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Quality Changes of Sulgiduk Added Green Tea Powder during Storage
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Dept. of Food Science and Nutrition, Catholic University of Taegu-Hyosung, Taegu 712-702, Korea

Abstract

This study was quality changes of sulgiduk added green tea powder during storage. Sulgiduk prepared
with various concentrations of green tea powder; 0% (control group), 0.5%(GT-0.5 group), 1%(GT-1.0
group), 1.5%(GT-1.5 group), 2%(GT-2.0 group), and the changes of its quality during 7 days of storage
were investigated. Total microbe numbers, the acidity and pH in sulgiduk during storage were decreased
with increasing the added amounts of a green tea powder, and especially those of GT-1.0 and GT-15
groups had relatively the lower than other groups. The “L” value(lightness) of the control group was
the highest among five groups, and its value was decreased throughout storage, and especially GT-0.5
groups had the lowest brightness. The “a” value(reddness) of the control group was higher than other
four groups, and increased GT-2.0>GT-15>GT-1.0>GT-05 groups, in that order. The "b” value(yel-
lowness) was increased in the order; GT-2.0>GT-15>GT-1.0>GT-05 groups. These results indicated
that GT-1.0 group showed the best quality than other groups of sulgiduk during storage.
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Table 1. Classification of experimental groups

Experimental factor (%)

D )
Groups Rice  Green tea (... Sugar  Salt
powder powder

Control 100 - 22 12 0.7
GT-05 99.5 05 22 12 0.7
GT-1.0 99.0 10 22 12 0.7
GT-15 985 15 22 12 0.7
GT-2.0 98.0 2.0 22 12 0.7

PControl group: No green tea powder and rice powder 1006
GT-0.5 group: Green tea powder 0.5% and rice powder 99.5%
GT-1.0 group: Green tea powder 1.0% and rice powder 99.0%
GT-1.5 group: Green tea powder 1.5% and rice powder 985%
GT-2.0 group: Green tea powder 2.0% and rice powder 98.0%
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Table 2. Operating conditions of HPLC for analysis of cat-

echins
Measurement Conditions
Column ODS-5 column
(Nomura Chem. Co., 4.6mm X 25cm)
Flow rate 1.0ml/min
Detector 280nm

Mobile phase 0.1% H3sPQs in CHsCN-THF-H:0
(15:5:80, v/v/v)
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Table 3. Proximate compositions and mineral composi-
tions of green tea powder

Green tea powder

Moisture 3.11

Proximate Reducing sugar“ 2.95

compositions Protein 21.70

(dry weight %) Lipid 8.49

Ash 6.40

. Ca 17.75
Mineral

compositions Fe 197

(mg%) Na 1452

K 61.72
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Fig. 1. HPLC chromatograms of catechin isolated from
green tea powder and sulgiduk.
(A): standard, (B): green tea powder, (C): GT-0.5, (D):
GT-1.0, (E): GT-15, (F): GT-2.0
(-)-EGC: epigallocatechin, (-)-EGCg: epigallocatechin
gallate, (-)-EC: epicatechin, (-)-ECg: e:picatechin gallate.
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Fig. 2. Changes of total cell count in sulgiduk added green
tea powder during storage.
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Fig. 4. Changes of acidity in sulgiduk added green tea
powder during storage periods.
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Fig. 5. Changes of color in sulgiduk added green tea pow—
der during storage periods.
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