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Abstract

This study was carried out to investigate the effect of

black pigmented rice flour added in the soybean on

the quality of soybean dasik. Chewiness, gumminess, cohesiveness and hardness were varied significantly by
addition of black pigmented rice while springiness and adhesiveness were no difference in the soybean dasik.
Chewiness in addition of over 40% was significantly reduced than that of control. The more addition of black
pigmented rice reduced the gumminess the more significantly. Cohesiveness in addition of over 40% was reduced
significantly. Hardness was significantly decreased with the amount of addition of black pigmented rice. Panel
sensory test scores indicated that the soybean dasik with addition of 40% black pigmented rice was the most

propper for color, taste, flavor and texture.
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Table 1. The mix ratio of soybean dasik with
black pigmented rice flour
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Table 2. Instrumental condition of texture analy-

er

tem Soybean 100 Black-pigmented
flour(%) rice flour(%)
Dasik 100 0
Dasik 2 70 30
Dasik 3 60 40
Dasik 4 50 50

Measurement Sample condition
Mode Force v distance
Option T.P.A
Pre-test speed Smm/s
Test speed 2mm/s
Post-test speed Smm/s
Distance 8mm
Probe diameter 20mm

Contact area 314mm’

Contact force Sg
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Table 3. Average panel test scores in the soy-

bean dasik with different addition of black pig-

mented rice

Characteristics 0% 30% 40% 50%
Color 575 475 5.25° 3.75°
Flavor 3.33° 475 5.75° 5.50°
Taste 2.25¢ 4.75° 575" 525°
Texture 2.75° 475 6.00° 6.00°

" Addition of black-pigmented rice to soybean flour.
7=very good, 4=intermediate, 1=bad.
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Table 4. Color differences of soybean dasik with
different addition of black-pigmented rice

Character 0% 30% 40% 50%
L-value  97.31° 7273 6628  63.91°
avalue 0120  +2.03° 459"  +8.33°
b-value  +1.69% —17.58 —2823° -34.02°

* Means with the same letters are not different at 5% signi-
ficant level by Duncan's multiple range test.

Table 5. Differences and F-values in the characters of soybean dasik with different addition of black

pigmented rice

Add of black pigmented rice(%)

Characters F value Prob>F
0 30 40 50

Springness 0.751° 0.742 0.772" 0.774 0.08 0.9684
Cohesiveness 0.324° 0.301* 0.219° 0.210° 2897 0.0036
Chewness 0.2264° 0.162° 0.093° 0.072° 66.37 0.0007
Gummness 0.352° 0.220° 0.120° 0.093° 101.237 0.0003
Adhesiveness -0.302° -0.254° -0.115° -0.107° 2.20 0.2309
Hardness 1.208" 0.731° 0.551% 0.443° 102.17 0.0003

* Means with the

same letters are not different at 5% significant level by Duncan's multiple range test.
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