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Abstract

As the modern medicine develops, the physique and average life span are increasing. In proportion to that, modern diseases
of adult people such as cancer, obesity, arteriosclerosis, cardiac disorder become great social issues. In the meantime, as the
development of a new diet brings a new attention, the study is designed to examine the availability of functional food by adding
Korean traditional food, soybean Dasik, mulberry leaf. For this study, mulberry leaf was added 0, 5, 10, and 15% respectively
to soybean Dasik in proportion to the total weight of soybean power. These are compared with the soybean Dasik itself in
relation to the nutritional composition, sensory evaluation, and mechanical characteristics. The results of the research were
as follows. Nutritional composition showed that mulberry leaf soybean Dasik increased Na, Ca, K, crude fiber, and ash. As

for the result of sensory evaluation of mulberry leaf soybean Dasik, the followings were turned out to be good :

color - 10%.

mulberry leaf smell - 5%, 10%, 15%, bitterness - 5%, 10%, softness and moistness - 0%, 5%, 10%, and sweetness and
overall quality - all the added food group. As the test results of mechanical characteristics, mulberry leaf soybean Dasik

showed statistically significant difference only in the hardness, especially high on 5%,

10%, and 15%. There were no

significant differences in other characteristics. In color, mulberry leaf soybean Dasik showed that L, a and b values decreased
as the percentage of addition of mulberry leaf went up. Therefore, the appropriate amount of addition for the production
of mulberry leaf soybean Dasik was 5~10% mulberry leaf in proportion to the weight of soybean power.
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Table 1. Formula for the preparation of mulberry leaf
soybean Dasik

Ingredients(%)
Samples Soybean Mulberry Hon Dextrose Salt
flour leaf S
MSD 0% 100 0 45 45 0.06
MSD 5% 95 5 45 45 0.06
MSD 10% 90 10 45 45 0.06
MSD 15% 85 15 45 45 0.06

MSD: mulberry leaf soybean Dasik.
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Table 2. Operating conditions for analysis of mineral by
ICP

Nebulizer pressure 3.5 bar for Meinhard type C

0.3/min

Aerosol flow rate

Auxiliary gas 0.3 min for multielement analysis of
aqueous solutions
Cooling gas 12 L/min
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Table 3. Instrument condition of rheometer
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Table 4. Composition of soybean Dasik and mulberry leaf soybean Dasik
Content(%o) Moisture Crude protein Crude fat Ash Crude fiber
sDs" 13.2£3.52 16.7743.50 8.0£2.19 42+1.15 0.82+0.27
Msp? 13.6+4.19 16.61+£4.27 7.8+1.92 4.8+1.26 0.94+0.31
B/A(%6) 103.0 99.0 97.5 114.2 114.6
" SDS : Soybean Dasik (A), 2 MDS :10% mulberry leaf soybean Dasik (B).
Table 5. Mineral composition of soybean Dasik and mulberry leaf soybean Dasik (ppm)
Mg K Fe Cu Zn Mn Ca Na
Y sps 758.6 7684 60.56 2,65 17.41 42.66 619.9 163.2
+£62.8 11412 +15.46 +0.82 +5.24 +10.57 £175.72 1523
2 MDS 754.3 9003 60.26 220 16.80 43.56 858.7 230.6
+81.7 12161 +20.47 1095 14.56 +11.29 +195.65 +62.7
B/A(%) 99.4 117.2 99.5 83.0 96.5 102.1 138.5 1423

D sDS : Soybean Dasik (A), 2 MDS :10% mulberry leaf soybean Dasik (B).
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Table 6. Sensory evaluation value of mulberry leaf soybean Dasik

Content of mulberry leaf(%%)

Characteristics
0 10 15
Color 3.92+221" 433+1.63° 5.58+1.38" 3.33+1.93°
Flavor 2.58+1.67° 4.67+2.26* 4.58+1.95° 3.6742.18%
Sweetness 5.1741.86° 5.50+1.89% 5.00+1.96" 4.83+1.66°
Bitter taste 333+1.83° 5.67+1.40° 5.00+1.77° 3.08+1.91°
Softness 5254136 5.75+1.42° 5.58+1.50° 4.08+1.95°
Moistness 5.58+1.50° 5.9241.32° 5.33+1.40™ 4.50+1.79°
Overall quality 467143 4.54+1.64° 4162174 3.62£1.93

D a% . Duncan's multiple range test in samples(rows).

Means with the same letter are not significantly different at 5% level.

Table 7. Mechanical characteristics of mulberry leaf soybean Dasik

Content of mulberry leaf(%)

Characteristics
0 10 15
Hardness 17498.80+1014.52°" 19054.22+1405.81" 19550.70+1307.50° 21253.66+2893.35°
Cohesiveness 76.11+5.80° 67.48+5.92° 65.25+5.81° 78.17+9.80°
Gumminess 1518.10+120.65° 1375.59++59.01* 1317.17£125.19° 1572.67+237.87°
Springiness 61.91+8.95 55.40+9.34° 54.48+8.10° 72.22+11.20°
Brittleness 946.95+213.38" 765.64+163.83" 723.46170.03° 1146.61£319.21°

¢ . Duncan's multiple range test in samples(rows).

Means with the same letter are not significantly different at 5% level.

Table 8. Color values of mulberry leaf soybean Dasik

Characteri- Content of mulberry leaf(%)
stics 0 5 10 15
L 63.47:0.92"" 48.51+0.79° 40.11£1.10° 37.38+1.25
a 4.43+0.06" -5.64+0.07° -6.09+0.04° -6.34+0.33°
b 38.32+1.05° 28.55+0.85 23.41£0.51° 20.74+1.53°
L : lightness, a : redness, b : yellowness.

D # : Duncan's multiple range test in samples(rows).

Means with the same letter are not significantly different at 5% level.
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