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Abstract

The purpose of this study was to investigate the quality characteristics of Maejakgwa prepared with Eriobotrya japonica
leaf powder (0, 1, 3, 5, 7%) substituted for flour. The pH and density of Maejakgwa dough significantly decreased in response
to addition of all levels of E. japonica leaf powder. Furthermore, when spread factor values were compared among the groups,
they were found to be inversely proportional to the E. japonica leaf powder concentration. With increasing amounts of E.
Jjaponica leaf powder, L and a values decreased, whereas b value increased. In terms of textural characteristics, addition of
E. japonica leaf powder increased hardness, cohesiveness, springiness, chewiness, and brittleness compared to control. Finally,
the results of an acceptance test showed that Maejakgwa containing 5% E. japonica leaf powder had the highest scores.
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Table 1. Formula of Maejakgwa made with E. japonica leaf powder

Samples”
Ingredients
Control ELP-1% ELP-3% ELP-5% ELP-7%

Wheat flour(g) 100 97 95 93

E. japonica leaf powder (g) 0 3 5 7

Salt(g) 1 1 1 1

Water(%) 45 45 45 45
Y Control : 0% E. japonica leaf powder added.
ELP-1% : 1% E. japonica leaf powder added.
ELP-3% : 3% E. japonica leaf powder added.
ELP-5% : 5% E. japonica leaf powder added.
ELP-7% : 7% E. japonica leaf powder added.
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Table 2. Density and pH values of Maejakgwa batter using E. japonica leaf powder

Samples”
Properties F-value
Control ELP-1% ELP-3% ELP-5% ELP-7%
pH 6.65£0.21° 6.78+0.51° 6.77+0.12° 6.71£0.11° 6.63£0.13° 21.05™
Density (g/mL) 1.2440.01% 1.26+0.22% 1.28+0.02° 1.2440.12% 1.21£0.31° 0.562

D Samples are same as in Table 1.

*7¢ Values with different superscripts were significantly different by Duncan's

s

™ p<0.001.

multiple range test (p<0.05).
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Table 3. Spread ratio, water content and volume of Maejakgwa made with E. japonica leaf powder
Samples”
Properties F-value
Control ELP-1% ELP-3% ELP-5% ELP-7%
Spread ratio (%) 9.41+0.01¢ 9.500.02° 9.75+0.05° 9.89+0.10° 10.1140.12° 10217
Water content (%) 3.3240.02¢ 4.5340.03° 5.36+0.02° 5.86+1.04% 6.12+1.11° 555"
Volume (cm®) 17.98¢ 19.31° 19.55° 19.63® 19.77° 21.26™

Y Samples are same as in Table 1.

a4 Values with different superscripts were significantly different by Duncan's multiple range test (p<0.05).

T p<0.01, " p<0.001.
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Table 4. Color parameters of Maejakgwa made with E. japonica leaf powder
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Samples”
Properties F-value
Control ELP-1% ELP-3% ELP-5% ELP-7%

L 78.95+1.01° 69.15+0.21° 60.98+0.02° 55.53+0.45° 47.3240.21¢ 40.13"

a 0.97+1.11° —3.41+1.32° —3.800.54° —4.23+0.36™ —5.05£0.23° 23.50™"

b 18.111.22° 20.10+1.23% 21.66+1.21° 23.02+0.15° 24.05+1.23" 133.12"
D Samples are same as in Table 1.
24 Values with different superscripts were significantly different by Duncan's multiple range test (p<0.05).
" p<0.01, ™ p<0.001.
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Table 5. Textural properties of Maejakgwa made with E. japonica leaf powder
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Samples”
Properties F-value
Control ELP-1% ELP-3% ELP-5% ELP-7%
Hardness (kg/cm?) 203.35+2.42¢ 345.1242.63° 423.5243.41° 442 56+4.12° 458.21+1.03° 11.12"
Cohesiveness (g) 21.5349.42¢ 33.45+7.21% 41.12+8.30° 50.25+5.12° 56.57+1.68" 6.23"
Springiness (%) 15.20+5.20° 18.55+3.42° 25.63+2.88° 29.2443.16° 35.1242.07* 10.12"
Chewiness (%) 185.362.02¢ 275.12+1.12% 291.63+3.42° 412.3542.15° 521.2143.55° 25.26"
Brittleness (g) 2,856+14.01¢ 4.415+21.21% 4,725+15.03° 5,220+12.25° 6,658+13.31° 5.15"

D Samples are same as in Table 1.

24 Values with different superscripts were significantly different by Duncan's multiple range test (p<0.05).

T p<0.05, ™ p<0.0l.
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Table 6. Consumer acceptability score for Maejakgwa made with E. japonica leaf powder
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Samples”
Properties F-value
Control ELP-1% ELP-3% ELP-5% ELP-7%
Color 2.65+1.02° 3.53+1.23" 3.69+1.32° 3.75+1.03 2.85+1.42° 2.78"
Hardness 2.39+1.05° 3.08+1.32° 3.45+1.02® 3.62+1.04° 3.81+1.01° 436"
Crispness 1.69+1.02¢ 2.61+1.11° 3.48£1.30™ 3.75+1.44° 3.64+1.13° 3.177
Taste 2.35+0.12¢ 2.82+0.96° 3.11£1.12% 3.42+41.13° 3.24+121° 7.22"
Overall acceptability 2.47+0.11¢ 3.300.15° 3.45+1.32° 4.02+0.12° 2.71£0.11% 631"

D Samples are same as in Table 1.

24 Values with different superscripts were significantly different by Duncan's multiple range test (p<0.05).

T p<001, ™ p<0.001.
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