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Abstract

As more snhack are made by adding unique health ingredients to traditional foods, and consumers preferences are also increasing as they appear in line with the
consumption trend of ‘well-bing’. In addition, Ginger contains ingredients such as zingerone, gingerone, schogaol, they are known to help with antioxidant and anti-
inflammatory properties. In this study, yanggaeng was manufactured using ginger extract containing antioxidants that helps prevent and relieve diseases and strengthen
nutrition tailored to the preferences of the elderly. It was made by adding ginger extract in a ratio of 0%, 3%, 6%, 9%, and 12%. And the quality characteristics of color
value, antioxidant, and mineral were evaluated. L-value, b-value of Color value were higher in the addition group than in the control group, and they were decreased
as the amount of addition increased significantly in the addition group(p<0.001). And, Total polyphenol, DPPH, ABTS were higher in the addition group than in the
control group, and they were increased as the amount of addition increased significantly(p<0.001). The potassium was increased as the amount of addition increased
significantly except for the 6% addition group(p=0.001). Consequently, considering the antioxidant aspect, it is considered that the yanggaeng to which 9% of the
ginger extract is added is most preferable. This study will be used as basic data for the development of snacks using ginger extract, and it is necessary to further
research on the development of products that consider consumers’ preference through evaluation of preference in future.
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Materials and Method Table 2. Color value of Yanggaeng at varied levels of Ginger extract
2 ITE Table 19| HiBIH| 2 HAF, MY T, 2, ME, 220, Samples”
S, 232 ALBSIUTH YU ML TAS 0% 3% 6% 9% GY' GY2 GY3 GY4 GY5 __ P-value
p . B — L I / N I I ) a2)3) d C b b
12%2 H7Isl0] HZSIGICH ZREMS ME (ML MAE SpME) L-value 50.58 + 0.05C 59097 + 0.070I 5540 + O.OSb 51.26 * 0.14bC 51.19 + 0.03a <0.001
AEZh B AR S EFEA HA W A) SHASH(E a-value -0.75 = 0.07 -0.34 + 0.03 -0.97 + 0.08 -0.91 + 0.08 -148 + 0.02 <0.001
o L e :’ = e BHou I_':'ooj:’ o_l_'_ < b-value 6.10 £ 0.10¢° 10.43 + 0.05d 38.58 + 0.06¢ 8.38 + 0.13¢ 8.07 + 0.04> <0.001
=2|4|=, DPPH 2tCL|& &S, ABTS ElLE|&E &2Hs)=2 S80S ) Sample are referred Table 1.
2) Mean+S.E. (Standard Error) of 3 times.
Stirring and boiling for 3 min with water, and agar 3) a~d means in a row by different superscripts are significantly different by LSD at P<0.05.
1 | Table 3. Texture of Yanggaeng at varied levels of Ginger extract
Adding white bean paste, sugar, oligosaccharide, and salt Samples!
(stirring and boiling for 3 min) GY1 GY2 GY3 GY4 GY5 P-value
3 Adhes"je”ess 118 + 0.02% 116 +035 133 £018 133 £005 130 £ 009 0.922
Adding ginger extract (mJ)
(stirring and boiling for 5 min) Ha'”(dgr)‘ess 21417 + 593 25490 + 42.89 21500 + 7.47 26747 + 16.81 24477 + 803  0.349
3 .
Molding and cooling COhe‘z";e”eSS 034 £002 062 +007 073 £017 054 £013 051 +0.12  0.260
(3 hour at 4°QC) : g.
. . . >pringiness 411 £ 0.12 3.80 + 074 298 +062 352 +£051 370 + 045 0.655
Figure 1. Preparation process for Yanggeng added with Ginger extract (mm) B B B B B
CUMMINESS 45157 + 0704 279.60 + 47.59 29677 + 7624 27970 + 5139 251.13 + 6649 0.400
Results (9)
Table 1. Formulation for Yanggaeng at varied levels of Ginger Che(vr;'j)‘ess 611 + 037 1036 +289 775 + 091 919 + 048 852 + 102 0.372
extract ) Sample are referred Table 1.
' Samples 2) Mean=S.E. (Standard Error) of 3 times.
Ingredients (g) ] . . . L .
GY1D GY?2 GY3 GVY4 GY5 ) a~d means in a row by different superscripts are significantly different by LSD at P<0.05.
White bean paste 100 97 94 91 38 Table 4. Antioxidant activities of Yanggaeng at varied levels of Ginger extract
Ginger extract 0 3 6 9 12 Samples!)
Water 50 50 50 50 50 S | GY1 GY?2 GY3 GY4 GY5 P-value
Sugar 10 10 10 10 10 ?ﬁfg/riff 0.00 + 0.00°3 6143 + 0.62° 6393 + 017 6547 + 0229 6533 + 0.58¢ <0.001
Oligosaccharide 10 10 10 10 10 DE/PH 047 +003% 1867 + 048> 2488 + 070 3302 + 0779 4049 + 0.83¢ <0.001
Agar 2 2 2 2 2 (70)
Salt 025 025 025 025 025 A(E/I)S 046 + 0070 4607 + 094> 6542 + 9.72¢ 6559 + 037¢ 7270 + 0.18° <0.001

GY1: Yanggaeng added with Ginger extract 0%, 9GY2: Yanggaeng added with Ginger 1 Sample are referred Table 1.
extract 3%, 3GY3: Yanggaeng added with Ginger extract 6%, YGY4: Yanggaeng added 2 Meanz+S.E. (Standard Error) of 3 times.

with Ginger extract 9%, °)GY5: Yanggaeng added with Ginger extract 12% 3 a~d means in a row by different superscripts are significantly different by LSD at P<0.05.
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