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Quality Characteristics of Brown Rice Dasik Using
Scattered-flower Ladybell Powdered of Various Sugar
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'Dept. of Food and Nutrition, Hyejeon College, Choongnam 350-702, Korea
Dept. of Food Science and Technology, Kongju National University, Yeasan 340-702, Korea
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Abstract  The principal objective of this study was to evaluate the physicochemical characteristics of
scattered-flower ladybell powdered brown rice Dasik prepared with four kinds of sugars. We noted that the
luminance of control sample was higher than that of BRSM and BRIM, but similar to BRFM sample. In
Hunter's a of control were higher than those of BRFM and BRFM, but similar to BRSM sample. In Hunter's
of b values were decreased. With regard to the mechanical properties of the Dasik samples, we noted
significant differences in hardness, gumminess, chewiness but no differences in springiness and cohesiveness
were detected. The hardness, gumminess, chewiness of control sample were lowered than those of BRSM and
BRIM. The case of sensory evaluation, there were taste and texture of control sample were higher than those
of BRSM and BRIM, but BRFM. And the overall quality of BRFM was significantly higher than those of
BRSM and BRIM, but control sample.
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(Chungho Co Ltd., Gyeonggido, Korea), 52 AZ% RA]|
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1% (Cheiljedang Co Ltd., Seoul, Korea), o|ATES2] 11
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Ingredient Brown rice Ladybell Salt Hone Starch Fructo- Isomalto-
Samples powder powders) y syrup oligosaccharide  oligosaccharide
Control" 92 8 0.5 60 0
BRSM? 922 8 0.5 0 60
BRFM? 922 8 0.5 60 0
BRIM" 92 8 0.5 0 60

UControl: Brown rice Dasik with honey
YBRSM: Brown rice Dasik with starch syrup
BRFM: Brown rice Dasik with fructo-oligosaccharides

YBRIM: Brown rice Dasik with isomalto-oligosaccharides

“Brown rice powder with scattered-flower ladybell powder 8% which level was decided by prelinary experiment.
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Atago CO., Tokyo, Japan)@ Z=A3llon, Hri=
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Sugar content

Sugars *Brix(%) Viscosity(cP)D

Honey 78 2,350

Starch syrup 75 2,950

Fructo-oligosaccharides 74 2,800

Isomalto-oligosaccharides 76 3,300

UeP: centi poise, viscosity unit.
[E 3] 3| FRol B2 wAt) w2 F7} Avjehe) A
1) Hunter’s color values

Dasik L a b
Control” 43.75£0.16° -1.14£0.06" 7.7240.44°
BRSM” 43.750.02 -1.12+0.02* 7.19+0.24°
BREM” 48.68+0.26" -1.57+0.12° 13.02+0.24°
BRIM” 47.88+0.38" -1.41+0.04° 12.26%0.16"

YControl: Brown rice Dasik with honey
YBRSM: Brown rice Dasik with starch syrup
BRFM: Brown rice Dasik with fructo-oligosaccharides

YBRIM: Brown rice Dasik with isomalto-oligosaccharides

Mean+SD

9Values with different superscripts within the column are significantly different at p<0.05 by Duncan’s multiple rang

test.
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Mechanical characteristics

Samples
Hardness(g) Springiness Cohesiveness Gummines(g) Chewiness(g)
Control”  16069.4+387.06™°  0.55:0.04™" 0.29+0.01™ 4628.39+305.72" 2528.15+202.32°
BRSM”  2749305:6823.50°  0.52+0.01 0.42+0.01 10636.19+303.30° 5078.53+345.37"
BRFM” 17064.99£1088.41°  0.57+0.02 0.36+0.01 6378.96+279.73" 4213.42+44221°
BRIM” 33096.78992.23" 0.51+0.01 0.4120.01 13635.61+605.65" 6971.00+365.09"

YControl: Brown rice Dasik with honey
“BRSM: Brown rice Dasik with starch syrup
YBRFM: Brown rice Dasik with fructo-oligosaccharides

YBRIM: Brown rice Dasik with isomalto-oligosaccharides

Mean+SD

9Values with different superscripts within the column are significantly different at p<0.05 by Duncan’s multiple rang test

? NS: Not significant.
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Sensory evaluation

Samples Color Flavor Taste Texture Overall-quality
Control? 6.76+0.50"% 6.44+0.53™ 7.56+1.4197 6.67+0.90” 7.13+1.41°
BRSM” 6.56%0.73 6.44+0.73 5.56+0.53° 5.00£0.71° 5.44+0.53"
BRFM” 6.89+0.93 6.67+0.50 7.00+1.57* 7.22+0.97* 7.13+1.13°
BRIM” 6.67+1.12 6.56+0.73 5.89+1.36" 5.33+1.22° 5.56+1.01°

YControl: Brown rice Dasik with honey

?BRSM: Brown rice Dasik with starch syrup

BRFM: Brown rice Dasik with fructo-oligosaccharides

YBRIM: Brown rice Dasik with isomalto-oligosaccharides

*Mean=SD

ONS: Not significant

?Values with different superscripts within the column are significantly different at p<0.05 by Duncan’s multiple rang
test.
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