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Quality Characteristics of Jinmal Dasik Containing Jujube Paste

Eun-Jeong Choi' and Jin-Sook Hong

Dept. of Culinary & Foodservice Management, Sejong University, Seoul 143-747, Korea

Abstract

The objective of this study was to evaluate the quality characteristics of Dasik containing different levels of jujube paste (0%,
60% 70%, 80%, 90%). Moisture composition of the paste ranged from 19~29% As the content of jujube paste increased, the
lightness (L) and yellowness (b) decreased while redness (a) increased. In the texture profile analysis, as the content of jujube
paste in Dasik content increased, the hardness decreased. Cohesiveness and springiness did not show significant differences
according to amount of jujube paste. The results of the sensory evaluation show that sweetness, bittemess, and overall acceptability

were the highest in Dasik containing 80% level jujube paste.
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Washing of Jujube (3 times)
¥
| Separtion of seed |
¥
| Jujube meat |
+
| Grinding, 1min |

J,<_| Adding water 13L |

| Boiling (10 hr) |
1

| Strained Juice @ | [ Unstrained solid |

Adding water 2L ®

Strained Juice @

1

Boiling (5 hr) |

|

Jujube pastes Sample
(Total boiling time 15 hr)

Fig. 1. Preparation procedure for jujube pastes.

Table 1. Formulas for preparation of Jinmal Dasik with
added of jujube paste

Ratio of Ingredients(g)
jujube Jinmal Jujube pastetsyrup(160 g)
paste(%) powder(g)  Jujube paste(g) Syrup(g)
0" 200 0 160
60” 200 96 64
707 200 112 48
80" 200 128 32
90” 200 144 16
Y 0% : 0% jujube paste about jujube paste syrup(0 g)+syrup(160
2)=160 g.
? 60% : 60% jujube paste about jujube paste syrup(96 g)+syrup
(64 2)=160 g.
' 70% : 70% jujube paste about jujube paste syrup(112 g)+ syrup
(48 2)=160 g.

9 80% : 80% jujube paste about jujube paste syrup(128 g)+ syrup
(32 g)=160 g.

> 90% : 90% jujube paste about jujube paste syrup(144 g)+ syrup
(16 g)=160 g.
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Table 4. The brix of Jinmal Dasik added with various
jujube paste

Jujube paste of Jinmal Dasik(%) °Brix
0 2.80+0.17°
60 2.00+0.20"
70 2.03+0.06"
80 2.47+0.06°
90 3.07+0.12°

F-value 36.52""

D MeantS.D. " p<0.001.

? 2" Means in a column by different superscripts are signifi-

cantly different at p<0.05 by Duncan's multiple range test.
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Table 5. Texture characteristics of Jinmal Dasik added with various jujube paste during storage 20T

Storage time (day)

Properties Jujube of
paste(%) 0 1 2 3 4
0 6.26+0.49° 9.55+0.15" 11.0120.04° 16.87+1.04° 17.2120.90°
60 6.62+0.22° 9.4140.65" 9.83+0.80° 11.3140.31° 12.10+2.30°
Hardness 70 2.7120.11° 4.60+0.55" 437£0.07° 4.79+0.35" 4.45+0.40°
(kef) 80 1.8140.77° 1.640.09¢ 226+1.29" 1.7040.03 1.49+0.10°
90 1.13+0.33° 1.05+0.41° 1.00+0.34° 0.83+0.12" 1.02+0.10°
F-value 9.70" 1.217" 1833 14.54"" 1553
0 2.62+10.47° 3.56+0.18" 6.3343.46 7.8343.42° 8.48+4.36"
60 2.27+0.06° 3.44+0.33® 3.41+0.28% 3.91+0.14® 4.50+0.86™
Adhesive- 70 1.65+1.20° 1.75+0.19™ 1.77+0.03% 1.90+0.13™ 1.75+0.11°
12;)5 80 0.75+0.14° 0.72+0.27° 0.81+0.37° 0.87+0.18™ 0.68+0.22°
90 0.48+0.06° 0.41£0.11° 0.41+0.11° 0.35+0.15° 0.470.12°
F-value 10.48™ 14.68" 9.43" 762" 6.48""
0 3.35+13.40° 3.38+0.24" 3.36+0.11° 3.4740.11° 4.18+0.65°
60 3.33+0.75° 3.47+0.69" 2.90+0.21° 3.00+0.19" 3.76+0.86"
Cohesive- 70 3.59+0.46° 3.7540.19° 3.54+0.32° 3.51+0.26™ 32740.17"
ness 80 3.57+1.09° 3.71+0.17* 3.59+0.42° 3.74+0.27° 3.94+0.32°
90 2.68+0.85" 3.8840.10° 3.56£0.31° 3.64+0.53° 3.68+0.70"
F-value 0.95 1.12 243 2.41 0.80
0 0.54+2.15° 0.530.04" 0.53+0.01° 0.54+0.02" 0.650.10°
60 0.53+0.12° 0.55+0.11° 0.46+0.04° 0.47+0.03" 0.58+0.13"
Springi- 70 0.56+0.07° 0.59+0.02" 0.57+0.06" 0.56+0.06" 0.52+0.03
(I;;i?) 80 0.56+0.18" 0.57+0.02° 0.57+0.06" 0.58+0.04° 0.62+0.05°
90 0.43+0.15° 0.610.02° 0.57+0.04° 0.55+0.04™ 0.58+0.12°
F-value 0.71 0.89 2.32 2.01 076
0 146.87+587.50° 88.99+30.17" 101.47+19.20° 107.70+30.82° 138.14+39.51°
60 100.71424.33% 127.17+ 8.71° 158.88+ 9.49° 193.16+26.52° 116.13£16.98°
Chewi- 70 72.84+ 9.43° 109.17+32.35° 104.00+20.86" 122.54+ 5.94° 143.74+ 9.00°
g(egsfs) 80 72.28+13.45° 98.81+24.88" 98.63+ 7.14° 118.46+24.96° 91.87+24.37"
90 7273+ 5.94° 66.85+ 4.05" 76.45+15.27" 68.08+16.32" 79.41+18.35"
F-value 4.01" 1.17 0.98 1.21 0.84

D MeantS.D.  p<0.05,  p<0.01,  p<0.00l.
2 274 Means in a column by different superscripts are significantly different at p<0.05 by Duncan's multiple range test.
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Table 6. Sensory

HoMA o} RATHEEEE

characteristics of Jinmal Dasik added with various jujube paste

Ratio of astringent jujube paste (%)

Sensory F-value
0 60 70 80 90
Color 1.33+0.58° 3.4240.58° 5.17+0.00° 7.08+0.00° 8.25+0.00" 7233
Flavor 1.42+0.58° 2.92+1.00° 4.92+0.58° 6.92+0.58" 8.83+0.00° 214.53™
Sweetness 1.92+0.00° 3.58+0.58° 5.25+0.00" 7.17+0.00° 5.42+0.00° 5972
Bitterness 1.58+0.00° 3.17+0.00° 4.92:0.58° 6.83£0.00" 8.17+0.00" 70.14™
Moistness 2.25+0.00° 3.42+0.58° 5.3340.00° 7.33£1.15° 7.50+1.15° 2367
Chewiness 2.50+1.00" 3.75+0.58° 5.2540.58" 6.58+1.00" 6.08+2.52" 1503
Overall acceptability 1.42+0.00° 4.92+1.53° 7.08+1.15° 8.42+1.15° 5.17+0.58° 53.07"
;; MeantS.D. ~ p<0.001.

ness)2| £ A% 7]7}0] FAIS !
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