T AW H 2 2He P X| 31(3): 243-249, 2016
J. Korean Soc, Food Cult, 31(3): 243-249, 2016
B =59 AL a4 gTsletslo) 93

DA .

ISSN 1225-7060(Print)
ISSN 2288-7148(Online)
http://dx.doi.org/10.7318/KJFC/2016.31.3.243

Copyright © The Korean Society of Food Culture CrossMark
click for updates
d o} O = z &5 | o II E
mjAfo] 23 o] &5t A 23t prFMo FAESH
HF o| co*
b N Sy |
T ECEL L

Quality Characteristics of Dumpling Shell made with Capsosiphon fulvescens Powder

In-Duck Park*
Department of Culinary Art, Chodang University

Abstract

The purpose of this study was to investigate the effects of Capsosiphon fulvescens powder on the functional and sensory
characteristics of dumpling shell. Various dumpling shell samples were prepared with wheat flour along with the addition of
different amounts of Capsosiphon fulvescens powder, and then instrumental characteristics and sensory evaluations were
investigated. According to amylograph data, the composite Capsosiphon fulvescens powder-wheat flour samples had
increased gelatinization temperatures with increasing Capsosiphon fulvescens powder content; whereas initial viscosity at
95°C, viscosity at 95°C after 15minutes, and maximum viscosity were reduced. In terms of Hunter's color values, L, a and
b values decreased with increasing Capsosiphon fulvescens powder content. Besides cooked weight, cooked volume and
turbidity of dumpling shell increased as the addition level of Capsosiphon fulvescens powder increase. In terms of textural
characteristics, addition of Capsosiphon fulvescens powder increased springiness, chewiness, brittleness, pringiness and
adhesiveness. Based on sensory evaluations, the overall preference of dumpling shell with 3% added Capsosiphon

fulvescens powder, was more effective than control.
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<Table 1> Formula of dumpling shell added with varied amounts of Capsosiphon fulvescens powder

. Sample (g)
Ingredient
Control CFP-1% CFP-3% CFP-5% CFP-7%
Flour 100 97 95 93
Capsosiphon filvescens powder 0 3 5 7
Sallt 2 2 2 2
Water 40 40 40 40

Control: no Capsosiphon fulvescens powder.

CFP-1%: 1% Capsosiphon fulvescens powder added.
CFP-3%: 3% Capsosiphon fulvescens powder added.
CFP-5%: 5% Capsosiphon fulvescens powder added.
CFP-7%: 7% Capsosiphon fulvescens powder added.
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<Table 2> Proximate composition of Capsosiphon fulvescens powder

. Samples
Characteristics

Wheat flour  Capsosiphon fulvescens powder

Moisture 13.10+£0.10" 7.51£0.05
Crude protein 9.70+0.06 35.51+0.13
Crude lipid 1.12+0.01 2.12+0.02
Crude ash 0.73+0.05 12.51+0.08
Carbohydrate 75.35£0.21 42.35+0.15
DMean+SD
9. A XMz

EAHEA(ANOVA) 2t 9] 7% (Duncan's multiple
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<Table 3> Effects of Capsosiphon fulvescens powder on the pasting properties of dumpling shell

Sample”
Control CFP-1% CFP-3% CFP-5% CFP-7%
Gelatinization temperature (°C) 62.5+0.1929 64.3£0.2° 65.6+1.0° 66.9+1.12 67.5+1.2°
Viscosity at 95°C (B.U.) 209+1.5° 200+1.1° 195+1.2° 180+1.1¢ 175+1.0¢
Viscosity at 95°C after 15min (B.U.) 192+1.0° 185+1.0° 178+1.0¢ 166+1.0% 158+1.0¢
Maximum viscosity (B.U.) 230+1.5% 216+1.1° 210£1.2° 203+0.2¢ 191+0.14

DSamples are same as in Table 1.

YMeans in a row with different letters are significantly different (p<0.05) by Duncan’s multiple range test.

YMean+SD
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<Table 4> Effects of Capsosiphon fulvescens powder on the cooking characteristics of dumpling shell

. Sample"
Characteristics
Control CFP-1% CFP-3% CFP-5% CFP-7%
Weight gain (g) 42.15+1.01%29 48.12+1.03 48.85+1.11° 4925+1.12° 49.75+1.21°
Volume (mL) 26.74+1.02¢ 34.10£1.03° 35.40+1.05* 35.55+1.13 35.88+1.25°
Water absorption (%) 60.56+1.01¢ 82.40+2.02° 85.12+2.10° 85.75+2.11° 86.85+2.41°
Turbidity 0.50+0.00¢ 0.53+0.01¢ 0.55+0.05" 0.58+0.10° 0.62+0.12°

DSamples are same as in Table 1.

PMeans in a row with different letters are significantly different (p<0.05) by Duncan’s multiple range test.

YMean+SD
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<Table 5> Effects of Capsosiphon fulvescens powder on the color of dumpling shell

Sample”
Color values
Control CFP-1% CFP-3% CFP-5% CFP-7%
LY 72.18+0.25%2% 66.25+0.12° 63.36+0.11° 61.25+0.05° 59.65+0.03¢
a 0.30+0.02° -1.44+021° -1.66+£0.03¢ -1.95+0.10% -2.25+0.21¢
b 13.02+0.114 11.23+0.20° 9.52+1.11° 8.27+2.10 7.5242.012

DSamples are same as in Table 1.

PMeans in a row with different letters are significantly different (p<0.05) by Duncan’s multiple range test.

IMean+SD

YL value degree of lightness: white +100 <> 0 black.
a value degree of redness: red +60 <> -60 green.

b value degree of yellowness: yellow +60 <> -60 blue.

= T4l AolE YERHTHp<0.05). Lee et al.(2010)
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frojd o g S7kshe AadE WeEAthp<0.05). ol= 4%
FuS H718) wHEY] (Park et al. 2014)9} ThAIrp B2hS- 37}
S 9HEE](Park 2015)014] FAIEL] H7bo] S71Eel ulet
A=t F7ritha Harsk Aol 2 At fARE AE
Btk $HA, Kang et al 2011y Al&oluAl 22 37138}
o] Az WHFIe] A tixte] WA B8 H7ktET
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Atk Kang & Kim(2003) Zd&uligol] w2 vhra]e] &4

wslol|x] Hrkgo] A Bol FiEUS v a7
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ol H7HES FTRF ALfe 5S4 e Aloltar AE
o}, vHERTe] etk viAe] B 1% MU
Z}7} 95.560.10, 96.82+0.21(%)E F2lxH7T fioL}, 3%
N 7% H7RES FolH o= A YERTH(p<0.05). YT
o] S, JEA F AL gxddA 7P Wk,
ujAfo] ek Hrkke] SUFESE A ST Aol
BakS H74ek wHE9)(Kang et al. 2011)2} H]apel 22-s 3
71k 9T (Park 2012)9] 23 FA|E9] HrFFo] St
s F2Ado] FTIEATIL BArgk v Qo] & Ae} H
3kt
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mjAo] Bk H1Ee dElsie] Axd vHREye] #E
2 542 <Table 7> YERAATE ¥H73]9] Atz
o] 5.15+0.10, WA o] B2 1~7% H7kEo] ZHz} 5354001,
5.48+0.13, 5.56+0.15 2 4.80+0.108 EPT}. 213 S48

iAol B 7% HrltolM 715wt 7P WA vel
U H7bge] U How 23| #ed A7 5o A3t
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<Table 6> Effects of Capsosiphon fulvescens powder on the textural properties of dumpling shell

) Sample"
Properties
Control CFP-1% CFP-3% CFP-5% CFP-7%
Hardness (kg/cm?) 2.36+0.05% 2.47+0.11¢ 2.57+0.13¢ 2.68+0.20° 2.81+0.22°
Springiness (%) 95.56+0.10¢ 96.82+0.21¢ 105.31£1.01° 107.15+1.12° 109.85£1.15°
Cohesiveness (%) 65.51£1.01° 67.55£1.01% 69.67+1.10° 69.88+1.11° 69.97+1.22°
Chewiness (g) 130.31£1.02¢ 145.15£1.11° 151.25+2.01%® 154.27+2.02° 156.1542.11°
Adhesiveness (g) 6.510.05¢ 7.35+0.13% 8.02+1.05° 8.52+1.10° 9.52+1.13?

DSamples are same as in Table 1.

PMeans in a row with different letters are significantly different (p<0.05) by Duncan’s multiple range test.

YMean+SD
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<Table 7> Effects of Capsosiphon fulvescens powder on the sensory evaluation score of dumpling shell

Sample”
Sensory characteristics
Control CFP-1% CFP-3% CFP-5% CFP-7%
Color 5.15+0.10%%3 5.35+0.01° 5.48+0.13° 5.56+0.15° 4.80+0.10°
Flavor 3.21+0.01° 3.62+0.05 3.58+0.02° 3.47+0.12° 3.22+40.13°
Chewiness 5.31+0.01° 549+1.11° 5.47+1.03 5.42+1.02° 5.35+1.01°
Texture Adhesiveness 5.30+1.02° 542+1.11° 5.45+1.03 5.40+1.02° 5.20+1.13°
Smoothness 4.99+1.02¢ 537+1.11° 5.71£1.15% 5.65+1.12° 5.25+1.10°
Overall acceptability 5.35+1.03° 5.55+1.20° 5.68+1.21° 5.62+1.10° 5.37+1.05

USamples are same as in Table 1.

PMeans in a row with different letters are significantly different (p<0.05) by Duncan’s multiple range test.

IMean+SD
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