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Abstract  This study investigated the quality characteristics of the muffins with garlic paste. Four different
paste concentration levels of 0, 40, 80 and 120g were added to 200g flour to make the muffin. In terms of
color, the lightness and yellowness of the muffin increased and redness decreased with increasing amounts of
garlic paste. Among the textural characteristics hardness, springness, cohesiveness, gumminess and chewiness
were increased according to the addition level of garlic paste. However, there were no significant differences
in hardness and springness of the muffin. For the sensory evaluation, appearance, flavor, taste and texture of
the muffin was not significantly different than the control group. The appearance, taste, texture and overall
acceptability were excellent in the group with the addition of 40g garlic paste. From the results of this study,
the muffin with 40g garlic paste added content was shown to have the best quality.
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[ 1] vk ¥o]2E H7F W] A= wigh]

[unit : g]
Samples”
Ingredients
GPO GP1 GP2 GP3

Wheat flour 200 200 200 200
Sugar 120 80 40 0
Garlic pastes 0 40 80 120
Butter 80 80 80 80
Egg 65 65 65 65
Powder milk 15 15 15 15
Baking powder 7 7 7 7
Salt 0.8 0.8 0.8 0.8
Water 120 120 120 120

YGPO: control

GP1: 40g garlic pastes added
GP2: 80g garlic pastes added
GP3: 120g garlic pastes added

223 ME =X

Whs HolAE A7 vize] MEL M (CR200,
Minolta Co., Osaka, Japan)E A}&-5}o] Hunter scaleo] 2]
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[E 3] vks slo]2E 7} wmel s

Samples”
Color values
GPO GP1 GP2 GP3
L 55.25+ 2.56° 57.10+ 1.62° 63.92+ 6.34™ 67.67+ 2.26"
a 13.05+ 1.15™ 13.74+ 026" 8.23+ 0.73" 7.98+ 0.52"
b 22.59+3.01° 25.28+ 1.06™ 29.64+ 1.72° 2691+ 4.03"
Y GPO : control
GP1 : 40g garlic pastes added
GP2 : 80g garlic pastes added
GP3 : 120g garlic pastes added

DThe same superscripts in a row are not significantly different at p<0.05

[E 4] vks slol~E 7k vael 7144 54

Samplesl)
Properties
GPO GP1 GP2 GP3

Hardness 1627.84+ 90.48"° 1560.83+ 212.80"° 1600.06+ 205.40"° 1620.38+ 330.57"°
Springness 0.67+ 0.02"° 0.72+ 0.15"° 0.73+ 0.00" 0.74+ 0.03"
Cohesivenes 0.18+ 0.01° 0.25+ 0.02° 0.33+ 0.02° 0.38+ 0.06"
Gumminess 296.77+ 7.22° 389.91+ 93.57" 607.98+ 178.83" 615.74% 149.17°
Chewiness 197.53+ 2.09 288.33% 78.59" 419.32+ 41.38" 455.65+ 106.27"
Y GPO : control

GP1 : 40g garlic pastes added

GP2 : 80g garlic pastes added

GP3 : 120g garlic pastes added

?The same superscripts in a row are not significantly different at p<0.05
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[E 5] vks slo|AE 37t wue] 3y %7

)]
Sensory Samples
characteristics GPO GP1 GP2 GP3
Appearance 4.00+0.00"° 4.44£1.51™ 4.22+1.64" 4.22£1.09"
Flavor 4.00+0.00™ 4.56+1.33" 4.67+1.73"% 3.22+1.20™
Taste 4.00+0.00™ 433+1.12™ 3.67+1.73" 3.00+1.32
Texture 4.00£0.00™ 433+1.32™ 4.22+1.64" 3.89+1.45™
Overall 4.00£0.00" 4.78+1.20° 3.78+1.72" 3.00+1.12°
acceptability
YGPO : control

GP1 : 40g garlic pastes added
GP2 : 80g garlic pastes added
GP3 : 120g garlic pastes added

?The same superscripts in a row are not significantly different at p<0.05.

*Each value represents the means and standard deviation(sd) of ratio by 20 panels using

7-point scale(1: very poor, 7: very good)
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