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Abstract

This study was performed to provide basic for predicting the usefulness of Gastrodiae rhizoma(Cho'nma) as a food
material for oriental applied diet therapy(YackSun). Thus, Gastrodiae rhizoma was used to develop a traditional Korean
snack, Dasik. As a useful food resource, Gastrodiae rhizoma along with Cortex fraxini powder, was used to prepare Dasik.
Cho'nma powder was added to the Dasik 63.2%(Dasik-1), 42.2%(Dasik-2) and 21.0%(Dasik-3) of Cho'nma powder to
Dasik in one piece(S g). The moisture and crude ash contents of the Dasik-1, 2 and 3 were analyzed. Physio-chemical
analysis and a sensory test were also performed on the Dasik. Moisture and crude ash contents of Dasik-1 were 20.16%
and 0.65%, respectively. Moisture and crude ash contents of Dasik-2 and Dasik-3 were 22.92 and 27.17% and 0.49 and
0.23% respectively. From the color test, the L value of Dasik-1 was found to be significantly low but the b value of Dasik-1
significantly high compared with the other preparations. The addition of Cho'nma had a tendency to impart high
hardness, fracturability, gumminess and chewiness. Therefore, the addition of Cho'nma made the texture of Dasik denser.
From the sensory test, the color, chewiness and overall acceptability of Dasik-1 were found to be significantly high. In
conclusion, the addition of 63.2% Cho'nma per piece would be a useful recipe to enhance the quality of Dasik, and the
flour Cho'nma showed better result than the Dasik-2 and Dasik-3.

Key words : Gastrodiae rhizoma, Dasik, food material, YackSun(oriental applied diet therapy).
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Table 1. The characteristics of medicinal plants used in Dasik

Pharma- . Channels
Korean . Properties . Lo .
name ceutical (. 1) entered Action Major ingredient
name ’ Y]
. + Calms the liver, extinguishes wind,
Gastrodiae . .
, . - Sweet . controls spasms and tremors Gastrodin, gastrodioside,
Cho'nma  Rhizoma - Liver L . . . . .
Elatae - Neutral - Extinguishes wind and alleviates pain vanillyl alcohol, alkaloid
- Disperses painful obstruction
. . » Drains damp-heat
Chinp'i Cort,ex_ itter Liver - Drains liver fire and benefits the eyes Oesculin, aesculetin
Sfraxini - Cold - Gallbladder . .
- Disperses wind-dampness
+ Promotes urination and leaches out
Sderotium - Sweet - Heart dampness . .
. -Pachyman, tumul d,
Pongnyong poriae Bland - Spleen - Strengthens the spleen and harmonizes B. .ac . miosie a01. .
. chitin, protein, glucose, lecithin
Cocos - Neutral - Lung the middle burner
+ Quiets the heart and calms the spirit
Rad + Central nervous system effect
Ch'onk i D; . « Warm - Liver « Cardiovascular effect Alkaloid, lactone, phenol
ung sgusual - Acrid - Gallbladder - Effect on smooth muscle compounds, fervic acid

Chuanxiaong

- Antibiotic effect

Table 2. Composition ratio of Cho'nma Dasik
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Fig. 1. Photograph of Cho'nma Dasik. One piece is 5.0 g
(Cho'nma content was 63.2%).
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Table 3. Moisture and crude ash contents of the Che'n-
ma Dasik

Content (%)

Dasik
Moisture Crude ash
Dasik-1 20.16+2.05% 0.65+0.04°
Dasik-2 22.92+1.89° 0.49+0.07°
Dasik-3 27.1742.11° 0.2340.09°

1) Values are meantS.E.
Alphabet : Means in columns with different superscripts letters
are significantly different(p<0.05).

Dasik-1 = Cho‘'nma : Chinp'i : Honey : Maltsugar : Oligosugar
=6:05:1:1:1

Dasik-2 = Cho‘nma : Chinp'i : Honey : Maltsugar : Oligosugar
=4:05:1:1:1

Dasik-3 = Cho‘nma : Chinp'i : Honey : Maltsugar : Oligosugar

=2:05:1:1:1.
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Table 4. Hunter's values of the Cho'nma Dasik

Hunter's value

Dasik
L a b
Dasik-1 ~ 52.15£1.10" 1.45+0.02 19.52+2.00°
Dasik-2  76.74£3.16 § 1.50+0.01 14.17£2.11 §
Dasik-3  88.62+3.14 £ 1.72+0.07 8.65+1.95 ¢

D Values are meantS.E.
Superscription : Means in columns with different superscripts
letters are significantly different at p<0.05.

Dasik-1 = Cho‘nma : Chinp'i : Honey : Maltsugar : Oligosugar
= 6:05:1:1:1

Dasik-2 = Cho‘nma : Chinp'i : Honey : Maltsugar : Oligosugar
= 4:05:1:1:1L

Dasik-3 = Cho‘nma : Chinp'i : Honey : Maltsugar :
=2:05:1:1:1

L : Degree of lightness.

a : Degree of redness.

b : Degree of yellowness.

Oligosugar
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Table 5. Texture properties of the Cho'nma Dasik
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Fig. 2. Processing Cho'nma and Cho'nma powder.
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Dasik Hardness Fracturability Gumminess Chewiness
Dasik-1 167.50£17.117° 130.15+36.15° 4524027 5.27+0.38"
Dasik-2 129.15+20.10° 108.19+29.05° 2.7440.78° 2.15£0.47°
Dasik-3 89.99+ 9.83° 59.15+17.95° —0.78+0.14° 1.84+0.35°

) Values are meantS.E.

Alphabet : Means in columns with different superscripts letters are significantly different (p<0.05)

Dasik-1 = Cho‘nma :
Dasik-2 = Cho‘'nma :
Dasik-3 = Cho‘nma :

Chinp'i :
Chinp'i :
Chinp'i :

Honey : Maltsugar :
Honey : Maltsugar :
Honey : Maltsugar :

Oligosugar =

Oligosugar =

6:05:1:1:1
Oligosugar = 4 : 05 :1:1: 1.
2:05:1:1:1
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Table 6. Sensory evaluation of the Cho'nma Dasik

83 hale] Az 255

Dasik Surface color  Flavor of Cho'nma Sweetness Mouthfeel Chewiness Overall acceptability
Dasik-1 7.5242.37" 5.17+£1.92 8.19+2.15 6.09+1.35 7.92+2.54° 7.00£2.01°
Dasik-2 5.98+3.12° 5.010.98 8.04+1.97 6.18+1.04 4.95+1.04° 5.72+1.95
Dasik-3 2.01£1.25° 5.98+0.72 8.11£0.09 6.54+1.17 3.29+1.00° 3.27+0.84°

Y Values are meantS.E.
Alphabet :
Dasik-1 = Cho‘nma : Chinp'i :
Dasik-2 = Cho'nma : Chinp'i :
Dasik-3 = Cho‘nma : Chinp'i :
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