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Abstract

This study investigated the quality characteristics of the Seolgiddeok samples prepared with various amounts(0, 0.5, 1.0
and 2.0%) of Paecilomyces japonica powder by examining proximate compositions, color, texture and sensory quality. The
composition of the Paecilomyces japonica powder was measured as follows: moisture(7.40%), crude protein(55.77%), crude
lipid(7.11%), and crude ash(5.39%). With increasing Paecilomyces japonica powder content, the moisture and crude protein
content of the Seolgiddeck increased; however crude fat and ash contents decreased. In terms of color, the lightness of the
Seolgiddeok decreased and yellowness and redness increased with increasing amounts of Paecilomyces japonica powder.
Among textural characteristices hardness, cohesiveness, and gumminess were decreased, but springiness increased according
to the addition level of Paecilomyces japonica powder. For the sensory evaluation, the overall quality of the SP-1.0% group
was not significantly different than the control group(SP group). In conclusion, the optimal addition amount of Paecilomyces
Japonica powder for Seolgiddeok is proposed as 1% of total weight.
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Materials preparation

l

Washing 3 times

l

10 hours in water

l
Draining for 1 hours

{
Milling 2 times
l
Sieving(20 mesh)

'
Mixing
|

Steaming for 20 min.

Fig. 1. Processing flow chart for Seolgiddeok with Paecilo-
myces japonica powder.
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Table 1. Formula of Seolgiddeok with Paecilomyces japonica powder (2)
Ingredient Paecil
& . “ .l omyees Rice powder Sugar Salt Water
Sample Japonica powder
spY 0 500 50 5 90
SP-0.5? 2.5 500 50 5 97.5
SP-1.0” 5.0 500 50 5 105
Sp-2.0Y 10.0 500 50 5 130

D gp: Seolgiddeok added with Paecilomyces japonica powder control, » 8P-0.5: Seolgiddeok added with Paecilomyces japonica powder 0.5%,
3 SP-1.0: Seolgiddeok added with Paecilomyces japonica powder 1.0%, » Sp-2.0: Seolgiddeok added with Paecilomyces japonica powder 2.0%.
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Table 2. Operation conditions of texture analyzer

Mode Measure force in compression
Option TPA
Sample size 3 emx3 cmx3 cm
Pre-test speed 5.0 mw/'s
Test speed 5.0 mw/'s
Post-test speed 5.0 mm/'s
Distance 50 %
Force 100 g
Time 5 sec
Trigger type Auto-10 g
Data acquisition rate 400 pps

T A& AT} SPSS program(Ver. 12.0)2 ©] 83}
of EAHEA(ANOVAYE AAsI e, 7t 34 Hdgte]
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Accessory 35 mm aluminum cylinder probe(P/35) g By
Table 3. Proximate composition of Seolgiddeok with Paecilomyces japonica powder (%)

Sample Moisture Crude protein Crude lipid Crude ash

Paecilomyces japonica powder 7.40+0.147 55.77+0.09 7.11+0.06 5.39+0.01

spY 38.47+5.12"9 4.12+0.15 0.090.01 0.80::0.01

SP-0.5” 38.20+4.14 417022 0.09+0.02 0.85£0.01

SP-1.0° 38.97+4.00 4.31+£0.34 0.090.02 0.860.02

Sp-2.0Y 40.48+5.14 471027 0.09+0.03 0.890.01

b gp: Seolgiddeok added with Paecilomyces japonica powder control, ? SP-0.5: Seolgiddeok added with Paecilomyces japonica powder 0.5%,
? SP-1.0: Seolgiddeok added with Paecilomyces japonica powder 1.0%, ¥ SP-2.0: Seolgiddeok added with Paecilomyces japonica powder 2.0%,
? MeantSD, ® Values with different superscripts within the column are significantly different at @=0.05 by Duncan's multiple range test,

™. not significant.
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Table 4. Changes in L, a and b values of Seolgiddeok with Paecilomyces japonica powder

Paecilomyces japonica

Color SpY SP-0.5” SP-1.0” SP-2.0"
powder
L(Lightness) 70.63+0.07" 86.56:0.07°7 72.52+0.06™ 67.17+0.05° 59.47+0.02°
a(Redness) 1.49+0.02 —0.99+0.01° —0.02+0.01° 1.01£0.01% 2.52+0.01°
b(Yellowness) 27.56+0.07 7.52+0.02° 10.46+0.02° 13.97+0.03* 16.09:£0.03"

D Sp: Seolgiddeok added with Paecilomyces japonica powder control, 2 SP-0.5: Seolgiddeok added with Paecilomyces japonica powder 0.5%,
9 8P-1.0: Seolgiddeok added with Paecilomyces japonica powder 1.0%, Y SP-2.0: Seolgiddeok added with Paecilomyces japonica powder 2.0%,
¥ Mean=SD, * Values with different superscripts within the column are significantly different at ¢=0.05 by Duncan's multiple range test,

™. not significant.

Table S. Texture characteristics of Seolgiddeok with Paecilomyces japonica powder

Classification spY SP-0.5? SP-1.0” SP-2.0"
Hardness 316.33+0.85 286.48+38.93 266.19+12.44% 228.12+1437°
Adhesiveness —19.94+0.75° —1841% 631° —14.66+ 0.78% —6.97+ 3.00°
Springiness 0.760.01° 0.78+ 0.03° 0.80+ 0.02° 0.87+ 0.01°*
Cohesiveness 0.56+0.01° 0.57+ 0.01% 0.57+ 0.01° 0.56+ 0.04°
Gumminess 177.64+4.75° 164.05£23.14% 162.49+ 8.11° 130.59:£10.84°
Chewiness 134.7943.57° 128.55+19.62° 130.15+ 4.26° 113.04+ 8.05°

Y Sp: Seolgiddeok added with Paecilomyces japonica powder control, ? SP-0.5: Seolgiddeok added with Paecilomyces japonica powder 0.5%,
) SP-1.0: Seolgiddeok added with Paecilomyces japonica powder 1.0%, Y SP-2.0: Seolgiddeok added with Paecilomyces japonica powder 2.0%,
* Mean+SD, ? Values with different superscripts within the column are significantly different at @=0.05 by Duncan's multiple range test,

™. not significant.
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Table 6. Sensory evaluation of Seolgiddeok with Paecilomyces japonica powder

Classification sp” SP-0.5? SP-1.0” Sp-2.0”
Color 5704125 4.90+0.99 5.30+0.67° 4.00£1.05°
Flavor 5.20+1.14™9 520+1.03 5204079 3.90£0.99
Taste 5.70+1.49" 5.5041.15% 5.00+0.82° 3.80+0.92°
Texture 3.90+1.83% 3.97+1.58% 4.15+1.59° 3.51£1.51°

Overall acceptability 5.40+1.51° 4.90+1.45% 5.20+0.79° 4.001.05°

b sp. Seolgiddeok added with Paecilomyces japonica powder control, 2 SP-0.5: Seolgiddeok added with Paecilomyces japonica powder 0.5%,

* SP-1.0: Seolgiddeok added with Paecilomyces japonica powder 1.0%, ¥ SP-2.0: Seolgiddeok added with Paecilomyces japonica powder 2.0%,

* Mean+SD, © Values with different superscripts within the column are significantly different at @=0.05 by Duncan's multiple range test,

. not significant.
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