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Development of Traditional Korean Snack, Dasik Using Angelica gigas Nakai

So-Ra Lee, Gun-Hee Kim
Dept. of Food & Nutrition, Duksung Women’s Univ.

Abstract

This study was carried out to develop a traditional Korean snack, Dasik, using Angelica gigas
Nakai. Angelica gigas Nakai has been used as a medicinal herb which is grown wild in mountain
areas or cultivated in Korea, and known to have various functional effects, especially on a
women’s disease. As an useful food resource, Angelica gigas Nakai was used to prepare Dasik
along with soybean powder and black sesame seeds powder. The quality characteristics of Dasik
were measured by sensory evaluation and food compositions and antioxidant activity were analyzed.
In the results, Dasik prepared with black sesame seeds powder with 20% Angelica gigas Nakai

powder was the most favored, especially by the women’s group of 30~40s in age.

The

composition of this Dasik was water 11.85%, ash 3.4%, crude protein 14.10% and crude fat
23.44%. The functional components of Angelica gigas Nakai were 2.23 mg/g of phenolic compounds
and 9.9 mg/g of flavonoids. Antioxidant activity of Angelica gigas Nakai was 53.14% at 0.1 g/ml

concentration.
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Fig. 1. The process of making Dasik
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Table 1. Formulas for Dasik made with various levels of
Angelica gigas Nakai @

Percentage of

Ingredients Angelica gigas Nakai

0% 10% 20% 30% 100%
Sesame seeds powder 600 540 480 420 0
Angelica gigas Nakai power 0 60 120 180 600
Honey 60 60 60 60 60
Soybean powder 600 540 480 420 0
Angelica gigas Nakai power 0 60 120 180 600
Honey 60 60 60 60 60
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Table 2. Sensory evaluation of black sesame seeds powder dasik prepared with Angelica gigas Nakai.

0% 10% 20% 30%
20s  Color 4.001+2.49 4.46+2.29 5.04+1.37 4.68+1.75
Texture 3.00+1.25 298+1.22 3424225 3.32%1.76
Flavor 2.52£1.99 2.00£1.36 548222 2.76+2.18
Overall acceptability 2.80+1.67 2.38+1.02 542+194" 3.26+1.31
30s Color 3.621+2.52 4204220 5.50+3.61 4.10+1.99
Texture 4.32+2.04 4.18+£2.53 5.44+3.37 4121185
Flavor 4.06£3.51 4.76+191 7.14+2.42 4.241+2.56
Overall acceptability 4.441£2.45 4.7241.66 7.10+2.67 454+1.16
40s  Color 5224343 4.40£3.52 6.62+3.33 5.16+3.42
Texture 6.40+£3.96 5.04+431 6.62+3.38 5.6413.87
Flavor 5.86+£3.73 4.90+£3.07 8.18+0.89 522+2.86
Overall acceptability 5.58+3.37 5.28+3.21 6.84+1.76 5.80+2.37
50s  Color 3.98+1.29 4.00+2.57 470+3.32 490+2.23
Texture 4.72+1.33 4.641£2.76 5.00+3.19 4.98+2.10
Flavor 5.6812.56 4.14£2.73 6.20%2.55 53241212
Overall acceptability 5.02+1.90 4.16+2.57 5524293 4.30+1.88
P<0.05

- 423 -

Sz #8382 A17E A S52(2001)



4 olag - A7
Table 3. Sensory evaluation of soybean powder dasik prepared with Angelica gigas Nakai.
0% 10% 20% 30%

20s  Color 6.37+2.41 5.7241.65 6.18+2.83 533+1.62
Texture 6.67+1.85 6.35+1.39 6.02+1.51 5.82+1.59
Flavor 7.28+1.94 5.53+1.89 4.00+1.88 4274215
Overall acceptability 6.72+1.78 597+1.59 433+1.59 4.87+147

30s Color 6.78+1.93 5.94+1.51 5.82+1.67 526+2.85
Texture 6.30+1.98 5.96+1.59 5.86+1.63 5.36+0.75
Flavor 6.58+2.29 4.74+0.89 3.64+2.27 3944035
Overall acceptability 6.384+2.01 5.62+0.16 4.22+1.29 4.68+£0.36

40s  Color 9.14+0.89" 494:+151 3.64+2.93 5384127
Texture 8.40+2.09" 5364155 4344207 4.621+1.61
Flavor 8.02+2.41° 4.5442.76 2.60+2.20 3324222
Overall acceptability 7524252 3.94+2.85 3.12+2.02 4.80+1.50

50s  Color 776 +1.37 4.80+1.08 4424238 434+1.69
Texture 6.22+1.69 4.801+0.92 3.10%£3.00 4.62+1.02
Flavor 5.58+1.67 5464290 4.26+3.96 3.92+1.67
Overall acceptability 5.26+1.49 4.641+2.57 3.741+3.32 4.70+1.00

P<0.05

Table 4. Proximate compositions of the raw materials (%)

Table 5. The contents of phenolic compounds and

Materials Moisture Ash _Crde  Crude

Proteins  fat
Angelica gigas Dasik 17.09 32 995 287
Sesame Dasik 943 38 155 299

Sesame with Angelica gigas 11.85 34 141 2344
Dasik(20%)
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Table 6. Antioxidant activity of Angelica gigas Nakai. (%)

Sample concentrate
0.1g/ml 0.04g/ml

Methanol reflux 53.14 52.82
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