creative
comimons

C O M O N S
& X EAlI-HI el Xl 2.0 Gigel=
Ol OtcHe =2 E 2= FR0l 86tH AFSA
o Ol MHE=E= SN, HE, 8E, A, SH & &5 = AsLIC

XS Mok ELICH

MNETEAl Fots BHEHNE HEAIGHHOF SLICH

Higel. M5t= 0 &

o Fot=, 0l MEZ2 THOIZE0ILE B2 H, 0l HAS0 B2 0|8
£ 2ok LIEFLH O OF 8 LICEH
o HEZXNZREH EX2 oItE O 0lelet xAdE=2 HEX EsLIT

AEAH OHE oISt Aele 212 WS0ll 26t g&
71 2f(Legal Code)E OloiotI| &H

olx2 0 Ed=t

Disclaimer =1

ction

Colle


http://creativecommons.org/licenses/by-nc-nd/2.0/kr/legalcode
http://creativecommons.org/licenses/by-nc-nd/2.0/kr/

5 A} @
QLQJ}::
= A

2012

L
_#O_l

70

To-

~
ol

N



Sedum sarmentosum

9 = ®

-

[}
<k

Al 8
Physicochemical Properties of Sulgidduck Prepared with

A
A

(o))
=

]

o

2011 12

o



S

Physicochemical Properties of Sulgidduck Prepared with

Sedum sarmentosum

o

(e}
=

]

o

2011 12

o

o



N

o

0]
=

]

o

12

2011

=)

F

XO

21919l

Al
T

21914

Al
T

Ap91e o]

Al
T




b R

94749

Ho

ES

Mo
Mo

o
4

0

‘._muvo

ﬁ
o

)
=0

e EERIRE I

Aol

A E A B

Ho

]

e, B ATE ByEol

-
(.

0]
2R

o) Jjure] s} o] FolA:

kv
™

o

el
i)

—
fite)

Nlo

o

el

shelet.

a1 zF

Bt

—
fite)

ol

J
=

5~20%-°l et

e

=]
i=i

N
NJo

102 yetstth

dele

71E

el Zow vept

Z] 0]
R S

o
=

A

)

it

™
Bt

fite)

N
NJo

N
NJo

!
o)

i)
o

1



IR

W : Wﬂ H wrm OB oo %

~ B ~ o N -

G oo f BT Z =

o5 e T = e .

M gR e TR r
e M Sr e oL B
w X = X - E sy i
) y. o o N o° B- =
o e oK i G ) -
ol = ol 2 Hin
491 . MM f wm oo T mM %
< B = oo o W i

W T o A
Gn Pa g =
Mo B 5 G aﬁ
m _r w © I R :
AN 4 = = e
oF ol -y ! il :
e = N T TP =
™ o of o T2 WS T i
T & T 70 a]_v T e 7o
X R S I )
B oo mr T o] o Jjo
I TR . B} b
o o TR M o B OH L4 Bl
T o N T NN <
G gy N Ne WP i e ?
i oo - o B " Mﬂ L
o ° T oo I/ )
R i oo B o "
oo o o = 2
R ) y T d 3 -
o O_E % 1__/l ul B2 OO >
T 5Ly o
NEEA oW AR =y oy o
B o o) T I o @U

- i -



Hr

A8

Al %

LU=

=
=

A 1A
A 2 A

Ade A5 H WY

A 3%

A=

4

A 1A

s

=)

H

T

<

A 2 A

- 10
- 10
- 10

ﬂo

M
H

=K

W

5. A71H 9] 53}

11
- 11
11

N

Jl

N

27|

T

I
S
WO o
S o

12
- 13

!
Jio
)

(o))

i)

o

- 14

s

N

A423% 2 1

A 4%

14



- 20
- 20
- 28
- 35
-39
- 41
- 47
- 02

2]

il

NV
ol

i)
i)

%0

et

o

o}
Bl
L

ol
e

el

i)
o

1

N

W

i)
-

o)
Bl

ol
o
1

xr
i)

%0

i

o)
Bl

ol
o
1

ol
JJo
=

- 54

As5% 2

- 63

o
np
H

XE

70

- i -



Table 3. Pearson's correlation coefficients between the sedum powder
concentration, water holding capacity, and dietary fiber
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1. Fracturability: The ease with which the material will break.

2. Hardness: The force required to compress the material by a given
amount

3. Cohesiveness: The strength of the internal bonds in the sample

4. Adhesiveness: The energy required to overcome attractive forces
between the food and any surface it is in contact with.

5. Springiness: The elastic recovery that occurs when the
compressive force is removed.

6. Gumminess: The energy required to break down a semi—solid food
ready for swallowing

7. Chewiness: The energy required to chew a solid food into a state
ready for swallowing.

8. Modulus of deformability: the initial slope of the force-

deformation curve before the first break in the curve (i.e. before

fracture of the sample)

o] Wl gumminess®} chewness:= A& viAl®E 4 Ak Y 2 E
TPA #A43te BE EA#HS 45 55 u ols A% 54 ue

A uE =4S dEY] bt
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Fig. 1. Typical curve of texture profile analysis.
Texture profile parameters are determined from: Fracturability = F1,
Hardness = F2, Cohesiveness = A2/Al, Adhesiveness = (based on) A3,
Springiness = D1, Gumminess = hardness x cohesiveness = F2 x A2/Al,
Chewiness = hardness x cohesiveness x springiness = F2 x A2/Al x DI,

Modulus of deformability (based on) slope, S1
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Table 1. Formulas for the Sulgidduk added with lyophilized sedum

powder
(%)
Ingredients (g) Control ~ SS-1 SS-2 SS-3
Rice powder 100 95 90 80
Sugar 10 10 10 10
Salt 1 1 1 1
Water 20 20 20 20
Lyophilized sedum powder 0 5 10 20

2. WA E £4

A71g e FRdHFS HMFES47] (Moisture analyzer, MS-70,
A&D Co., Tokyo, Japan)® =73} t}.

AgE 5244%23% % 113 (Food mixer, HMF- 3100S, Hanilelectric
Co., Seoul, Korea)sto] G2 A 9)gt AWt B0 AJa =2 AL-&3F3th

Zoa A e AOAC 984.13 A-D#), X8 AOAC 920.39 A4 | %3]
> AOAC 942.054) ®WrH o= FAstYal, Aolidf+ AACC 32-0749

46)AACC. 2000. Approved methods of the AACC. MN, USA, The American Association of Cereal
Chemists.

A7)AOAC. 2006. Official Methods of Analysis of AOAC International (18 h ed, Rev. 1). MD, USA,
Association of Official Analytical Chemists.

48)Ihid., AOAC
49)Ihid., AACC
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st & ICP-MS (Optima 4300DU, VG Elemental, Perkin Elmer, USA)=%

3. A7) 9 7]%“’ 2 B3
A7 & A xzste] A2oA 23] & FAAZHoR He| RIS AE
St 1, 71 3& (pore ratio)? &S (expansion rate)S FTHAESAHW

o2 =A3} o0

AAE9 By
7NEFE (%) = x 100
0wz Za
AAE9 By
BIe (%) = x 100
= AR T =

S NP Y FFSF 20mE 7] 30
Bo95 + 1C)8g )

GEAE AN F AT FHE 2R FGE 899 Frng
=2
=

AANETF (g) - NEFTF (2)
FERAFEH (%) =
TEERFY (%) A2Z% (@) x 100

006. "Monascus rubber DSJ-20& Ha Yo g o] &3l
%7334 #3889y pp.88-92.
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>l-E

i

5. 47199 33% 3=

q

22|
A& 1gS 0.05 M sodium acetate buffer (pH 4.8) 100méol] @i 32
171 % 0.01% B-amylase €< (10,000 unit) 1mE 7}ste] 37C s>
Zo| A 2A17F Fok g AZl ) 2mle] 1 N HCl €95 7138l g4k

S AAAZIZ v T dAYGS FHsle T glucose THES

=

A

>

o
Somogyi-Nelson H o & A&sle] vluwsAdrt. = wkgd 05mE 338}
ol 7]e] Somogyi AleF 0.omE S8l F4S 23 HSES FolA 20&
F7td g o RS TR WAAIA N g

A 1581 BAg SR 8E ¥ol 3 500 nmellA FEEE SH
At A4 FE e glucose BFFHOEZRYH glucosed] TS
sttt =3t&S oo A ol AbEskal sl

IGcose = FGiucose

=318 (%) = x 100

IGlucose

IGlucose . Zﬂ Z}E}T_QJ glucose %:E

FGlucose: o ] 711 Zﬁ Xo]— 6—4 glucose “Jo:L:_

6. A71ge EAHFX
A71"E 5 g& oFA A ogb22 £ (30, 50, 70, 80, 95, 100%) &=~

% jon-sputter (Hitachi E-101, Japan)ollA &S 2 F¥3}o] FALH =}

ro

AN 7 (Hitachi S-2350, Japan)o.2 X HTZ2E 743t

7. A%

71" 3 x 3 x 3 cme YA
JX777, Minolta Japan)& ©o]-&3d}o] A1
lightness), A% (q, redness), ¥ FM% (b, yellowness)= LEF AT,

2 22 3 AAA (color meter
s

5 Z743%}e] Huntere Wx (L,

51) Al § 9] 220 . 2008, (RIASH B A AVl AF F EASHS AL 9%, [F
obAlok4 4B E31A AL m pp197-215.
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8. E4

A= L = 9846, a = -0.23, L&) 3L b = 1.02°]21t}. Hue

b/a)Z, A= (chroma ¥ intensity):=

27185 3 x 3 x 3 cmé] d¥AR e 2A4S SASAA, 2 =4

S Table 29 #Zt} (Texture analyzer TA-XT2, Stable Microsystem.

LTD., UK).

Table 2. Operating condition for texture profile analysis

Classification

Condition

Pretest speed

10.0 mm/sec

Test speed

1.0 mm/sec

Posttest speed

1.0 mm/sec

Probe P10 (10 mm DIA cylinder aluminium)
Sample area 3.0 mm’

Contact force 50 g

Threshold 200 g

Distance 10.0 mm

Strain deformation 90.0 %
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9.

WA s 200l A RE 407k 9] FY 129 S ds S

deto] & Ao HAI FrpdHe dis] & AT F RS AR
7V s 9 (figure), WH¢] A (color), &7] (flavor),

ot (taste), A7 (texture), ¥ HAA < =&
=3 &5

ST E 5%4 &01]

52
T}
o,

% (overall acceptability)ell
= 14 ZFo ZASIEE o
b olzlen], gz

Ae Fol Amel Wss} A5 AL G wol AN

N
N
>,
il
a
v
-
_
do
tt
PN
%
e
w
B
AR
M
Y
N

HE AYe 33 o)A W FA4ste] W £+ ZFHA 2 EAES

o} Q) x| EAHEA (ONEWAY-Analysis of Variance)ol| 4] £ % z}o]

8l A= Duncan®] HsEAHoE FoxE HA A

g 7Fo] A #AlE= Simple  linear regression  analysisE &

Pearson’s correlation coefficient2 WER AT FAIEA = SPSS

(Statistical Package for Social Sciences, ver. 14.0, SPSS Inc., IL, USA)
ZzaRs A3t
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Fig. 2. Volumes of Sulgidduk prepared with 5% of lyophilized sedum

Volume, mL

powder.

10m; 10 mesh sieve, 20m; 20 mesh sieve, 35m; 35 mesh sieve, 65m; 65
mesh sieve. Same letters in a figure denote values that were not significantly
different (p < 0.05), analyzed by ONE-WAY ANOVA and Duncan's multiple

range test.
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Fig. 3. Expansion rate of Sulgidduk prepared with 5% of lyophilized

sedum powder.

Expansion rate, %

10m; 10 mesh sieve, 20m; 20 mesh sieve, 35m; 35 mesh sieve, 65m; 65
mesh sieve. Same letters in a figure denote values that were not significantly

different (p < 0.05), analyzed by ONE-WAY ANOVA and Duncan's multiple
range test.
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Fig. 4. Hardness of Sulgidduk prepared with 5% of lyophilized sedum

powder.

10m; 10 mesh sieve, 20m; 20 mesh sieve, 35m; 35 mesh sieve, 65m; 65

mesh sieve. Same letters in a figure denote values that were not significantly
different (p < 0.05), analyzed by ONE-WAY ANOVA and Duncan's multiple

range test.
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Fig. 5. Chewiness of Sulgidduk prepared with 5% of lyophilized sedum

Chewiness

powder.

10m; 10 mesh sieve, 20m; 20 mesh sieve, 35m; 35 mesh sieve, 65m; 65
mesh sieve. Same letters in a figure denote values that were not significantly
different (p < 0.05), analyzed by ONE-WAY ANOVA and Duncan's multiple

range test.
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Fig. 6. Hue angle of Sulgidduk prepared with 5% of lyophilized sedum

Hue angle

powder.
10m; 10 mesh sieve, 20m; 20 mesh sieve, 35m; 35 mesh sieve, 65m; 65
mesh sieve. Data were analyzed by ONE-WAY ANOVA, and significant

differences were not detected among tested samples.
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A2dEUE £22 ANE 47199 F2 54

1L BUE 202 9o 4759 duigE

Al

e

FUE BUe] bl SUbskuA d7iHel d¥e foHew i

ate], EvE EES 20% MY A tEzatel mlske] of 15% A=

A% Z42aHE Jelddh (Fig. 7). ol &7lFRu Fddez o
< BYE 2wl o AvbE UA AdE Abs s

300 -

250 -
200 4
150 4
100 4
50 -
o

Control $5-2 88-3

Energy, Kcal

Fig. 7. Calorie values of Sulgidduk prepared with lyophilized sedum
powder.

SS-1; 5% (w/w) sedum, SS-2; 10% (w/w) sedum, SS-3; 20% (w/w)
sedum. Same letters in a figure denote values that were not significantly

different (p < 0.05), analyzed by ONE-WAY ANOVA and Duncan's multiple

range test.
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Control

Fig. 8. Moisture content of Sulgidduk prepared with lyophilized sedum

powder.

sedum, SS-2; 10% (w/w) sedum, SS-3; 20% (w/w)
sedum. Data were analyzed by ONE-WAY ANOVA, and significant differences

(w/w)

5%

SS-1;

were not detected among tested samples.
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Fig. 9. Crude protein concentration of Sulgidduk prepared with
lyophilized sedum powder.

SS-1; 5% (w/w) sedum, SS-2; 10% (w/w) sedum, SS-3; 20% (w/w)
sedum. Different letters in a figure denote values that were significantly
different (p < 0.05), analyzed by ONE-WAY ANOVA and Duncan's multiple

range test.
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Crude fat, g/100g dry weight

7
1

Control 3541 S$5-2 88-3

Fig. 10. Crude fat concentration of Sulgidduk prepared with lyophilized

sedum powder.

SS-1; 5% (w/w) sedum, SS-2; 10% (w/w) sedum, SS-3; 20% (w/w)
sedum. Different letters in a figure denote values that were significantly
different (p < 0.05), analyzed by ONE-WAY ANOVA and Duncan's multiple

range test.
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Fig. 11. Ash concentration of Sulgidduk prepared with lyophilized
sedum powder.

SS-1; 5% (w/w) sedum, SS-2; 10% (w/w) sedum, SS-3; 20% (w/w)
sedum. Different letters in a figure denote values that were significantly

different (p < 0.05), analyzed by ONE-WAY ANOVA and Duncan's multiple

range test.
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Reducing sugar, g/100g dry weight

Fig. 12. Reducing sugar concentration of Sulgidduk prepared with
lyophilized sedum powder.

SS-1; 5% (w/w) sedum, SS-2; 10% (w/w) sedum, SS-3; 20% (w/w)
sedum. Same letters in a figure denote values that were not significantly

different (p < 0.05), analyzed by ONE-WAY ANOVA and Duncan's multiple

range test.
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Fig. 13. Dietary fiber concentration of Sulgidduk prepared with
lyophilized sedum powder.

SS-1; 5% (w/w) sedum, SS-2; 10% (w/w) sedum, SS-3; 20% (w/w)
sedum. Same letters in a figure denote values that were not significantly
different (p < 0.05), analyzed by ONE-WAY ANOVA and Duncan's multiple

range test.
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53) RABAR Ay e s, 2006, =G F2AL Al 37] (2005) FERIA.

54) A8 9 391 2004 TeNFZe AFHTE SdAG Y] wEEd MAE 9%, TS Ed s
312 A33¢;  pp.995-999.

55) BAEAE ALy 2006, SUAZGER2AL Al 371 (2005) FLEILA.

56) kE 9] 491, 2003 TAAZAC] T Aen Az "= A9, A EnE3 A A35
Ay pp. 604-609.

57) 3917, WX, 19%6. "Z7E T Ax 2 A Ao A9 A3EN, TR EF
83« A28¢y  pp. 995-1000.

58) &3]%, 3. 1994. "Ca¥ Vitamin D BZo] 74 o]F of o] Mujrtel] nx= 43, gt
g eFsts|«] A274., pp.1025-1036.

59) A3k, 1994, TEvkEst Aol e ¥l A|27d;  pp636-645.

60) ¥ 9] 59l 2005. A 9r}3] TIE oA aFI AFAAY FTHEE +HEH B 29
£4]:Quantitative ultrasound S o]-§ated,  TofekA AL G YetE] A A10H;  pp.536-545.
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Fig. 14. Calcium concentration of Sulgidduk prepared with lyophilized
sedum powder.

SS-1; 5% (w/w) sedum, SS-2; 10% (w/w) sedum, SS-3; 20% (w/w)
sedum. Different letters in a figure denote values that were significantly

different (p < 0.05), analyzed by ONE-WAY ANOVA and Duncan's multiple

range test.
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Fig. 15. Phosphorous concentration of Sulgidduk prepared with

lyophilized sedum powder.

SS-1; 5% (w/w) sedum, SS-2; 10% (w/w) sedum, SS-3; 20% (w/w)
sedum. Different letters in a figure denote values that were significantly
different (p < 0.05), analyzed by ONE-WAY ANOVA and Duncan's multiple

range test.
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Fig. 16. Iron concentration of Sulgidduk prepared with lyophilized
sedum powder.

SS-1; 5% (w/w) sedum, SS-2; 10% (w/w) sedum, SS-3; 20% (w/w)
sedum. Different letters in a figure denote values that were significantly
different (p < 0.05), analyzed by ONE-WAY ANOVA and Duncan's multiple

range test.

wye H7H e dETRY AR el of 3~9u) Amr oAl
2 S7bskdt (Fig. 16).
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Fig. 17. Sodium concentration of Sulgidduk prepared with lyophilized

sedum powder.

SS-1; 5% (w/w) sedum, SS-2; 10% (w/w) sedum, SS-3; 20% (w/w)
sedum. Different letters in a figure denote values that were significantly
different (p < 0.05), analyzed by ONE-WAY ANOVA and Duncan's multiple

range test.
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Fig. 18. Potassium concentration of Sulgidduk prepared with
lyophilized sedum powder.

SS-1; 5% (w/w) sedum, SS-2; 10% (w/w) sedum, SS-3; 20% (w/w)
sedum. Different letters in a figure denote values that were significantly
different (p < 0.05), analyzed by ONE-WAY ANOVA and Duncan's multiple

range test.
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Fig. 19. Pore ratio of Sulgidduk prepared with lyophilized sedum
powder.

SS-1; 5% (w/w) sedum, SS-2; 10% (w/w) sedum, SS-3; 20% (w/w)
sedum. Same letters in a figure denote values that were not significantly

different (p < 0.05), analyzed by ONE-WAY ANOVA and Duncan's multiple
range test.
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Fig. 20. Expansion rate of Sulgidduk prepared with lyophilized sedum
powder.

SS-1; 5% (w/w) sedum, SS-2; 10% (w/w) sedum, SS-3; 20% (w/w)
sedum. Same letters in a figure denote values that were not significantly

different (p < 0.05), analyzed by ONE-WAY ANOVA and Duncan's multiple
range test.
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Fig. 21. Scanning electron micrograph of Sulgidduk prepared with
lyophilized sedum powder.

Magnification ratio; x10.

- 40 -



A7tste EuE B9 &o] SRS A7Ye]
2 78k (Fig. 22). 5~10% 4= &

v gETe vste] FREfHo] oF 25% A% FUFsEATh 20% EuE
HA7b e gz R oF 35% AR =8 FEBFES UEUATh

50
b C

Lx
3; 40 - b
=
L
T
o,
i 30 4 a
[*)]
£
z
©c 20 4
-~
S
]
ot
L
< 10 A

0

Control 5351 58.2 58-3

Fig. 22. Water holding capacity of Sulgidduk prepared with lyophilized
sedum powder.

SS-1; 5% (w/w) sedum, SS-2; 10% (w/w) sedum, SS-3; 20% (w/w)
sedum. Same letters in a figure denote values that were not significantly

different (p < 0.05), analyzed by ONE-WAY ANOVA and Duncan's multiple

range test.
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Table 3. Pearson's correlation coefficients between the sedum powder
concentration, water holding capacity, and dietary fiber concentration of

Sulgidduk prepared with lyophilized sedum powder

Sedum powder WHC Dietary fiber
Sedum powder 1.000 0.993° 0.862°
WHC 0.993° 1.000 0.836°
Dietary fiber 0.862° 0.836° 1.000

WHC; water holding capacity. Superscript letter means significantly correlated
between categories (p < 0.01), analyzed by Simple linear regression analysis.
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Fig. 23. Hardness of Sulgidduk prepared with diverse concentration of
lyophilized sedum powder.

SS-1; 5% (w/w) sedum, SS-2; 10% (w/w) sedum, SS-3; 20% (w/w)
sedum. Same letters in a figure denote values that were not significantly

different (p < 0.05), analyzed by ONE-WAY ANOVA and Duncan's multiple

range test.
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Fig. 24. Springness of Sulgidduk prepared with diverse concentration
of lyophilized sedum powder.

SS-1; 5% (w/w) sedum, SS-2; 10% (w/w) sedum, SS-3; 20% (w/w)
sedum. Data were analyzed by ONE-WAY ANOVA, and significant differences

were not detected among tested samples.
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Fig. 25. Cohesiveness of Sulgidduk prepared with diverse
concentration of lyophilized sedum powder.

SS-1; 5% (w/w) sedum, SS-2; 10% (w/w) sedum, SS-3; 20% (w/w)
sedum. Data were analyzed by ONE-WAY ANOVA, and significant differences

were not detected among tested samples.
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Fig. 26. Gumminess of Sulgidduk prepared with diverse concentration
of lyophilized sedum powder.

SS-1; 5% (w/w) sedum, SS-2; 10% (w/w) sedum, SS-3; 20% (w/w)
sedum. Data were analyzed by ONE-WAY ANOVA, and significant differences

were not detected among tested samples.
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Fig. 27. Chewiness of Sulgidduk prepared with diverse concentration
of lyophilized sedum powder.

SS-1; 5% (w/w) sedum, SS-2; 10% (w/w) sedum, SS-3; 20% (w/w)
sedum. Data were analyzed by ONE-WAY ANOVA, and significant differences

were not detected among tested samples.
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Fig. 28. Effect of addition of lyophilized sedum powder on the
lightness (L value) of Sulgidduk.

SS-1; 5% (w/w) sedum, SS-2; 10% (w/w) sedum, SS-3; 20% (w/w)
sedum. Same letters in a figure denote values that were not significantly
different (p < 0.05), analyzed by ONE-WAY ANOVA and Duncan's multiple

range test.
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Fig. 29. Effect of addition of lyophilized sedum powder on the
greeness (a value) of Sulgidduk.

SS-1; 5% (w/w) sedum, SS-2; 10% (w/w) sedum, SS-3; 20% (w/w)
sedum. Same letters in a figure denote values that were not significantly
different (p < 0.05), analyzed by ONE-WAY ANOVA and Duncan's multiple

range test.
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Fig. 30. Effect of addition of lyophilized sedum powder on the
yellowness (b value) of Sulgidduk.

SS-1; 5% (w/w) sedum, SS-2; 10% (w/w) sedum, SS-3; 20% (w/w)
sedum. Same letters in a figure denote values that were not significantly
different (p < 0.05), analyzed by ONE-WAY ANOVA and Duncan's multiple

range test.
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Fig. 31. Effect of addition of lyophilized sedum powder on the chroma
of Sulgidduk.

SS-1; 5% (w/w) sedum, SS-2; 10% (w/w) sedum, SS-3; 20% (w/w)
sedum. Same letters in a figure denote values that were not significantly

different (p < 0.05), analyzed by ONE-WAY ANOVA and Duncan's multiple

range test.
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Fig. 32. Effect of addition of lyophilized sedum powder on the hue
angle of Sulgidduk.

SS-1; 5% (w/w) sedum, SS-2; 10% (w/w) sedum, SS-3; 20% (w/w)
sedum. Same letters in a figure denote values that were not significantly
different (p < 0.05), analyzed by ONE-WAY ANOVA and Duncan's multiple

range test.
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Fig. 33. Descriptive sensory analysis of lyophilized sedum powder on
the hue angle of Sulgidduk.

SS-1; 5% (w/w) sedum, SS-2; 10% (w/w) sedum, SS-3; 20% (w/w)
sedum. M; Moistness, C; Color, F; Flavor, Ta; Taste, S; Softness, O; Overall

acceptability
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ABSTRACT

Physicochemical Properties of Sulgidduck Prepared with

Sedum sarmentosum

An Sang Lan

Major in Food Service Management

Dept. of Hotel, Tourism and Restaurant
Management

Graduate School of Business Administration

Hansung University

Nowadays, people are not only interested in healthy food and a high
nutrient supply, but also increasingly in the abilities of food to prevent
diseases and its contribution to human health. The functions of
different foods are a subject for research and development. This study
was meant to analyze the possibility of producing Sulgidduk as a
health food. By using nutritive components of Korea, specifically the
sedum sarmentosum that is restricted from salad vegetables, which is
effective against osteoporosis and improves the liver function, one can
increase its utility rate and value. By manufacturing Sulgidduk, which
contains lyophilized sedum sarmentosum, the ultimate aim is to create

a rice cake superior in its nutrient quality.

By adding 5~20% of sedum sarmentosum, the calories were
considerably reduced while the water amount increased. It was possible
to produce a Sulgidduk in which the inorganic components of its ash

content became stronger the more sedum sarmentosum was added. The
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higher ash content can be considered a cause for the reduced

concentration of sugar, decreasing the amount calories.

In comparison to rice flour, the amount of food fiber was higher.
For that reason it can be viewed as an effective method to increase
the ingestion of calcium and iron. The cause for the reduction of
porosity and explosive puff was that in the process of steaming the
rice cake, the sedum sarmentosum suppresses the creation of starch
particles. In addition, it could be analyzed that the increasing amount of
food fiber resulting from sedum sarmentosum enhanced the water
retention power. While a tendency of increased consistency could be
observed, one could not notice a change in flexibility and
agglutinability. However, the flavor improved and the chewiness
increased, as well. The yellow color declined considerably when more
powder was added. In contrast, the amount of green color increased.

Moreover, a tendency of declining chroma could be observed.

The sensual characteristics of Sulgidduk prepared with sedum
sarmentosum were most superior when adding 10% of sedum
sarmentosum. This research concludes that, because of the superiority
of Sulgidduk containing sedum sarmentosum, further research and
development are necessary to produce a rice cake with diverse
applications and with sedum sarmentosum to increase its nutritional
value and its functions. This will contribute in a positive way to the

consumption of rice and to the rural household income.

[key words] Sedum sarmentosum, Dolnamul, Sulgidduk,

functional food, food quality, quality properties
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