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Studies on the Characteristics of Funtional Rice Dasik
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Dept. of Food &Nutrition, Hyejeon College, Choongnam, 350-800, Korea

ABSTRACT

This study was carried out in order to investigate the study on the characteristics of
nutrient content and sensory evaluation of funtional rice Dasik. Rice Dasik was prepared
with 0, 1, 2, 3 and 4% concentration of mulberry-leaf powder and silkpeptide powder.
Increasing mulberry-leaf powder and silkpeptide powder led to the significant increase
in the contents of crude protein and crude ash. The contents of Ca, K and Mg of
mulberry-leaf powder and silkpeptide powder groups were higher than those of the
mulberry-leaf powder and the silkpeptide powder free group. And the sensory evaluation
of the rice Dasik with 2% mulberry-leaf powder and silkpeptide powder were found to
be significantly higher than those of other groups.
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{Table 1> The formular for the mulberry-leaf powder added to rice Dasik (®
Ingredients Rice High Mulberry-leaf Salt Apple
Treatment powder fructose powder flavor
AO 49.74 30 0 0.01 0.25
Al 49.24 30 0.5 0.01 0.25
A2 48.74 30 1 0.01 0.25
A3 48.24 30 1.5 0.01 0.25
A4 47.74 30 2 0.01 0.25
(Table 2> The formular for the silkpeptide powder added to rice Dasik (€3]
Ingredients Rice High Silkpeptide Apple
Salt
Treatment powder fructose powder flavor
BO 49.74 30 0 0.01 0.25
Bl 49.24 30 0.5 0.01 0.25
B2 48.74 30 1 0.01 0.25
B3 48.24 30 1.5 0.01 0.25
B4 47.74 30 2 0.01 0.25
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{Table 3> The chemical composition of rice Dasik prepared with mulberry-leaf
powder

Samples Moisture(%) Crude protein(%) Crude fat(%) Crude ash(%)
A0 11.79+1.56"? | 0934002 b 2844034 ns” | 0331001 b
Al 11.84+232 b 1.00+0.01 b 2.39+0.56 ns 0.39+0.02 b
A2 12.74+3.11 ab 1154004 b 2784021 ns 0.47+0.05 b
A3 13.1943.56 a 1.2640.10 ab 2044021 ns 0.54+0.03 b
Ad 13914239 a 1.31+0.09 a 20710.34 ns 0.62+0.01 a

Y Mean+Standard Deviation.

% Mean with different superscript letters(a>b) within a column are significantly different from each other
at p<0.05 as determined by Duncan's range test.

Ns : No Significance.
A0 : 0% mulberry-leaf powder, Al : 1% mulberry-leaf powder, A2 : 2% mulberry-leaf powder,
A3 : 3% mulberry-leaf powder, A4 : 4% mulberry-leaf powder.

{Table 4> The chemical composition of rice Dasik prepared with silkpeptide powder

Samples Moisture(%) Crude protein(%) Crude fat(%) Crude ash(%)
BO 11.79+1.56 ns” | 0.83+0.027Y 2.84+0.23 ns 0.33+0.01 b
B1 10944232 ns | 0921001 b 2154025 ns 0311002 b
B2 11.2243.11 ns | 1.00+0.04 b 2314042 ns 0.58+0.05 ab
B3 11.00+3.56 ns | 1.15+0.10 ab 2214032 ns 0.65+0.03 b
B4 11034239 ns | 1214009 a 2.18+0.13 ns 0.68+0.01 a

UNs : No Significance.
? Mean+Standard Deviation.

» Mean with different superscript letters(a>b>c) within a column are significantly different from each
other at p<0.05 as determined by Duncan's range test.
B0 : 0% silkpeptide powder, Bl : 1% silkpeptide powder, B2 : 2% silkpeptide powder,
B3 : 3% silkpeptide powder, B4 : 4% silkpeptide powder.
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{Table 5> The mineral contents of rice Dasik prepared with mulberry-leaf powder

(mg/100g)

Samples Ca P Mg Na K
A0 | 5173+ 6.45"%7|92.87+12.45 ns¥[256.6+23.78 ¢ |19.0945.11 ns |71420+23.44 b
Al | 1132+432.12 d | 9645+ 7.67 ns |282.4+17.56 bc |19.97+7.67 ns |873.60+34.21 b
A2 1464146534 ¢ |101.1+22.34 ns [3294+7823 b |22.97+4.23 ns |1091 +23.32 be
A3 | 6404+7230 b |106.1+32.12 ns {354.1+67.99 ab |21.2946.12 ns {1278 +56.12 b
A4 [ 8584+5632 a [108.7+12.67 ns |401.1+23.46 a |29.1 +10.21 ns|1471 +45.78 a

" Mean+ Standard Deviation.

) Mean with different superscript letters(a>b>c>d>e) within a column are significantly different from
each other at p<0.05 as determined by Duncan's range test.

FNs : No Significance.
A0 : 0% mulberry-leaf powder, Al : 1% mulberry-leaf powder, A2 :
A3 : 3% mulberry-leaf powder, A4 : 4% mulberry-leaf powder.

'

2% mulberry-leaf powder,

{Table 6> The mineral contents of rice Dasik prepared with silkpeptide powder

(mg/100g)
Samples Ca P Mg Na K
B0 5173+ 64574 (92.87+12.45 ns”|256.6+23.78 ¢ [69.09+10.11 ns|714.2423.44 b
Bl 694942212 ¢ |9438+17.67 ns |321.1+27.56 bc [60.02+ 6.67 ns|748.0+24.11 b
B2 102743434 bc |98.14+12.34 ns |413.2+58.23 b |68.57+ 4.43 ns| 747.4+13.23 be
B3 118543433 b |92.12422.12 ns |486.4+65.66 ab [67.46% 3.12 ns| 784.5+46.11 b
B4 (146746612 a |93.78+17.67 ns |535.7+73.46 a [68.85+11.20 ns| 800.5+44.67 a

Y Mean +Standard Deviation.

? Mean with different superscript letters(a>b>c>d) within a column are significantly different from each
other at p<0.05 as determined by Duncan's range test.
»Ns: No Significance.
BO : 0% silkpeptide powder, Bl : 1% silkpeptide powder, B2 : 2% silkpeptide powder,
B3 : 3% silkpeptide powder, B4 : 4% silkpeptide powder.
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{Table 7> The sensory evaluation score of rice Dasik according to the added level
of mulberry-leaf powder

Samples AD Al A2 A3 A4
Score
Taste 3.01+03177 [ 3944017 b | 4.80+0.11 a |3.88+020 b |3.00+0.12 ¢
Appearance 345+020 b | 3.71+£020 ¢ | 400+020 a |3.85+020 b |3.82+£020 b
Color 1.8540.18 ¢ | 3.85£020 ¢ | 4824020 a |4.00£020 b |3.50+0.2 be
Texture 2144022 b | 3944027 a |4.1420.19 a |434+0.17 a | 4041022 a
Moisture 2854012 b (3854033 a (4154034 a (4.554029 a |4.05+0.39 a
Flavor 4.00+0.31 a 4274031 a (4224031 a [3.71+031 a |2.71+031 b

D Mean+Standard Deviation.

2 Values with different alphabetes are significantly different between five groups at p<0.05 by Duncan's
multiple range test.
A0 : 0% mulberry-leaf powder, Al : 1% mulberry-leaf powder, A2 : 2% mulberry-leaf powder,
A3 : 3% mulberry-leaf powder, A4 : 4% mulberry-leaf powder.

{Table 8> The sensory evaluation score of rice Dasik according to the added level

of silkpeptide

Samples B0 Bl B2 B3 B4
Score
Taste 3.03£0.02°%7 [3.98+0.15 b | 4844031 a [3.9240.17 b |3.01+0.14 ¢
Appearance | 3.84+0.2 ns” | 3.88+0.25 ns |4.00£0.20 ns | 3.95+027 ns |3.90+0.18 ns
Color 3.75+0.11 ns |3.83+020 ns |3.80+0.20 ns | 3.98+0.20 ns |3.89+0.20 ns
Texture 2444021 b {3.954027 a [4.12+0.19 a [4.34+0.17 a |4.14+022 a
Moisture 285+0.12 b [420£033 a |4354034 a |455£029 a |[4.45+039 a
Flavor 4104028 a [425+029 a |412+029 a |3.72+030 ab |2.81+029 b

D Mean+Standard Deviation.

2 Values with different alphabetes are significantly different between five groups at p<0.05 by Duncan's
multiple range test.

3 Ns :

No Significance.

B0 : 0% silkpeptide powder, Bl : 1% silkpeptide powder, B2 : 2% silkpeptide powder,
B3 : 3% silkpeptide powder, B4 : 4% sitkpeptide powder.
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