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Quality Characteristics of Gasiogapidduk by Different Ratio of Ingredients

Min-Ja Shin' and Young-Mi Park

Dept. of Culinary Science and Arts, Kyunghee University, Seoul 130-701, Korea

Abstract

This study developed gasiogapidduk to increase the functional value and flavor of traditional Baiksulgi by adding
gasiogapi powder. Powdered nonglutinous rice was mixed with powdered leaves (1%, 2%, 3%), powdered stems - roots
(1%, 3%, 5%), and powdered freeze-dried root extracts (5%, 10%, 15%) of Acanthopanax senticosus, known as the second
ginseng, in order to find the combination ratio optimal to the senses. Sensory evaluation and texture characteristic
evaluation of gasiogapidduk were used to develop a functional rice cake appealing to the largest number of people. Sensory
evaluation consisted of evaluating color, smell, taste and texture, preference quality which reflects overall appeal. Texture
characteristics were evalauated on hardness, adhesiveness, cohesiveness, springiness and gumminess. As a result, AES
mixed with 5% powdered freeze-dried Acanthopanax senticosus extract proved to be the most desirable in both sensory

evaluation and texture characteristics.
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Table 1. Formulas of gasiogapidduk by the amount in-
gredients

Ingredients(g)
Main ingredient ;
Rice Salt Water Sugar
powder
1%(AL 2

Acanthopanax AALD) 198 50 20
senticosus leaves 2%(AL2) 196 2 50 20
powder 3%AL3) 194 2 50 20
Acanthopanax 1%(AP1) 198 2 50 20
senticosus 3%AP3) 194 2 50 20
(stems - roots)

powder 5%(AP5) 190 2 50 20
Acanthopanax 5%(AES) 200 2 40 - 20
senficosus an 10%(AEI0) 200 2 30 20
extraction frozen

dry powder 15%(AE1S) 200 2 20 20
Control 0%(Cont) 200 2 50 20
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Table 2. Moisture contents value of main ingredient
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Main ingredient(%)

Rice powder Gasiogapi leaves powder

Gasiogapi root « stem powder

Gasiogapi an extraction frozen dry powder

Moisture
32.940.05 11.740.12 5.05+0.13 13.95+0.48
Table 3. Moisture contents value of gasiogapidduk
Amount of gasiogapi added(%)
Sample Control ALl AL2 AL3 AP1 AP3 APS AES AEI0 AEILS

Moisture  44.240.40° 43.0£0.26% 42.3+0.56° 41.940.25™ 43.2+030° 42.120.35% 42.0:0.26% 40.3+0.00° 41.6+026° 42.5+0.30%

Values are Mean+SD.

Means in a row by different superscripts are significantly different at the p<0.05 by Duncan's multiple range test.
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3. Texture &A1
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Table 4. Hunter's color values of gasiogapidduk

RobAlob fkiEeass
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o], AEE BE 7t SHAA v Aot

4. A= Ht

H7t g5 ©E T AL AT Table 59 Zow A
AN 7 e 9, E719 el f9AQ Ae)rt
Sr§et=g

727k A& H7RE FAAE A(colon)S 2% AR
AL2E 71 Asste AR HrE s, HAl(smell), Tt
(taste), & 7Htexture), A ukA Q] ulelZ] A (over quality)olj M=
1% A& ALLE 7P Adsshes 2102 Hrise] e At
o] gold4E Ay, o, A7, Ak uigz o]
Aoz 7hAdle AUk

e - 27 BLS H7RR 2olMe A, o, AnkEel up
P2 3% A8 AP3E A3l on Wajet Azt gl
ME 1% A8 AP1E 71 A 53l
Z22d 524 AX B2UE A71S TaME A, 94, %
b AurAQl ulgA A T RE B g2 AESE 7}
HAobgol Aers fAodoz d2

F2d 54 Az BIG, 10, 15 %) 27 Frlslal A z3
e e] £E 9 A, B3] 2 3 B A
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Hunter's

color Control ALl AL2 AL3 AP1

value

AP3 APS AES AE10 AE15

L 84.46:2.94° 6538+0.48° 59.7710.34° 56.09+0.10" 73.73+0.52° 69.43+0.76° 66.55£0.65° 57.28+0.98° 50.48+0.36° 43.24:+6.42"

a 24840.11° 1724028 0.93+0.17" 0.68+0.35"

b 573£0.33% 11.60+0.34° 13.82+0.43% 14.15+0.34°

4.10£0.35°

470+0.40"  5.134020° 8303044 9.63:0.20" 9.90:+3.35°

9.60:0.49" 13.33x0.77° 15.66+0.74° 25.13+0.86" 27.96+025° 27.67+1.70°

AE 0.3440.17 18.5540.37° 24.59+0.52° 28.00£0.16° 10.31+£0.55" 15.69+£0.76° 19.45+0.49" 32.74x1.18° 40.03+0.34° 36.67+2.79°

Values are MeantSD.

Means in a row by different superscripts are significantly different at the p<0.05 by Duncan's multiple range test.
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Table 5. Mechanical characteristics of gasiogapidduk

Ag wjgHE 22 FHrertEel Fd 54

751

Sample Hardness Adhesiveness Cohesiveness Springiness Gumminess
Control 1800.0 + 95.15° —40.25+73.34 38.72+10.28 109.61+178.04 170.60+37.74
ALl 2030.0 + 72.86° —78.75+64.79 54.42+31.72 135.13+187.18 248.24+143.98
AL2 1918.0 + 89.10° —56.50165.42 41.11427.45 114.25+188.05 168.40+114.73
AL3 18752 + 69.64° =72.00+63.00 45.48+31.20 104.60+203.59 180.71+121.88
AP1 16442 £127.70° —29.00+58.00 414145291 117.82+193.54 153.17+187.90
AP3 1625.0 + 37.78° —29.25+58.50 53.29+ 2.15 217.174212.10 179.99+ 20.30
APS 1603.0 + 95.39° —27.25+54.50 59.67+39.57 300.92+161.57 251.69+132.04
AE5 1897.0 +128.22® —25.38+30.67 31.81+29.65 102.40+148.16 140.29+140.89
AE10 1888.75+130.79° —58.00+66.99 30.48+27.26 100.85+125.47 131.20+130.34
AE1S 1870.00£167.35° —53.00+£57.20 25.33£29.25 32.95+ 36.86 118.33+136.23

Values are Mean+SD.
Means in a column by different superscripts are significantly different at the p<0.05 by Duncan's multiple range test.

Table 6. The results of Sensory evaluation for gasiogapidduk

Sample Color Smell Taste Texture Overall quality
ALl 3.51+1.18° 3.37+1.40° 3.41+1.22° 3.41£1.21° 3.44+1.04%
AL2 3.61+1.36" 2.83+1.46 2.85+1.24% 3.29+1.26" 3.10£1.37™
AL3 3.44+129° 2.68+1.66" 2.51+1.59° 3.19+1.35% 2.71+1.33%
AP} 3371 44° 33141.18° 3.12+1.23% 3.39+1.10° 3.29+1.02°
AP3 3.59+1.39* 3.27+1.05% 3.20+1.31%° 3.10+1.34™ 3.31£1.12°
AP5 3.5141.23 3.25£1.17° 2.98+1.47° 2.81£1.42° 2.90+1.36™
AE5 3.76+1.43° 3.56+1.40° 3.56+1.45° 3.46+137 3.68+1.44°
AE10 3.44+1.42° 3.07+1.41% 3.03+1.49™ 3.25+1.18% 3.12+1.44%
AE15 2.81+1.57° 2.59+1.52° 2.51+1.56° 2.98+1.35% 2.56+1.47°

Values are Mean+SD.

Means in a column by different superscripts are significantly different at the p<0.05 by Duncan's multiple range test.
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