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Abstract

The objective of this study was to evaluate the effect of the amount of water and several kinds of
sweeteners on the texture such as grain appearance, softness, moistness, chewiness, cohesiveness,
gumminess and elasticity of Backsulgi when one manufactures Backsulgi. Different amount of water
of 30ml, 60ml and 90 ml/350 g of powdered rice and such sweetners as sugar, honey and syrup were
employed for the experimental treatments. The evaluation of these results were dependent on statisti-
cal data of some scores that were obtained through sensory evaluation and Instron Universal Testing
Machine. According to this sensory evaluation, the texture of Backsulgi was more affected by the
change of water quantity than that of sweeteners. Judging from the results of Instron Universal
Testing Machine, it was found that thdre were no statistically significant differences in each treatm-~
ent of the cohesiveness, elasticity and hardness of Backsulgi, but some statistically significant differ-

ence was observed in each treatment of the gumminess and chewiness of Backsulgi(p<{0. 05).
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Table 1. Formulas for Backsulgi
Ingredients Rice flour Salt Sugar Syrup Honey Water
Treatments (2 (& (&) (mb (m1) (ml)
A-30 350 3.5 40 — — 30
A-60 350 3.5 40 — —_ 60
A-90 350 3.5 40 — — 90
B-30 350 3.5 - —_ 50 30
B-60 350 3.5 — — 50 60
B-90 350 3.5 —_ —_ 50 20
C~-30 350 3.5 —_— 50 -— 30
C-60 350 3.5 _ 50 —_ 60
C-90 350 3.5 —_ 50 - 90
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Table 2. Scere card

Name:

Date:

Place a mark for each treatment at the point which describes the most proporly your evaluation
of the grain, softness, moistness, chewiness and overall quality of these Backsulgi treatments.

Label each mark with the treatment code number.

1. Grain:
very moderately slightly neither coarse slightly moderately very
coarse coarse coarse nor fine fine fine fine
| I ! ! ] ! I

2. Consistency:
very moderately slightly neither frim slightly moderately very
firm firm firm nor sof t soft soft soft
| I | [ J [

3. Moistness:
very moderately slightly neither moist slightly moderately very
moist moist moist nor dry dry dry dry

[ ! | ! ! !

4. Texture:
very moderately slightly neither chewy slightly moderately very
chewy chewy chewy nor mealy mealy mealy I[nealy
[ [ ! I | |

5. Overall quality: v
very moderately slightly neither desirable slightly moderately uvery
desirable desirable desirable nor undesirable undesirable undesirable undesirable

| !
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Fig. 1. The grain of Backsulgi.
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Fig. 2. The softness of Backsulgi.
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Fig. 3. The moistness of Backsulgi.
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Fig. 4. The chewiness of Backsulgi.
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Table 3. Duncan’s multiple range fest of ranking test data for the sensory evaluation

Treatment C-30 B-30 A-60 A-30 A-90 C-60 B-60 - B-90 C-90
Grain Average 6.16 6.13 5.84 5.44 5.28 5.22 5.03 1.75 1.72
Treatment B-80 B-60 A-90 C-60 C-90 A-60 B-30 C-30 A-30
Softness Average 5.63 5.41 5.25 5.03 4.94 3.75 3.34 3.19 2.56
Treatment C-90 B-9 A-9 B-60 C-60 A-60 C-30 B-30 A-30
Moistness Average 6.16 6.03 5.22 4.69 4.56 3.66 2.91 2,44 2.03
Treatment C-90 A-90 B-90 C-30 A-60 C-60 B-60 B-30 A-30
Chewiness Average 6.03 5.31 5.28 4.91 4.81 4.59 4.59 3.66 3. 56
Overall Treatment A-90 C-60 B-60 A-60 C-90 C-30 B-9%0 B-30 . A-30
quality Average 5.34 5.16 4,53 4.41 4,38 4. 06 4.03 3.41 2. 88
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