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<Abstract>

Packsolgi is a typical Korean rice cake made by steaming rice powder added
sugar, water and salt.

This study attempted to clarify the factors which affect the textural characteris-
tics, and to examine the effects of various steaming time and volume of adding
water on sensory characteristics and Instron measurement on textures of Paeksolgi.
Evaluation was conducted through sensory evaluation and objective evaluation.

The results were summarized as follows.

1. In the preparation, the significant factors were soaking time, volume of sugar,
and the interaction between soaking time and volume of adding water. And, Kind
of sweetener, volume of adding water, steaming time, condition of powder, and the
interaction between soaking time and steaming time, and between soaking time and
volume of adding water, and between kind of sweetener and condition of powder,
and between steaming time and volume of sugar were the significant factors which
affected the textural characteristics of Paeksolgi.

2. In sensory evaluation on the various steaming time and volume of adding
water, Paeksolgi made by steaming rice powder added water of 10% for 30 min.
showed the most favorite tendency on the overall quality.

The results of Instron measurement indicated that hardness, gumminess and
chewiness tended to decrease as volume of adding water increased in same steaming

time.
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Table 1, Experimental plan

factor i level 1 level 2
A. soaking time(hr) 2 12
B. kind of sweetener natuaral (sucrose) artificial(aspartame 2,5%)
C. volume of water(%) 5 15
D. steaming time(min) 20 30
E. volume of sugar(%) 10 20
F. condition of powder not preserved freezer preservation
G. kind of steamer earthenware aluminium
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Table 2. Conditions for Instron Testing

Machine
Sample height : 20mm
Clearance : 6mm(70% compression)
Chart speed : 20mm/min
Load cell : 5kg

Cross head speed : 100mm/min

Plunger diameter :1.2cm
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Table 3., Analysis of variance for textural characteristics of Paeksolgi using Instron Testing

machine
Msi hardness cohesiveness | springiness gumminess chewiness
A. soaking time 13.57* 8.79*% 12, 25% 9, 28%
B. kind of sweetener 284, 55%* 162, 69%* 56, 23*%*
C. volume of water 13.57* 10.0* 91, 27%*
D. steaming time 19, 89** 8.65* 144, 77%¥
E. volume of sugar 10. 86* 12, 66* 26, 84** 86. 5%
F. condition of powder 19, 89** 14, 29% 12. 46*
G. kind of steamer 57.18%*
A X D 32.96%* 18.37* 79. 48%*
C X D 149, 21%* 17.23%* 22.08** 39, 93**
A x C 63.20** 11.97% 35, 20%*
B X F 8. 46* 10, 37%* 23, 20%*
D x F 12.25* 89, 30%* 11.28*
D X G 47, 08** 25, 09**
D X E 12, 25* 54, 53%* 10. 15*
B X D 112, 07%*
* p<0.05
** p<0.01
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Table 4, Sensory evaluation of Paeksolgi—effects of the stezming time and velume of adding

water
Volume of adding]
\water 0% 5% 10% 15% F-Value
Steaming time .

20(min) 2.65 2,70 3.30 3.00

Grain 25 2,60 2,70 3.75 2.75 2.37%*
30 2.10 2.90 3.25 2.55
20 1.85 2.55 3.05 2. 60

Softness 25 2,10 2.90 3.10 3.30 3,18%*
30 1.95 2.90 3.15 3.10
20 2,95 3.60 3.50 3.60 N.S.

Chewiness 25 2.95 3.50 3.75 4,00 1.69
30 3.15 3.60 3.05 3.95
20 1.20 2,45 3.25 3.75

Moistness 25 1.50 2.55 3.40 4,00 36. 35%*
30 1.25 3.15 3.90 4.20
20 1.95 2.75 3.10 3.00

Sweetness 25 2.10 3.10 2.75 3.25 6, 03%*
30 2.15 2.50 2.65 3.85
20 4.60 3.80 3.00 1.45

Color 25 4.20 3.75 2.65 1.45 59, 07%*
30 4.55 2.90 2.20 1.80 ‘

Overall 20 1.20 2.30 3.55 3.25

quality 25 1.45 2.90 3.40 3.25 13.58**
30 1.55 3.20 3.90 3.35

**#:p<0.01 N.S.: Not Significant.
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Table 5, Duncan’s multiple range test of sensory evaluation of Paeksolgi—effects of the steaming

time and volume of adding water

Moistness Sample Group S, Su S S S, S Sy S, Sy S, S,
mean 4,2 4.0 3.9 3.753.4 3.253.152.552.4561.5 1.251.2
Sweetness Sample Group S, Sy S; S S¢ S, Sy S¢ S S, S
mean 3.853.25 3.1 3.1 3.0 2.752.752.652.5 2.152.1 1.9
Color Sample Group S, Sy S, S. S5 Sy Se S Sy Siz S Su
mean 4.6 4.354.2 3.8 3.753.0 2.9 2.652.2 1.8 1.45 1.45
Overall quality Sample Group Sy S Sz S Sy Ss S5 S, S S, 5

mean 3.9 3.553.4 3.353.253.2563.2 2.9 2.3 1.551.451.2
Sample Group a(XiC;Lugm;aotir Steaming time | Sample Group ac\lldoi;ugm;aotfe " Steaming time
S, | 0%) 20(min) S, 10(%) 20(min)
s, | 0 i } Se AL | 2
S | 0 | 30 j S, | 10 | %0
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Table 6. Analysis of variance for textural characteristics of Paeksolgi using Instron Testing
machine-effect of the steaming time and volume of adding water

(F-value)
M hardness | cohesiveness | springiness | gumminess chewiness
A. volume of water 23. 89%* 1.57 1.09 15, 0** 5. 37%*
B. steaming time 12, 99%* 8. 14%* 1.51 17.12%* 11, 46%*
A X B 2.40% 2.20 0.84 3.11% 3.38%*

* p<0.05 ** p<0.01
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