Journal of the Korea Academia-Industrial http://dx.doi.org/10.5762/KAIS.2011.12.9.3994
Cooperation Society
Vol. 12, No. 9 pp. 3994-4000, 2011

sl HAEEel BE 34 YERe) FU5Y
Lo, *'ADIZ*, g

‘Zoicstm chRIolatchale chRIolat, P e el SUnaAY Yt

=

Jtl'

Quality Characteristics of Chungpomook using
black ginseng extract

Ae-Jung Kim', Seung-Mee Shin” and Kyung-Hee Joung’
1Dept. of Alternative medicine, The Graduate School of Alternative medicine, Kyonggi University

“Dept. of Hotel Culinary and Catering Management

fu fo

o £ AT Felde 2ol B8 5 B S ol S 5508 0 12,3, 45 S50
%718}o] ginsenoside Rg37} 743} S4F A&

4 HET0] pHE SAsENE AehA) e o 5

oL UL YR GASI AT BYon GEL foAoz okt ML YOS 45 S
559 Wrplgo] S-S ol RYAA Wugel foldon gaEdrh AMEEhE B4 55 1% A7} Al
7}7(]— l.—_ol—ol:q 2%, 3%, 4% = x47]-u]go A

folslos gassich 842 SHad Bigol Fiues A, 2 3
waye goldow Frlsidm, B ARHS 404 Aok glalch B4 FESe A, Fu % AXH
7120 QoA E4t F5 3%7} J7HE AlE7E 7P w2 AeE Hol 7P B Ve s ol

_101

0?
o[)-
e
\
J
oy
B
i)
%9 fu
g
ol
4
iy
5
%&
rlr
J[gr
%*
\

o 12
o)
_}L
= 9
ru:10
o
ofN
_}L
&
Tﬁ
J

Abstract The principal objective of this study was to evaluate the quality characteristics of black ginseng
mook prepared with different 5 levels(0, 1, 2, 3, and 4%) of black ginseng extract. We conducted the pH,
sugar content, Hunter's color values, the mechanical characteristics and a sensory evaluation analysis of black
ginseng mook. The more black ginseng extract was increased, the sugar contents of black ginseng mook were
significantly increased. We noted that the luminance and Hunter's b values of black ginseng mook samples
were decreased the more black ginseng extract was increased, but in Hunter's a values was reverse. With
regard to the mechanical properties of the black ginseng mook samples, the more black ginseng extract was
increased, the score of hardness, gumminess and chewiness were significantly decreased, but adhesiveness was
increased. In color, taste, flavor and overall quality, the score of 3% black ginseng mook was significantly
higher than those of the all.

Key words : Black ginseng extract, Mook, Mechanical characteristics, Sensory evaluation
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A Qa2 Agsielon], E RUeiEd s Y, FUE,
skt AFAHIYAE, A, DS FUsk A2oA
BTSIEA AR 2 AR

SAEE Y M7 54k FE S A& Cho & Choi A+
[15], Chang®] A-H3]& a1 R sfo] =21 du| A& A
A 3 17 22 recipe® sto] 1Y 13 22 Mg & A2
O 2 A5 AEZE B 100 g} & 900 g(w/v=1:9, 7
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’Mixing, Chungpomook powder+water, 30 mins keeping‘

!
Adding black ginseng extracts
0, 1, 2, 3, 4%)

!

’ Heating, 60 C, 10 mins ‘
!

’ Boining, 100C, 10 mins ‘
1

’ Steaming, 2-3 mins ‘
!

’ Cooling, 3 hrs(room temp.) ‘
|

] Molding \
|

’ Black ginseng mook ‘

(O 1] s H=2&E Az
[Fig. 1] Procedure of black ginseng mook

control EM1 B2 B3 B4

(28 2] 54 5390 W7ol U B4 AES
[Fig. 2] Products of black ginseng mook
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[Table 1] Formula for black ginseng mook

]

Chungpomook

Sample Distilled water(g) powder(g) Salt(g) Black ginseng extract(g)
Control " 900 100 2 0

BM1” 900 99 2 1

BM2? 900 98 2 2

BM3? 900 97 2 3

BM4” 900 9 2 4

YControl: mook with 0% black ginseng extract, ”BM1: mook with 1% black ginseng extract, "BM2: mook with 2% black

ginseng extract, YBM3: mook with 3% black ginseng extract, BM4: mook with 4% black ginseng extract.

22 pH &4

SAFs=N A7} ZAF AR pH 242 sol AE[Q]
-2 pH meter(Theromo Orion, YK, USA)E AR5} 3
= W 2gelel Bagow ek,

I31'5:_75“(Atag0 Tokyo Japan)oﬂ WOPIE‘:]
Hoto] Wghe 2 ek

»

4 Mz =H

SARszo] W7l S AR HE 2He A
(Chroma Meter Cr-300, Minolta, Tokyo, Japan)E& A&}
o] (L, Z M (a, redness), ZHAHIE(b,
yellowness) gto2 FEASIY W, 7} AR 33] ¥hE &
Hojod 7 WA ehglch. ol Wl EE W L,
a, bZHS 7H2F 97.10, +0.24, +1.750] 21},

lightness),

25 2453

Sapszo] H7h A HEBY AN BAH 2L
Analyzer(TA-XT2i, Stable Systems,
UKE AMgstel ZAslgon, BazAS
sample size(25 mm x 22 mm), test speed(1.0 mm/S),
deformation(30%), time(3.00 sec.), probe(35 mm DIA
Cylinder Aluminum), Force(100 g)@} 7t} TPA(Texture
Propile A okl 4 ARY A=
(hardness), F-2}4](adhesiveness),
%143 (cohesiveness), 74J(gumminess), %3] (chewiness)

& 7b7F 2759t

Texture Micro

London,

Analysis)

&+ A (springness), &

= = °
e HFShs TUE det 29 15We dies =
] 5% Bgo] tfsto] B stelck. Botol A}

A(color), SK(flavor), (taste), F2] 7 (texture), A2 Q1
713 % (overall quality)2 3}ich.
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[Table 2] pH and sugar value of black ginseng mook

Variables Control” BM1” BM2” BM3? BM4”
pH 6.01+0.03° 5.75+0.01 5.69+0.01 5.56+0.01 5.54+0.01"?
Sugar value 17.33£0.12°” 22.07+0.12" 24.00+0.00° 24.17+0.29" 28.00+0.00°

UControl: jelly with 0% black ginseng extract, ”BM1: mook with 1.0% black ginseng extract, ”BM2: mook with 2.0%

black ginseng extract,”’BG3: mook with 3.0% black ginseng extract, *BG4: mook with 4.0% black ginseng extract,

9Mean+SD(n=3), ”Values with different superscripts within the column are significantly different at «=0.05 by Duncan’s

multiple range test, UNS: not significant.

[E 3] 34 JERY A%
[Table 3] Color value of black ginseng mook

Variables L a b

Control” 38.41£0.63"7 -0.82+0.08° -0.82+0.19"
BM1? 34.17+0.40° -0.89+0.57° -1.410.90°
BM2” 31.43+0.34° -0.39+0.55" 1.2040.31°
BM3? 27.80+0.17° 0.34+0.59" 2.51+0.15"
BM4” 27.54+0.24° 0.39+0.60" 2.63+0.14"

YControl: mook with 0% black ginseng extract, ’BM1: mook with 1% black ginseng extract, "BM2: mook with 2% black

ginseng extract, “BM3: mook with 3% black ginseng extract, BM4: mook with 4% black ginseng extract,

“Mean+SD(n=3) "Values with different superscripts within the column are significantly different at @=0.05 by Duncan’s

multiple range test

32 2k

55 g BE B4 3R Yul B
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[Table 4] Texture properties of black ginseng mookm

Variables Control” BM1” BM2? BM3? BM4”

Hardness 3758.60+200.89""”  3349.02+233.95" 2888.99+479.30"  2493.09+137.25°  2483.133+343.92°
Adhesiveness -39.74%14.34° 35.73+3.73" -33.65+21.82" -29.56+18.28" -7.6%10.62°
Springiness 0.79+0.10 0.79+0.06 0.75+0.04 0.79+0.02 0.79+0.02™¥
Cohesiveness 0.56+0.02 0.58+0.02 0.56+0.01 0.55+0.02 0.55+0.02"°
Gumminess 211535+182.41°  1869.60+111.72 1591.25+319.27%  1498.03+121.44™  1339.48+243.78°
Chewiness 2086.07+191.87"  1782.42+74.40™ 1630.46+333.40™  1579.95+320.62°  1328.73+233.20°

YControl: mook with 0% black ginseng extract, BM1: mook with 1% black ginseng extract, "BM2: mook with 2% black

ginseng extract,

“BM3: mook with 3% black ginseng extract,

“BM4: mook with 4% black ginseng extract, “Mean+SD(n=3)

"Values with different superscripts within the column are significantly different at @=0.05 byDuncan’s multiple range test

YNS: not significant.

[# 5] &4 F259 ds%7t
[Table 5] Sensory evaluation of black ginseng mook

Samples Taste Color Flavor Texture Overall quality
Control' 4.00%1.73"597% 5.00£2.35" 2.56£0.50° 4.562.00™ 3.44+1.88"
BM1? 4.44%2.01 4.78+1.64" 3.00£0.50" 4.78+1.72 4.0£1.66™
BM2? 5.11+1.83 6.33£1.41" 4.56+1.24" 5.11%1.17 5.11+1.27"
BM3? 5.78+1.56 6.56=1.13" 4.56+0.73" 5.22+1.54 6.00+0.70°
BM4” 5.67+1.73 6.33£1.00™ 4.11+1.17° 4.89+1.78 5.22+1.20"

YControl: mook with 0% black ginseng extract,

ginseng extract,

»BM1: mook with 1% black ginseng extract,
“BM3: mook with 3% black ginseng extract,

¥BM2: mook with 2% black
BM4: mook with 4% black ginseng extract.

“Mean+SD(n=3) "Values with different superscripts within the column are significantly different at @=0.05 by Duncan’s

multiple range test YNS: not significant.
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