &) E(softness), ©-2 ZHastringency), T

2 3289 Frhgo) Be Aolwe Fa 54 593

o 4 B St oS B0z 47 ¥4 dshigich

5. EAIXE|

Aute] EAx8]= SPSS (statistical package for social sci-
ence, version 10.0)Z o] &3t EAFHEA(ANOVA)F} Duncan
o] thARR o2 BAIY FodE AEsATt (p<0.05).
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Table 4. Approximate compositions of Sulgiduk prepa-
red with rice powder and various concentrations of stea-

. . e
(sweetness), A2 Q] 7} 3% (overall acceptance)= 57 27 med dried persimmon extracts (Unit - %)
Hoz sy, 12 -9 vjuc) 2& v, 32 HEo] Ingredients
Mois- Crude Crude Crude Crude N-free
Table 2. Measurement condition for texture analyser ture  protein lipids  ash fiber extracts
Contents Conditions © Rice 3384 746 135 036 004 5695
powder ' '
Sample height 30mm N
Control” 43.10 338 0.016 051 0.05 5295
Test mode and option TP.A
DPS- 5 4366 328 0.014 052 012 5241
Pre test speed 2.0mm/s
DPS-10 4424 294 0.013 0.3 0.14 5214
Test speed 5.0mmy's
DPS-15 4464 293 0013 053 015  51.73
Post test speed 5.0mm/s
. DPS-20 4517 277 0012 057 016 5132
Distance 15mm
Time 5.0sec D Control group : No dried persimmon concentrated extract.
' DPS- 5 group : Dried persimmon extract 5%, 20 g.
Trigger type Auto DPS-10 group : Dried persimmon extract 10%, 40 g.
Force 100g DPS-15 group : Dried persimmon extract 15%, 60 g.
DPS-20 group : Dried persimmon extract 20%, 80 g.
Probe P/S5 ? The values are mean. (n=3).
Table 3. Approximate compositions of dried persimmons and dried persimmons extracts (Unit : %, Wet basis)
Ingredients
Moisture Crude protein Crude lipids Crude ash Crude fiber N-free extracts
Dried persimmons 43.25£2.71 1.86+0.15 0.20+0.04 2.04+0.23 4.594+0.67 62.31+4.96
Dried persimmon 70374624 1.72£0.43 0.1820.11 1.9940.53 4.3720.24 21362.16

concentraed extracts
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Table 5. Color profile of Sulgiduk prepared with various
concentrations of dried persimmon extracts

L a b
Dried .
‘c’z:cl::l‘;‘:; g 4920:063" 0351047 28392051
extract
Control” 87.144£0.32°  —0.69+0.02° 6.99+0.06°
DPS- 5 80.05+0.58" 1.78+0.10° 8.50+0.19°
DPS-10 77.07+0.45° 2.93+0.05° 9.59+0.11°
DPS-15 74.1540.55° 4,05+0.08° 11.04+0.18°
DPS-20 72.0740.56" 5.5240.09°  13.56+0.38°

" Control group : No dried persimmon concentrated extract.
DPS- S group : Dried persimmon extract 5%, 20 g.
DPS-10 group : Dried persimmon extract 10%, 40 g.
DPS-15 group : Dried persimmon extract 15%, 60 g.
DPS-20 group : Dried persimmon extract 20%, 80 g.

? The values are meanSD. (n=5).

~¢ : Mean values(n=5) with the different letters in a row are
significantly different by Duncan's multiple range test(p<0.05).
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Table 6. Texture characteristics of Swulgiduk prepared with various concentrations of dried persimmon extracts

_ Control” DPS- 5 DPS-10 DPS-15 DPS-20
Hardness " 851+ 0.68° 16.99+ 1.08° 2820+ 2.92° 37.05+ 2.54" 43.95+ 3.17°
Adhesiveness ~11.65+ 3.62° -29.98+ 1.77° -35.65+ 2.26° -4320+ 1.32° - -57.95+ 3.60°
Springiness 0.88+ 0.02° 0.88+0.01° 0.912+ 0.038° 0.93+ 0.02% 0.94+ 0.01°
Cohesiveness 0.52+ 0.01° 0.55+ 0.01° 0.55+0.01° 0.55+0.01° 0.57+0.06"
Gumminess 3.70+ 0.79° 490+ 0.42° 5.39+ 0.84" 6.08+ 0.45" 6.69+ 0.79°
Chewiness 375+ 0.61° 434+ 0.54° 5.49+ 0.74° 6.07+ 0.90% 6.52+ 0.71°

D Control group : No dried persimmon concentration extract.
DPS- 5 group : Dried persimmon extract 5%, 20 g, DPS-10 group : Dried persimmon extract 10%, 40 g,
DPS-15 group : Dried persimmon extract 15%, 60 g, ~ DPS-20 group : Dried persimmon extract 20%, 80 g.
D The values are mean+SD. (n=5).
¢ . Mean values(r=>5) with the different letters in a row are significantly different by Duncan's multiple range test(p<0.05).
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Table 7. Sensory evaluations of Swulgiduk prepared with various concentrations of dried persimmon extracts

Control DPS-5" DPS-10 DPS-15 DPS-20
Color 3.700.80° 3.15+0.93° 3.55+0.10° 3.85+0.81° 3.35+1.09°
Flavor 2.90+0.85" 2.80+0.61° 3.3520.81% 3.650.74° 3.50+1.00°
Moistness 2.25+0.96° 2.900.71° 3.55+0.68° 4.10+0.55° 4.55+0.82°
Softness 2.50+0.76° 2.90+0.55° 3.60+0.59" 3.85+1.04° 3.95+0.76°
Chewiness 3.40+1.18° 3.50+0.68" 3.600.75" 3.80+0.76" 3.65+0.99°
Astringency 2.800.70° 2.90+0.64° 3.00+0.56° 3.100.85° 3.20+0.83°
Sweetness 2.85+0.81° 2.95+0.60" 3.100.64" 3.85+0.74° 4.15+0.88°
Overall acceptance 3.10+0.64° 3.15+0.59" 3.70+0.57° 3.95+0.68" 3.80+0.77°

" Control group : No dried persimmon extract.
DPS- 5 group : Dried persimmon extract 5%, 20 g,
DPS-15 group : Dried persimmon extract 15%, 60 g,
% The values are meantSD. (n=5).

DPS-10 group : Dried persimmon extract 10%, 40 g,
DPS-20 group : Dried persimmon extract 20%, 80 g.

7 . Mean values(#=5) with the different letters in a row are significantly different by Duncan's multiple range test(p<0.05).
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