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Abstract

The candy was prepared from starch syrup and sugar added with puree, extract and powder of Doraji, respectively.

When three times extracted with 95% ethanol for 12 hours at 25°C and 4 hours at 51°C and 78, the extract
contents were 22.6%, 25.8% and 25.3%, respectively. L-value of candy which was made of puree and extract of Doraji
was lower than that of control. As the content of puree and extract of Dorgji is increased, L-value was decreased. In
case of added with puree, extract and powder, a and b-values were higher than those of control. Quality of the candy
in sensory evaluation was the best when 20% of puree, 2% of extract and 5% of powder were added to the starch
syrup and sugar, respectively. The result of preference test with various model, Bokjumony(Korea traditional purse) was
the best in eye freel and ellipse was the best in mouth feel. The calories of candy were 299.6kcal/100g in puree 20%,
358.3kcal/100g in extract 2% and 352.1kcal/100g in powder 5%.
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Table 1. Extract content different at extacted times with
ethanol according to the temperature in Doraji

(Unit : %)
, Temperature (C)
Times 25 51 78
1 11.9 14.5 17.0
2 6.0 80 6.1
3 4.7 33 2.2
Total 226 25.8 253
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Table 2. Hunter's color value of candy added with
puree, extract and powder of Doraji

Hunter’s color value "
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Control 200 27 0.7
];uurrz ;_SZZ {g? (1)2 ig Table 3. Sensory evalua‘t.ion scores of candy added with
Puree 25% 14.7 0.5 47 puree of Doraji
Extract 1% 186 24 56 Bifter  Sweet t 4 Overall
Extract 2% 152 0.7 47 Samples oD gD Hlaver " Texte” acceptbility”
Extract 3% 16.1 15 53 P R —— v ” o
Powder 3% 314 12 97 s 24 61 46 FH 3
Powder 5% 36.0 29 155 Pme 0% 33 58 42 3 T
Powder 7% 403 4.6 144 Puee 25% 30 56 42 50 54

"L : Lightness, a : Redness, b : Yellowness L.8.D(5%) 0.57

Y Control : Not added with puree, extract and powder.
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P Rach sensory evaluation score was 1 for dislike extremely
) and 10 for like extremely.
Control : Not added with puree.

Table 4. Sensory evaluation scores of candy added with
extract of Doraji

Biter  Sweet s Overall
Samples D gD AV D Textre" aceptaily”
Conrol” 0 69 35 58 49
Extmct 1% 45 61 55 15 57
Extrct 2% 62 59 58 68 59
Exract 3% 61 49 55 6.1 47
L.8.D(5%) 0.84

" Rach sensory evaluation score was 1 for dislike extremely
and 10 for like extremely.
¥ Control : Not added with extract.

Table 5. Sensory evaluation scores of candy added with
powder of Dorgji

Biter  Sweet 0 n  Oveall
Samplese? e TRV TR il
Contol” 0 69 35 58 49

Powder 3% 49 62 45 49 49

Powder 5% 48 62 58 52 59

Powder 7% 47 61 5.1 53 59
L.8.D(5%) 0.76

Each sensory evaluation score was 1 for dislike extremely
and 10 for like extremely.
Y Control : Not added with powder.

Table 6. Preference test of Doraji candy by various
model

Casfition Bl Hewgn et Bounmy” S O S

Befd 567 47 69 82 59 65 53
Muhfd 81 SO 59 74 10 10 65

" Korea traditional purse.
Each preference score was 1 for dislike extremely and 10
for like extremely.
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Table 7. Calories determination of Dorgji candy added
with puree, extract and powder

Form of Ratio of material mixing (%, w/w) Calorie
material  Sugar Starch syrup Dorgji_(keal/100g)
Puree 40 40 20 299.6
Extract 49 49 2 358.3
Powder 475 475 5 352.1
2 %
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