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Abstract

A qualitative investigation Dongchunghacho, Jelly combined with sericultural products prepared from assorted incre-
ments(0.5, 1, 1.5 and 2%) of P. japonica powder was performed. The qualitative parameters used to assess P. japonica
powder increments included, hysicochemical, textural and sensory properties. The moisture and crude protein content of the
Dongchunghacho Jelly were significantly greater than the control(p<0.05). Conversely, Dongchunghacho Jelly showed a
propensity towards lower crude fat content than the control group. A positive trend was observed for both mineral content
and dark color with increased P. japonica powder. In contrast, texture, hardness, gumminess and chewiness of the
Dongchunghacho Jelly decreased with increasing levels of P. japonica powder. Color, taste, texture and overall preference
of Dongchunghacho Jelly were optimal in the 1% P. japonica powder mixture.
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Table 1. Formulation for Dongchunghache jelly containing various amount of Paecilomyces japonica powder (g)
Paecilomyces . . Fructooligo-
Treatments . . Pectin Gelatin Sugar . Water
Japonica powder sacharide
Do" 0 4 20 120 120 520
D1? 1.327 4 20 120 120 520
D2” 2.668 4 20 120 120 520
D3* 4.021 4 20 120 120 520
D4’ 5.388 4 20 120 120 520

D 0% Dongchunghacho jelly(control), ? 0.5% Dongchunghacho jelly, 1% Dongchunghacho jelly, ® 1.5% Dongchunghacho jelly, > 2%

Dongchunghacho jelly.
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Fig. 1. Procedure for preparation of Dongchunghacho
jelly.
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Table 2. Operating conditions of the texture analyzer
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Parameter Operating condition

Test type TPA test Zn 4 pnE
Measuring type Two bite compression
Deformation ratio 50% 1. YHIME
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Table 3. Composition of Dongchunghacho jelly containing Paecilomyces japonica powder (%)

Composition
Sample ; .
Moisture Crude fat Crude protein Crude ash

DoP 13.11£2.16%" 2.4740.13° 6.16:1.09° 0.10£0.01"%
D1? 14.14+1.84° 2.08+0.09° 6.67+1.10° 0.10£0.01
D2Y 15.19£1.91° 2.05+0.16° 6.710.92° 0.10£0.01
D3% 16.0443 43° 2.03+0.25° 6.7240.88° 0.1120.02
D4 16.96+2.23" 2.0240.17° 7.1741.34° 0.10+0.01

Y 0% Dongchunghacho jelly(control), 2 0.5% Dongchunghacho jelly, ® 1% Dongchunghacho jelly, ¥ 1.5% Dongchunghacho jelly, > 2%
Dongchunghacho jelly, 9 MeantS.D., ? Values with different superscript on same column are significantly different(p<0.05), ® N.S.: Not

Significant.
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Table 4. Mineral contents of Dongchunghacho jelly containing various amount of Paecilomyces japonica powder (ng%)

Mineral
Sample Ca Mg X
DoV 35.33+ 8.9097 792+ 1.08° 14.77+ 2.23°
D1? 43,05+ 9.44° 45.66+10.11° 127.05+27.82¢
D2? 65.58+15.67° 87.41+18.06° 248 85+20.65°
D3? 70.32+17.53° 117.93+2331° 331.80+23.30°
D4” 78.15216.06° 161.22424.94° 439.20+30.96"

Y 0% Dongchunghacho jelly(control), ® 0.5% Dongchunghacho jelly, ® 1% Dongchunghacho jelly, Y 1.5% Dongchunghacho jelly, ¥ 2%
Dongchunghacho jelly, ® Mean+S.D,, ” Values with different superscript on same column are significantly different(p<0.05).

Table 5. Hunter's color value of Dongchunghacho jelly with Paecilomyces japonica powder

Hunter's color value

Sample ) %) >
Do" 44,5542 55710 0.34+0.02° 2.31+0.14%
D1 42.6043.64° 0.26:+0.02° 3.630.23°
D2° 42 42+5 81° 0.21+0.01% 5.56+0.53°
D3” 41.86+9.92" 0.19+0.06° 6.09+0.19°
D4? 38.21+7.18° 0.16+0.04° 6.7320.46

D L-value: Degree of lightness(white 100<>0 black),

% a-value: Degree of redness(red +100<>—80 green),

% p-value: Degree of yellowness(yellow +70<>-80 blue),

¥ 0% Dongchunghacho jelly(control), @ 0.5% Dongchunghacho jelly, ® 1% Dongchunghacho jelly,
" 1.5% Dongchunghacho jelly, Y 2% Dongchunghacho jelly, ® Mean+S.D,,

9 ¥7alues with different superscript on same column are significantly different(p<0.05).



44 BoNg - A9 - gl A5 F G B

3 &tz B2 1 Sl g Rold B
2% A7FEDAA 0.16£0.04 2 SolA] 3= 7 o] THp<0.05).
FACE Y E bz 220NN BT B26l2 £
Mg Mg Tol A, BT Frbge] E71ee) kel EolA]
7 3Fo| Y ThFig. 2). Kang™2] AANRFE T Az
HA7p&S 2ejsle] Az Al VAH 54 2 @
A Gyl A AANEFZA Mot el TP Er} e
S #2E F glo] B A7 & Aol e, Park}
Cho'”¢] GHH-& ]88 Bsol Alale] AAEYT 7] 55|
AE Lite] Zvlebe Ao Bure] B a7 2382
But H7lo] whe Aele] Lgke] ik ve Bugtt =
g Jung 5799 Baex HAE o]&3 Ao Mmgho]
carrageenan H7HF F7to] whet frl 2l Afo] S Holx| &
ohar st ot MA Al Bt B =i F5ekx A
W%rt o 57 Jehton aglo] WolxE AL £ =8
FAFatgl T

o
oz 2Y

i

u
=
=
L
o

(]

2

=
[¢]

o)

)

Fig. 2. Products of Dongchunghacho jelly with Paecilo-
myces japonica powder.
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Table 6. Texture of Dongchunghacho jelly containing various amount of Pacilomyces japonica powder

Sample — Toe . .
Hardness Springiness Cohesiveness Gumminess Chewiness
Do 678.60+31.15%7 0.96+0.01"5% 0.66+0.03™5 483.29:+40.64° 473.50+50.15°
D1? 661.96+59.81° 0.99+0.01 0.67+0.01 337.37+31.03° 328.28+36.32°
D2 535.31437.37° 0.98+0.02 0.66+0.01 323.99:28.10° 309.32+37.90°
p3® 527.42+49.93° 1.01:0.01 0.66+0.02 322.65+20.65° 308.71:£25.59°
D4 498.34425.62° 1.02+0.04 0.67+0.01 306.14:+32.25 288.53+52.49"

Y 0% Dongchunghacho jelly(control), ? 0.5% Dongchunghacho jelly, 1% Dongchunghacho jelly, Y 1.5% Dongchunghacho jelly, % 2%
Dongchunghacho jelly, 9 MeantS.D., ? Values with different superscript on same column are significantly different(p<0.05), ® N.S.: Not
y

Significant.



$58% 4

Vol. 20, No. 1(2007)

2]

_g]

Ix =
EZEA

45

(o)

Table 7. Sensory evaluation of Dongchunghacho jelly with Paeilomyces japonica powder

Characteristics DoV D1? D2Y D3¥ D4”
Color 3.97:40.15%7 4.00£0.54° 4.23+0.44° 3.8540.21% 3.51+0.92°
Flavor 3.85+0.09° 3.98£0,72* 3.90+0.52° 3.64+0.07° 3.50+0.19°
Taste 3.78+0.12% 3.89+0.44° 4.0120.19° 3.6620.14° 3.57+0.16™
Texture 3.99+0.11° 4.02+0.35° 4.19+0.07° 3.83+0.12% 3.80+0.17
Overall acceptability 3.86+0.62° 3.95+0.38" 4.00:£0.94* 3.6740.33% 3.53+0.41°

D 0% Dongchunghacho jelly(control), ® 0.5% Dongchunghacho jelly, > 1% Dongchunghacho jelly, 9 1.5% Dongchunghacho jelly, 2%
Dongchunghacho jelly, © MeantS.D., 7 Values with different superscript on same column are significantly different(p<0.05).
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