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Abstract

Powders prepared from three different varieties Korean Ginsengs(white, red and black) are readily available ingredients
and are consumed daily by many Korean as a functional food material. These variants of Ginsengs are known to exert
a variety of physiological effects. Therefore, in this study, we assessed the physiochemical characteristics of Korean Ginseng
Dasik prepared with different 3 types of Ginseng powder. We conducted a sensory evaluation analysis, and assessed the
mechanical characteristics, Hunter's color values, and general compositions of 3 types of Korean Ginseng Dasik stored at
room temperature(20°C). The results of our sensory evaluation showed that there were significant differences in the color,
taste and overall quality of the samples(p<0.05), but there were no significant differences in odor or texture. With regard
to the mechanical properties of the samples, we noted significant differences in he Hardness, Cohesiveness, Gumminess
and Chewiness of the samples(p<0.05), but no differences in springiness were detected. The luminance of the black Ginseng
Dasik was significantly less than that of the red, white, and control samples(p<0.05). We noted significant differences in
Hunter’s b values, but no significant differences in Hunter’s a values among the samples were detected. No significant
differences in the general compositions of the samples were noted. In conclusion, red Ginseng Dasik among the samples
evaluated herein, has the most commercial value.

Key words: Korean Ginsengs, brown rice Dasik, physiochemical characteristics, hunter's color values, sensory evaluation.

M B 3 AE A ke T2 FE, kA, FAR, A

B S A4 AT 5 e ARE 7R DB R VF)

AT YGrTe) PIOR AT AA AR kel of vl Wopd Ao® dE ThhA] ¥k v AR

228} AV 2151 A2l 84 B (phytochemicals) 2H-gol] of o 8ol 7Fed A&HA A xe FaeloA?, kel

g s} ol Bl A FAeh AW oF Tol i #AS F o8 HA A Ee AR RSl jde &
AN Y. ol wteh eS8 A% V1A o BE £ e AeR ddd

Fo g 2R 2737 S7HE I 903 vEe] S Fd ghoba) 71w A=) 84 82 (phytochemicals) -8 <] g

2o] W 3T HNE Aztel] I BAE F74E D Y. e dd - A 30 L A o] Zapt Hojd Hom

fCorresponding author: Ae-Jung Kim, Dept. of Food and Nutrition, Hyejeon College, Choongnam 350-702, Korea.
Tel: +82-41-630-5249, Fax: +82-41-630-5175, E-mail: aj5249@naver.com

- 63 -



64 AN - 998

uy)
R
o

ARE E 5 Utk Qe a%e A3E, okl o
¥ 5 ] V1A 2 A A7E B AY V)5 ey, g
o 24 2L g Iz ggd g =3} 21121] R 6]— }\Egﬂ/\
92 3 Fd g7} glon, ikl 33t B2 Jf'*t YutA
O F AtE0] 3~6%, TAL 38Eo| 12~16%, B3t
60~70%, 2|83 & 1~2%, BIEF 0.05%, & 4~6% =
o2 o] folA Ao, TatelE ol 7kA| Fa) &)
AT dHA Y, ool g A7 A% A 3 glk
e PS54 T Az A2 Ao, 3 S¢
g B 9 ZF Agd AlFE 2FoE op|HE AES
£ ol %—t— g Falztgo] glowd, Bake] Atz ol
bote AR EY £33 g Y5 Gl o]

oA &3 ‘%iﬂ 7 29, 99 e 145 B4 23
=287, ZY 2 E AL A FL0 So) mnr) glo
o, 2 gz g B A3} gD, FrhESe g o4

_14.12) 3 ~EYA D E Hz 2_]—_9_13) 59 %ol 9= A
L2 HuH3 Jith A4 48 F5ETE A8 E o) %
& A2 7HEAte 2 8184 E-2 ginsenoside Re, RE, Rel,
Rg2, Rhl o] Wil ZA4tH ) Z7hEw, Hol) o ¢l
A’d 81 ginsenoside Rg2, Rg2, Rhl, R2FE T4 HD &
FFE VERITY, 3 7)1E9] wlatolu} il H]sjA ¥
50 g 27 & 8T I I} Seiris AMlo] u
3z u} e,

Bk 4 Zate] o]E A% 5ol A APS B8 &
HAEA WAE B4 SARS 0] 83 AFS0] Yo T glo
L, 4R ulel sto] ) ojFle 2o 2 ZeEn
A Fgt AAolm, Witon} TS 2 Fo 283 MY A
TE HH ik 34 E‘%l A7rE o] E43) AAL)
23 o] Azo) B A7 =

y

THER B A7oME dr) $de) wiid 3 34 &
T B AR E 2 st A g Azsld $4 54
< N e RN WA, B3 B4 BT A} Avieile) 4
EAE A1l AE X E gre) B s

A2 2 gy

1. AEMZ2

2 AA thA o] A2E Yl AMES B dn) 2
(Chungho Co. Ltd, Gyonggido Kwang Ju, Korea), ©}7}A]o} &
¥(Girisan Nongwon, Kumsan, Korea)®} ¥4}, 34F &4 B
(Kumsan Korea Ginseng, Kumsan, Korea)2 2008d 129 -
Ydste] do Ba@AstAA ARESIA)

2. WAl B4} U St B A0} sojcia9] A=

B A2 SA £ "o dnloie AR wi@e ¢
A ZF% & Table 17} Fig. 19 A A€ vle} 2o) ook
Aze A 2 AuAdEREE AXA dn| B 242 5%
o AFE e WA T4 34 Buwl HES 9 303 A
= %3] Adlo] 3 gojlg wE3igich vEd i
3.0 g¥ W] ZA 25 cm, ¥©] 1.0 om TR Wm IS
203] wHESte] &) YTk

3. 3'.;'%%‘7}

L Brown rice powder preparation ‘
l

[Adding white. red, black Ginseng powder 5%(w/w) & hone—y’
i .

L Kneading ‘
l

L Molding ‘
l

Dasik product ‘

Fig. 1. Preparation process of brown rice Dasik with
white, red and black Ginseng powder.

Table 1. Composition of brown rice Dasik with Korean white, red, black Ginseng powder (€3]
Ingredient Brown rice Honey White Ginseng Red Ginseng Black Ginseng
Group powder powder powder powder
Control” 100 50 - - -
WGP? 100 50 5 - -
RGP” 100 50 - 5 -
BGP" 100 50 - - 5

Y Control: 0% of Ginseng powder Dasik, ? WGP: 5%(wiw) of white Ginseng powder Dasik, > RGP: 5%(wiw) of red Ginseng powder Dasik,

Y BGP: 5%(w/w) of black Ginseng powder Dasik.
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Table 2. Sensory evaluation values of brown rice Dasik with Korean white, red and black Ginseng powder

Color Odor Taste Texture Overall quality
Control” 6.001.107 5.00£1.10™ 567137 4.83£172™ 5.33+1.21°
WGP 6.33+0.52" 4.67+1.21™ 4.50+1.22° 4.83+0.82" 4.33+121°
RGP” 5.50+1.05% 4.50+0.55™ 5.67+1.03" 5.1740.98™ 5.50+1.05°
BGPY 4.67+1.63" 4.500.55™ 4.83+0.75" 5.00+1.26™ 4.8340.75%

Y Control: 0% Ginseng powder Dasik, Y WGP: 5% of white Ginseng powder Dasik, » RGP: 5% Red Ginseng powder Dasik, * BGP: 5%
Black Ginseng powder Dasik, ¥ Mean+SD, ® Values with different superscripts within the column are significantly different at «=0.05 by

Duncan's multiple range test, D™ not significant.
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Y Control: 0% Ginseng powder Dasik, > WGP: 5% of white Ginseng
powder Dasik, ¥ RGP: 5% Red Ginseng powder Dasik, ¥ BGP: 5%
Black Ginseng powder Dasik, 3 MeantSD, % Values with different
superscripts within the column are significantly different at ¢=0.05

by Duncan's multiple range test, ” ™: not significant.
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Table 4. Mechanical characteristics of brown rice Dasik with Korean white, red and black Ginseng powder

Hardness(gy) Springiness Cohesiveness Gumminess(gr) Chewiness(gr)
Control”  17,107.43+1,196.48™% 0.57+0.02™ 0.330.02° 5,644.97+ 619.85 3.237.93+ 395.71°
WGP? 19,901.28+4,490.88" 0.58+0.04" 0.38+0.00° 7,587.75+1,757.85" 4,393.41+1,033.38°
RGP 12,682.46+1,385.50" 0.5540.04™ 0.30+0.02% 3,870.92+ 62291° 2,142.65+ 46638
BGP" 14,632.54+1,784.32° 0.52+0.06™ 0.32+0.02° 4,741.63+ 810.61™  2,451.92+ 554.00"

" Control: 0% Ginseng powder Dasik, > WGP: 5% of white Ginseng powder Dasik, 3 RGP: 5% Red Ginseng powder Dasik, ¥ BGP: 5%
Black Ginseng powder Dasik, ® MeantSD, ® Values with different superscripts within the column are significantly different at «=0.05 by

Duncan's multiple range test, 7 ™°: not significant.
Table 5. General compositions of brown rice Dasik with Korean white, red and black Ginseng powder (Unit: %)
Moisture Crude protein Crude fat Crude ash
Control” 10.60:+0.20°9 5.43:0.06™ 0.63+0.15™ 1.00+0.10"
WGP? 11.5740.15™ 5.0320.12" 0.400.02" L.O7+0.06™
RGP” 11.43+0.25™ 5.17£0.12"° 0.5040.02™ 1.20+0.10™
BGPY 11.00£0.20™ 52040.10™ 0.5040.02" 1.00£0.26™

D Control: 0% Ginseng powder Dasik, > WGP: 5% of white Ginseng powder Dasik, ) RGP: 5% Red Ginseng powder Dasik, 9 BGP: 5%
Black Ginseng powder Dasik, ¥ MeantSD, ® ™ not significant.



Vol. 22, No. 1(2009)

= %7}61 ?ﬂum—*‘«l f&%k% Fh
]\ﬁ 1:}/;1,54 Az BATE QA A FL A
7}% 75‘% Aol HHAEE HAE F Atk A 9v)s
= #rlohal o] Azl A QlatRel :
7lﬂ1%r/}.

Vel S 0 K (p<0.05),

S L REREREEEENES
o] FolAQl Aoz glieh MAk

) 27k A = A 2

e QURE WA Be thEToN AR Be e
GERNRLT, FA $E Aohe Avicho] uKes

1}

N
< 71258 Evh BellM e tare T4 2 301 49
ool 7 = &
7h @rlviael 715 =r) 7 whskek A A Bkl A4
T B A7 vtk o] BY 22 S UeEl L,
Z7, A A B2 0 dejoiile) oz s es) 7t
2330

A% S 23} ik 34 2 24 B Ak e v
o] ME WstE A EW B11E Jehle BELhe
39 b‘)\L :g‘_/\L WAL Bup %7]- & u|
Fagaol felH o 2(p<0.05) UrE‘r‘*E‘r AN =S
T “a” gl A 4t BT v deijdle Aot g
Ehou Algte] e ARl Aol Yeh)IA] gtk

& b” g9l B Fah 27 dnjvido] TE AR b)F)
FA ez e g BAhp<0.05).

B4 4 23, WA SA 2 B4 BT At Az
3 An|ti e Ao 71 = e gk ulit g
71er @u|tha] o 2 2o isle] oF 16%9] AE A5EL
Bt} vbd, B4k 4 EE AR dvjdelel AeE
T Hjg) FhFoR e ARs B 73
= A8z} o #Rl ztel7} \%EM%] g E‘}L A%, &3
A, A4 2 QA e Bak B Ho) okl AL
Tl vl A Tt 24l -‘5&“ %‘ﬂﬂ%ﬂﬂ Zd5olle
7ol Hla] @2 ghE el

AR 2 A3, w24 2 S4B AT me
Al JZe] #e A Apol7} gl
173l Aatg B 4t 8 Ao dnjopylel AE 71K

l‘

E

l"

N

o
jut

[+
(8]

x

7F dn|e4 67

Al 2

£ A4E 20079 % Q4tekzule] @ A9¥AIF e AH &

AR el A Aoz PE T o]l A=Yt
S

10.

11.

. Park, SH, Hwang, HS and Han, JH. Development of drink

from composition with medical plants and evaluation of its
physiological function. Kor. Nutr. Soc. 37:364-372. 2004

. Cho, MZ and Bae, EK. Variation of instrumental characte-

ristics during storage of sesame Dasik. Kor. J. Food & Nutr.
18:1-3. 2005

. Cho, SH. Historical research on Kwa-Jung Korean traditional

cookies. PhD. Thesis, Sungshin Women's Uni., Seoul. Korea.
1991

. Park, CK, Keak, YS, Hwang, MS, Kim, SC and Do, JH.

Trends and prospect of Ginseng products in market health
functional food. Food Sci. and Industry. 40:30-45. 2007

. Bhattachary, SK and Mirata, SK. Anxiolytic activity of Pa-

nax ginseng roots: man experimental study. J Ethnophar-
macol. 34:87-92. 1991

. Yun, HC, Choi, HJ and Yun, JS. Effect of Ginseng saponins

on monoamines and serum corticosterone in heatstress mice.
Acta. Pharmacologica Sinica. 10:492-496. 1992

. Jang, SK, Kim, JH, Chung, YS, Ahan, OC, Kang, M, Lee,

DK and Kim, SK. An experimental study on the effect of
immunopitential and anticancer effect of red Ginseng extract.
Kor. J. Ginseng Sci. 18:151-159. 1994

. Kimura, M, Wakai, I and Kikuchi, T. Hypoglycemic com-

ponents from Ginseng radix and the action insulin release.
Proc. Symp. Wakan Yaku. 14:125-130. 1981

. Kim, WI, Kim, SK, Hwang, SY, Lee, HL, Choi, JS and

Kwak, YS. Korean red Ginseng improves survival and sperm
quality in guinea pigs exposed to 2,3,7,8-tetrachlorodibenzo-
p-dioxin. pp.134-149. Proc. '99 Korea-Japan Ginseng Symp.,
Seoul, Korea. 1999

Joo, CN. The protective effect of Korean Ginseng saponins
on arotic atheroma formation in prolonged cholesterol fed
rabbits, pp.27-36. Proc. 3rd Intl Ginseng Symp., Korea Gin-
seng Research Institute. 1980

Kim, HY, Chen, X and Gillis, CN. Ginsenosides protec pul-
monary vascular endothelium against free radical-induced in-
jury. Biochem. Biophys. Res. Comn. 189:670-676. 1992



68

12.

13.

14.

15.

Kwak, YS, Wee, JI, Hwang, SY, Kyung, JS, Nam, KY and
Kim, SK. Effect of crude saponin from Korean red Ginseng
on clinical parameters of ovariectomized rat. J. Ginseng Res.
24:46-50. 2000

Fulder, S, Hallstrom, C and Caruthers, M. The effect of Gin-
seng on the performance of nurses on night duty. pp.81-85.
Proc 3rd Intl Gingseng Symp., Korea Ginseng Research
Institute. 1980

Rho, SS and Park, JH. The effects of Ginseng radix preparata
extract on anti-thrombotic activity. J. of East West Medicine.
2:47-61. 2008

Kim, EK, Lee, JH, Cho, SH, Shen, GN, Jin, LG, Myung, CS,
Oh, HIJ, Kim, DH, Yun, JD, Roh, SS, Park, YJ, Seo, YB and
Song, GY. Preparation of black Panax ginseng by new
methods and its antitumor activity. Kor. J. Herbology. 23:
85-92. 2008

16.

17.

18.

20.

LERELPLEE

Hyun, JS and Kim, MA. The effect of addition of level of
red Ginseng powder on Yackwa quality and dining storage.
Kor. J Food Culture. 20:353-359. 2005

Yun, GY and Kim, MA. The effect of red Ginseng powder
on quality of Dasik. Kor. J. Food Culture. 21:325-329. 2006.
AOAC. Official Methods of Analysis of the AOAC, 15th ed,
Association of Official Analytical Chemists, Washington, DC.
USA. 1990

. Yun, GY and Kim, MA. The effect of red Ginseng powder

on quality of Dasik. Kor. J Food Cillture. 21:325-329. 2006.
Kim, EM. Quality characteristics of Jéung—pyun according to
the level of red Ginseng powder. Kor. J .Food Cookery Sci.
21:209-216. 2005

(20099 29 49 A< 2009'd 29 209 A



