KOREAN J. FOOD COOKERY SCI.
Vol. 22, No. 1, (P.37 ~44) FEB, 2006

CIA[OFE &Eofst

Ztg/'\
A& et ze

aolgo| Z& 8o
L E2A%
SRE L

Quality Characteristics of Sulgidduk by the Addition of Sea tangle

Myung-Suk Cho, Jin-Sock Hong
Dept. of Culinary & Foodservice Management, Sejong University

Abstract

This study attempted to determine the optimum addition amount of sea tangle to rice flour in the preparation of
sea tangle Sulgidduk. The moisture content of sea tangle Sulgidduk with added sea tangle was 39-~-53%. With
increasing addition of sea tangle, the L-value was decreased. The a- and b-values were the highest at the 25%
level, there is no respective comparison here. In the mechanical evaluation of sea tangle Sulgidduk, the hardness
was the lowest in the 35% sea tangle Sulgidduk during storage. The adhesiveness and cohesiveness did not differ
significantly with the addition of sea tangle for storage period. The springiness was the highest at the 25% level
during storage. The gumminess and brittleness were the lowest at the 35% level and the highest at the 0% level
during storage. In the sensory evaluation of sea tangle Sulgidduk, the acceptance of the color, taste and chewiness
characteristics was the highest at the 25% level. Sea tangle Sulgidduk with the addition of 25% of sea tangle to
rice flour was found to be the best recipe in terms of the sensory qualities of color, taste, chewiness and overall

acceptability.
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Fig. 1. Preparation procedure for sea tangle Sulgidduk.
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Table 1. Formulas for preparation of Sulgidduk with
addition of sea tangle
Ratio of

Ingredients (g)

sea tangle(%) rice flour sea tangle sugar
0 500 0 50
5 475 25 50
15 425 75 50
25 375 125 50
35 325 175 50
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Table 2. Moisture contents of sea tangle Sulgidduk
Ratio of sea tangle (%) Moisture contents (%)

0 39.48:0.05°"
5 40.1620.59°
15 43.22+0.17°
25 47.15+1.11°
35 52.72+1.20°
Y Means+S.D.

4 Mean in a column by different superscripts are significantly

different at 5% significance level by Ducan’s multiple range
test.
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Table 4. pH content of sea tangle Sulgidduk

Ratio of sea tangle (%) pH
0 5.19
5 5.82
15 6.01
25 6.17
35 6.20

Table 3. Hunter’s color values and content of sea tangle Sulgidduk

Hunter’s Ratio of sea tangle (%)
color value 0 5 15 25 35
L 88.78+0.27"" 78.59+0.98° 63.39+2.27° 53.04+1.30° 43.32+0.91°
a 10.95+0.05° -1.73£0.10° 2.400.12° 2.4920.09° -1.64+021°
b 5.30+0.03° 7.17£0.42° 8.84+0.40° 9.18+0.46" 6.93+0.8"
Y Means+S.D.
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Mean in a row by different superscripts are significantly different at 5% significance level by Ducan’s multiple range test.
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Table 5. Texture properties of Sulgidduk added with sea tangle during storage at 20C

Texture Storage time (day)
properties 0 1 2 3
0 15.95+0.03"" 49.44+1.63" 83.49+1.20° 98.41+2.82°
Hardness 5 15.78+0.20" 41.30+0.48° 74.29+2.27° 83.69+4.46°
(g/crf) 15 12.20+£0.26° 21.95+0.67° 47.55+3.88° 50.11+2.97°
(x109) 25 9.16+0.07° 11.5410.49° 20.83+0.42° 23.84+1.24°
35 8.90+0.19° 10.33+0.47° 10.87+0.54° 14.38+8.70°
F-value 11.55%* 12.30%* 6.87%% 523.16**
0 21.67+1.15" 27.67+9.81° 493342875 114.33+8.50"
Adhesiveness 5 10.67+2.52" 52.00+13.53" 87.00+18.52° 114.67+36.64°
15 9.67+1.53" 10.00+2.65° 20.33+3.51¢ 57.67+18.50°
(8 25 5.67+1.53° 6.3343.06° 15.00+3.46° 25.00+11.00™
35 9.00+0.00° 7.33+6.66° 7.67£2.52° 19.00+7.00°
F-value 4.86* 16.85%* 13.34%* 16.86**
0 56.92+1.13° 49.77+1.36° 43.90+2.27 25.02+1.22°
Cohesiveness 5 67.58t3.732° 54.70+11.76" 27.70+2.66" 30.42i2.87f‘z
% 15 64.17+4.16 61.09+3.65° 43.88+3.18° 29.59+3.92*
25 70.3342.29° 67.58+2.545" 44.58+4.22* 38.12+6.43"
35 69.48+3.44" 62.16+10.00 43.92+4.,09 32.23+9.37°
F-value 18.30%* 2.77 14.15%* 2.19
0 76.93+3.99° 74.04+0.85° 71.94+7.29° 51.71+7.31°
Springiness 5 77.89i10.8§a 75.79+0.55° 52.82+7.37° 48.66i3.79z
%) 15 79.20£2.63" 75.61+2.84° 69.51+2.03" 49.99+5.16
(% 25 79.06+3.20° 80.96+1.11° 65.93+4.26" 60.06+3.39"
35 72.49+3.95° 65.24+1.61° 59.47+1.89™ 50.70+3.73°
F-value 0.68 37.94%% 6.83%* 2.56
0 39.62+2.64° 92.53+1.06" 126.72+10.89" 104.33+10.36"
Gumminess 5 34.91+1.02° 81.56+16.56" 68.45+5.18° 65.65+11.40
15 27.77+1.07° 48.46+2.96° 71.66+7.07° 50.56+7.99°
® 25 19.94+1.40° 25.05+2.70° 32.80+4.89° 28.8416.44°
35 14.26+1.46° 18.47+0.63° 14.09+1.92° 14.65+4.00°
F-value 123.06%* 56.20%* 125.55%* 50.77%*
0 30.02+1.97° 71.20+4.15" 91.67+16.70" 52.82+5.25"
Brittleness 5 25.85+1.01° 64.66+22.41° 36.27+6.63% 31.80+5.01°
15 21.02+1.58° 38.40+3.04° 49.87+6.05° 25.45+6.23%
® 25 16.14+0.98° 19.85+2.80 21.76=4.57 17.29+3.84°
35 9.30+0.87° 13.3840.70° 8.40+1.36° 7.7642.96"
F-value 108.89%* 18.77%* 40.23%* 37.75%*
Y Means+S.D.

abed

*p<0.05  **p<0.01

Mean in a column by different superscripts are significantly different at 5%
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(moistness)= THA v} 35% A7VLANAM M EA EH
TP AL 15%, 25% AAE F9HA 2olE BolA
gstom 5% AAE, 0% BAZ €0 BAAL
o} AWAHQ 7] & E(overall-acceptability)= thA] 0}
25% F7bdol e AR fY9oR A4 ¥
ZFAQAX 15%>5%>35%>0%c2 2 4 H7/MEH A
th o)A 35% IS A vAIvte] A3 ol
o2 FrZdd v ZAsA JeEldrz Addigoez
AA =7dA FEHL S5 A, g, g S
A F Qe F UdE 25% A7FEolA AgrEQ 7]
%7t Mg A Bt RASE Algdth

QN
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HeH5la1al blanchingsle] #E-& AAstL wRld &
60mesh Aol Wiz} AL&3stdch. §&7LR 0%, 5%, 15%,
25%, 35%9 thrlulE H7bste A X9 A7|9E 20T
A 397 AASHHA SR AL, 7|AR EAEA,
B8 FAEAE FES Ao 9o 2ok

uld§t thalnle] FEFFS 8640%, YT L, a, b3k
o] Z+z} 34.82, 064, 3.172 Vel TS F7}st
of Az A7 FEFFL 35% HIbLo] S22%=E
71 A JeRgR 0% AR 5% FrlEolA 39~
40%=2 42 FESEFS Jeilth A% &4 Ad, Lat
2 gAml #@ulge] FUhskel mEt TASIA, aghe
ZF 095+0.05¢) B8] 25% H7bolAl -2.49+0.09 =
MG 7ha @o] mWPon, bzke ERFE 530003 o )
3 25% A7FZAA 9.18+04620.2 FMo] 714 o] U
Bttt ARe AXFTHE A 3d < 0% ﬂ7}:rl
Ql t=wollA 7 A F98e.2 JeEya, 35% 3
7hEellA 7Hg GAl BrrEIQen JAbgel e
A7t Yot B2 AF 2dA4FH thAlat ?“47}
Fo] FVIEFE dolAe AR veigten, 34
& AZAZTRE AFA7I7F U 25% A7bolA 7}z1
A Jetgth @842 ARAF 15% F7HEAA 7
=A, 35% A7l 7 9A UeERdoy #oF
apol7b lem AZ 1, 38l 25% HA7FEAlAM b
%‘ Al UrE]"’LE} Z*ZV“ A 22 7 EWU} A7V

—‘?’—H%Vé% FA7FEo] —7}J°ﬂ m}a} T/‘V"bﬂ Fd Zay }
v. 29 3 2E QL 7 AR FYHQ] Aolg KA olT BF
2 AT B 2L F4E YeRo #5538 25
2 AToM e HeAF ’ﬂrﬂ@r@r 71589E Ad AL tAlnt Frlgrol SV1EEE A g o, REEE
AulE Zriete gAePZ|ge Al xsgTE OAleke Ax, %3 AT E ZAsA #Hrtetden gIAHL &
ol ¢t vlA glog QI 7]257} golals BAEES &Rl Aol7} VERA] ottt ARHARQ) TS =E 25%
Table 6. Sensory characteristics of sea tangle Sulgidduk
Senso Ratio of sea tangle (%) Fvalue
Y 0 5 15 25 35
Color 1.30" 2.40° 4.00° 5.70° 6.40° 71.74%%
Flavor 1.50° 2.40° 4.10° 5.40° 6.40° 38.27%*
Taste 2.20° 2.80° 4.40° 5.60° 4.40° 7.49%*
Softness 2.70° 3.30% 4.20™ 4.60™ 5.20° 4.20%*
Chewiness 4.20° 4.00" 4.40° 5.10° 3.80° 0.72
Moistness 2.50° 3.70™ 4.10™ 5.00™ 5.40° 5.34%%
Overall-acceptability 2.10° 3.90" 4.90° 6.40° 2.90% 14.90%*

" Means=S.D.
abed
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Mean in a row by different superscripts are significantly different at 5% significance level by Ducan’s multiple range test.
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