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Abstract

The objective of this study is to evaluate the quality characteristics of wheat flour Dasik added with
different amounts (0%, 3%, 6%, 9%, 12%, 15%) of Hericium erinaceus powder. For the moisture contents
by adding Hericium erinaceus powder, wheat flour dasik did not show significant difference. As the results
of Hunter's color value by increasing Hericium erinaceus powder, L-value decreased and a-value increased.
Texture evaluation showed that, as the amount of Hericium erinaceus powder increased, hardness, gumminess
and chewiness increased while springiness and cohesiveness did not show significant differences. As the
results of sensory evaluation, the wheat flour dasik containing 9% Hericium erinaceus powder had the highest
color, taste, flavor and overall acceptability scores. In conclusion, 9% of Hericium erinaceus powder would
be optimal for Hericium erinaceus wheat flour Dasik.
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{Table 1> Composition of Hericium erinaceus powder wheat flour dasik

Sample Hericium erinaceus powder(g) Flour(g) Honey(g)
0% 0 100 80
3% 3 97 80
6% 6 94 80
9% 9 91 80
12% 12 88 80
15% 15 85 80
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{Table 2> The moisture contents of Hericium erinaceus powder wheat flour dasik

Hericium erinaceus powder

Moisture(%)

0%
3%
6%
9%
12%
15%

11.8120.52°M?
11.20+0.48"
11.18+0.07°
10.85+0.51°
10.53+0.83°
9.78+0.11°

" The same superscripts in a column are not significantly different each other at p<0.05.

? Mean+S.D.
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{Table 3> Changes in Hunter's value of Hericium erinaceus powder wheat flour dasik

Hericium erinaceus powder L-value a-value b-value
0% 45.14+0.15*? 4.44+0.18° 29.66+0.66"
3% 39.100.40" 7.2020.10° 29.13+0.46™
6% 34.86+0.25° 9.06£0.11° 29.00£0.45™
9% 30.33+0.25 10.83+0.47° 28.60+0.26™
12% 28.73+0.50° 11.23+0.32% 28.30+0.11
15% 28.53+0.40° 11.70+0.17° 27.70+0.10°

" The same superscripts in a column are not significantly different each other at p<0.05.
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{Table 4> Texture characteristics of Hericium erinaceus powder wheat flour dasik

Hericium erinaceus

powder Hardness Adhesiveness  Springiness  Cohesiveness ~ Gumminess  Chewiness
0% 1341.72413.77° 5454126 0.5620.13° 0.08+0.01°  132.78+1.13°  74.6120.36°
3% 1443.90+17.67°  -5.85+0.57" 0.54+0.06°  0.09+0.00°  136.74+1.24°  75.80+1.11°
6% 1472.78+14.11°  -7.03+0.50" 0.54+0.84°  0.09£0.01™  137.79+2.81%  80.40+2.32°
9% 1598.11433.29"  -7.57+0.88" 0.53+0.13" 0.10£0.00°  146.76+3.62° 90.86+1.34°
12% 1625236428  9.40+1.02°  0.51+0.02° 0.10£0.00°  173.5442.24°  95.40+4.29°
15% 1958.60+45.06"  -10.27+0.46° 0.49+0.07 0.10+0.01* 184.79+5.27"  106.36+5.70°

" The same superscripts in a column are not significantly different each other at p<0.05.

Y Mean#S.D.
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{Table 5> Sensory evaluation of Hericium erinaceus powder wheat flour dasik

Hericium erinaceus . Overall
Color Taste Softness Chewiness Flavor .
powder acceptability

0% 4.16+0.75 3.830.75° 4.33£1.36° 4.00+1.26" 3.83+0.40™ 4.00+0.89°

3% 5.00+0.63" 3.88+0.75° 3.66+1.63" 4.00+1.67° 3.840.11% 3.83+0.44°

6% 5.01+0.63" 4.00+0.63° 3.66+0.81° 3.16+0.75" 4334081 4.33+0.81°

9% 5.16£0.40° 4.66+0.81" 3.67£0.51° 3.66+1.21° 5.16£0.75" 5.16£0.41°

12% 2.1620.75° 3.00+0.89° 3.50+1.51° 2.83+0.98" 3.5040.83% 3.00+0.08°

15% 2.1540.15° 2.99+0.17 2.83+1.16° 2.50+0.54 3.16£0.72° 2.83+0.98°

" The same superscripts in a column are not significantly different each other at p<0.05.

? Mean+S.D.
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