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Abstract

The purpose of this study was to determine the desirable mixture ratio of Rubus coreanus Miquel leaf powder
to rice flour for the preparation of suigidduk. The moisture of samples raged from 41.92% to 38.21%. The addition
of Rubus coreanus Miquel leaf powder in the Sulgidduk tended to decrease the lightness (L) in Hunter color

value, but to increase the redness (a) and yellowness (b). With increasing Rubus coreanus Miquel leaf powder
level, the hardness of the samples decreased and their springiness, cohesiveness and chewiness increased. In sen-
sory evaluation, the addition of 5% Rubus coreanus Miquel leaf powder showed the best score in taste and overall
preference. Therefore, these results suggested that the addition of 5% Rubus coreanus Miquel leaf powder could
be applied for making Rubus coreanus Miquel leaf powder sulgidduk.
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{Table 1> Formulas for sulgidduk added with Rubus coreanus Miquel leaf powder

. Sample(g)
Ingredient - )
Rice flour RCM Water Salt Sugar

RCM 0% 300 0 210 3 30
RCM 1% 297 3 210 3 30
RCM 3% 291 9 210 3 30
RCM 5% 285 15 210 3 30
RCM 7% 279 21 210 3 30

Y RCM : Rubus coreanus Miquel leaf powder
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{Table 2> Operating conditions of the texture pro-
file analysis of sulgidduk

Measurement Condition
Type Texture profile analysis
Probe 34 ® mm cylinder probe
Strain 30%
Pre-test speed 5.0 mmy/s
Test speed 1.0 mm/s
Post-test speed 1.0 mm/s
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{Table 3> Moisture contents of sulgidduk added with Rubus coreanus Miquel leaf powder

. Sample”
Properties
RCM 0% RCM 1% RCM 3% RCM 5% RCM 7%
Moisture(%) 41.92+0.342 41.01+0.28" 40.42+0.06° 39.24+0.02° 38.2140.55°

D Refer to the comment in <Table 1).

? Means in each row with different superscript letters are significantly different(p<0.05) by Duncan's multiple range

test.
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{Table 4> Color value of sulgidduk added with Rubus coreanus Miquel leaf powder

Concentration of citrus fruit extract

Color values”

RCM 0% RCM 1% RCM 3% RCM 5% RCM 7%

Whiteness (L) 90.21+0.64" 83.21+0.14" 79.210.05° 64.32+0.19 51.14+0.07°
Redness (a) —1.17+0.03° 0.93+0.03" 1.16+0.09? 1.84+0.14" 2.11£0.11°
Yellowness (b) 6.57+0.157 13.21+0.54% 18.34+0.17° 20.14+0.07" 21.01+0.12”

Y Values are mean+S.D. Values are mean of triplicates.

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

JL Degree of lightness (white +100 < 0 black)
a : Degree of redness (red +100 < —80 green)
b : Degree of yellowness (yellow +70 < —80 blue)
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{Table 5> Texture of sulgidduk added with Rubus coreanus Miquel leaf powder

. Sample”
Properties
RCM 0% RCM 1% RCM 3% RCM 5% RCM 7%
Hardness (g/cm’) 601.32+.2.31 548.16+4.317 524.66+9.16° 500.10+3.21Y 431.14+1.43°
Springiness (%) 65.73+2.75% 69.21+0.47° 70.17+0.21° 65.29+0.18" 61.21+1.03"
Cohesiveness (g) 67.21+1.04 68.24+1.07 69.90+0.15 70.24+1.33 72.08+1.73
Chewiness (%) 42.11£0.26” 46.22+1.66° 53.111.29° 57.11+2.31° 76.13+1.39”

D Refer to the comment in <Table 1.
* Means in each row with different superscript letters are significantly different(p<0.05) by Duncan's multiple range test.
% Values are mean+S.D. Values are mean of triplicates.
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{Table 6> Sensory evaluation of sulgidduk added with Rubus coreanus Miquel leaf powder

.1 Sample”

Properties
RCM 0% RCM 1% RCM 3% RCM 5% RCM 7%
Appearance 435+0.21%Y 4.55+0.319 6.24+0.16” 6.01+1.29” 5.95+0.33%
Flavor 4.86+0.13° 5.14+0.27" 5.82+0.52" 6.54+0.27" 6.35+0.31%
Taste 5.25+0.09" 5.27+0.36” 6.20+0.16” 6.23+0.14” 5.44+0.11"
Texture 5.89+0.17" 5.98+0.36” 6.14+0.59” 6.2140.39” 5.01+1.29°
Overall accetability 5.51+0.14” 5.26+0.53" 6.55+0.18" 6.58+0.37" 4.68+0.51°

" Sensory scores were assessed on 7 point scale where 1=extremely bad or slight, 7=extremely good or much.
? Refer to the comment in <Table 1.

% Values are meantS.D. Values are mean of triplicates.

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