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ABSTRACT

This study was conducted to evaluate the quality characteristics of Sulgidduck with the addition of 0, 1.5, 3, 4.5, and 6%
Tremella fuciformis Berk powder. L(lightness) values decreased, whereas a(redness) values and b(yellowness) values increased
with an increasing amounts of Tremella fuciformis Berk powder (p<0.001). Evaluation of texture revealed that, hardness tended
to increase with Tremella ficiformis Berk powder content, but springiness and cohesiveness decreased (p<0.001). The total
polyphenol content and the DPPH radical scavenging activity increased with increasing Tremella fuciformis Berk powder
levels. Sensory evaluation revealed that, the mixture prepared with a 3% addition of Tremella ficiformis Berk powder was
the most preferred in terms of color, flavor, taste, appearance, texture, and overall preference. Results suggest that Tremella
Sfuciformis Berk powder has an antioxidant effect and is useful as a functional food resource.
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Table 1. Ingredients composition of Sulgidduk containing various contents of Tremella fuciformis Berk powder

Tremella fuciformis Berk powder contents (%)

Ingredients (g)

0 1.5 3 4.5 6

Rice powder 200 197 194 191 188

Tremella fuciformis Berk powder 0 3 6 9 12
Sugar 20 20 20 20 20

Water 30 30 30 30 30

Salt 2 2 2 2 2
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Table 2. Sugar content, pH and moisture of Sulgidduk added with Tremella fuciformis Berk powder
Tremella fuciformis Berk powder contents (%)
F-value
0 1.5 3 45 6

Sugar content (“Brix) 11.30+0.58" 11.30+£0.58" 11.00:£0.00® 10.30:£0.58" 10.000.00° 5.50°

pH 6.31+0.01° 6.23+0.03° 6.15+0.01° 6.09+0.01¢ 6.06+0.02¢ 114.79™
Moisture content (%) 39.80+1.93° 40.44+0.98° 41.04+0.17° 41.60+0.29® 43.34+0.70 5.18"

All values are meansS.D.

9 Values with different letter within a row differ significantly by Duncan’s multiple range test (p<0.05).

* p<0.05, " p<0.001.



148 71%

o] FZolHAl = ATt AR A Bl
A7V hawke] ZhAgbe B bR o 9% nlA
thal H a3k

3 EolMAl Ad7|He] pHE 3 &FolMAl B H7leo]
7V s doprl= 23S Bthp<0.001). ©l= 371
A =8| pH7E A71H 9] pHell FaFa mZ] Ao w Wl
AT AREE AsolHA B9 pHE 533, WATHE
pHE 586202 S H o] gFolmAl el pH7l T Yol
pHell GaF2 717 o2 Azbdn) HolHAl £ AR (Yu
HH 2019)% 2l &=oHAl A7} $27](Kim MH & Han YS 2020)
o] AT M= HATES Hrbge] S5 pHe 44
sttt FAlRo] Hrhko] St A719 ] pHYE A4
stk 278 Haustded, ol # AdAne fAK

pS| 7] w]

e 4z ol

Boek A3l Table 29 2t
A7|de] 5 FHFS 40.44%~
4334% TS JERAA L th2T2 39.80% % 7 Be &
TS Bolon, Mol I/VEFE iR St
<0.05). EEolHAl o] Mol FIHErE
ool frefAor Skt AL dEo Al

2ol froll oJal drlHe] sy 2

Z7kste] WAl o] Fte] et =
thSung JM & Han YS 2003; Cho KR 2007)
A7 223k A71%(Woo SYS 2016)9] 4
] B2 Hrtdel st FESES U
L, ThAlek A 7F A7) " (Cho MS & Hong JS 2006)2
47} A7} A7]¥(Chae KY & Hong JS 2006)% 54}
S HTh

_<>|£
Ot'ggg
\
)
fr 18 Ho
o

o2 o

—E 2

OEw—'
HO
i
" H
I\
_YE,[_u]lo e
FlO HU‘

=
"

;‘-111
ol

)
oF

IN
e
tlo

o

N

}_

ox. ¥

M

JERER

d @

r-\m
e
o
et

7}3k A7|w o] M= Table 33 2

g sobAloh fukinii

ok HEQl Lk Sl EolwAl 8 0% 7kl 83.800.%
7V =7 e, 6% A ko] 80.13 0.2 71 viA| JEd
wom, oAl L Hrteko] T S fhaste] 3
Tt 2ol f-olFel zto]lE Hthp<0.05). A7LEo} 3=
oAl Bko] Lgke 7z} 94.11, 76.198 FAEe| HItR

olg] M Yolhth EuMAl 717E H 718 A9 (Cho
JS 5 2002)2 =Fgdo] MMl S H7Fe A7) (Yoon
SJ & Lee MY 2004)2] Aol X = WAl H7leo] F71ghol
upg} Lgko] Zashs 23S Ho B AFel §ALsHA e
st

AN =S YERlE aghs S&o|Al Hrlige] &
=7 R THp<0.05). ﬂ%owﬁ H7hEolA &
1710l S7HFE agke] tl2w @) v wsto]
= Mﬂ BEE Eoﬂﬂr(p<o 001). 27kl a
—0.44, B Zo|HAl B2 a7k 16002 A7LRO] Zho]
S ura};& ™, F%3tx 471" (Shin SM 5 2008)% &
°o]37} A 71¥(Choi SH 2010)2] A7l = a%M <7Fet

2 ATt AR
A=l bk JEOIHW Bk 6% drlte] 14222 7}

7}

S HF J

rL OIN =

ul
=

2oy

[o
g :lo o, ruai'
N rlo lo =z 4

ﬂl.u

o)

4 wkm 0% A7kEol 7952 7P wsken, WAl B A
Fheol] ek 1ol 2ol B MATHp<0.05). bake] A%

A7VFE 5.64, AECIA T 16,6602 AVFRET €
solAle] A=t ¥ wsith oplElFa wiAl Ay
(Choi YS & Kim YT 2012), ZuHA 7175 713 4714
(Cho JS 5 2002), =Fg o] WA 28-S 7 4714
(Yoon SJ & Lee MY 2004)°] 7% FA| 5] Hrleko] &
7FEEE bk SUKke A3E Hoith 5ol 2
A7Vgol S7HEFE Lk SobAl AL, agkdt bk 7K
S B o]l= Ar|wHe] Eagol g&o|nAl BEute] Az
o] Mol YFe F Aoz Hh

gejsto] Az Ar)He] =

Table 3. Color values of Sulgidduk added with Tremella fuciformis Berk powder

Tremella fuciformis Berk powder contents (%)

F-value
0 15 3 45 6
L 83.80+0.99° 82.82+0.67% 81.78+0.70 80.90+1.15% 80.13+0.46° 12.49™
a —1.30+0.09¢ —0.42+0.09° —0.27+0.10° —0.05+0.10° —0.06+0.04° 133.58"
b 7.95+0.22¢ 11.24+0.31° 12.38+0.48° 13.74+0.87* 14.2240.26° 104.97™

All values are meansS.D.

9 Values with different letter within a row differ significantly by Duncan’s multiple range test (p<0.05).

" p<0.01, ™ p<0.001.
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Table 4. Texture analysis of Sulgidduk added with Tremella fuciformis Berk powder
Tremella fuciformis Berk powder contents (%)
F-value
0 L5 3 45 6
Hardness (g/cm®)  866.50+100.16° 991.95+47.03% 1,034.00+105.05°  1,144.23+79.09®  1,203.20+115.96 9.98"™
Springiness 0.89+0.04° 0.78+0.07° 0.76:+0.04° 0.72+0.07> 0.69+0.04° 12.59™
Chewiness 502.87+57.76° 513.10+£96.42" 624.48+68.29™ 647.02+120.54° 634.71+102.10° 337
Cohesiveness 0.81+0.02° 0.74+0.02° 0.72+0.01% 0.71£0.02% 0.68+0.03¢ 30.80™"
Gumminess 698.95+70.41 699.21+34.61 744.90+107.39 828.42+132.49 829.48+125.47 2.49

All values are meantS.D.

29 Values with different letter within a row differ significantly by Duncan’s multiple range test (p<0.05).

" p<0.05, "™ p<0.001.
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Table 5. Total polyphenol content and DPPH radical scavenging activity of Sulgidduk added with Tremella fuciformis Berk
powder

Tremella fuciformis Berk powder contents (%)

F-value
0 1.5 3 4.5 6

Total polyphenol
content 9.26+1.54¢ 11.51=1.18° 13.23+0.31° 13.95+0.54% 15.12+0.41% 18.16°
(mg GAE/100 g)

ok

DPPH radical
scavenging activity 50.90+£2.39° 51.314+4.07° 55.9242.42° 71.69+1.04° 75.00+£1.20° 65.11"
(%)

ok

All values are meantS.D.
29 Values with different letter within a row differ significantly by Duncan’s multiple range test (p<0.05).
™ p<0.001.
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Table 6. Sensory characteristics of Sulgidduk added with Tremella fuciformis Berk powder

Tremella fuciformis Berk powder contents (%)

chafzzi(;ztics 0 15 3 45 6 Frvalue

Color 3.78+0.44° 4.22+0.44™ 4.56+0.53" 3.89+0.60° 3.89+0.33° 4.05"

Appearance 4.00:£0.50° 4.22+0.44% 5.44+0.53" 5.11+0.78% 4.78+0.83% 8.03"

Flavor 4.000.50 4.22+0.44" 5.44+0.53" 433+0.71° 3.78+0.44° 13.22"

Taste 4.33+0.71° 4.56+0.53" 5.67+0.50" 5.00£0.71° 4.44+0.53% 7.45™
Texture 4.56+0.53 5.22+0.44 5.20+0.44 5.1140.78 4.78+0.67 2.32

Overall acceptability 4.00+0.50° 4.3340.50° 5.78+0.67* 5.22+0.67" 5.00+0.71° 11.97™

All values are mean+S.D.
9 Values with different letter within a row differ significantly by Duncan’s multiple range test (p<0.05).
" p<0.01, ™ p<0.001.
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