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Changes in Quality Attributes of Chang-pyung Yeot
(taffy-like foods) with Storage Temperature
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Abstract

In order to find a critical temperature for keeping the quality of Chang-pyung yeot (one of the
Korean traditional taffy-like rice foods), a sensory evaluation and a puncture test were done, and
the changes in the appearance of cross section and the surface color were investigated for 10 day’s
storage. There was no change of quality at storage temperature below 10T, but at storage temperature
above 15T, the quality of Chang-pyung yeot deteriorated with storage time. After storage for 1 week
at temperature above 15T, they sticked each other as results of structure deformation and melting,
and sticked to teeth in mouth resulting in an offensive feeling. The estimated critical storage tempera-

ture of Chang-pyung yeot was 12~13T .
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Table 1. Sensory scores of Chang-pyung yeot stored for
5 days at different temperature

Temp(T) -10 5 10 15 20 25

Surface color 2.2*V 30 32 26% 22 20*
Touch feel 2.0 3.0 32 2.6%  24% 20*
Fracturability 3.6 3.0 30 26% 22 22*
Mouth feel 34 3.0 3.0 24% 22*  1.8*

UMeans with *mark are significantly different (p<0.05)
from the control group stored at 5C
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Fig. 1. Puncture force of Chang-pyung yeot stored for
5 days at different temperature
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Fig. 2. Changes of cross section of Chang-pyung yeot with different storage temperature (magnification ratio: X4)
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Table 2. Changes of Hunter L, a, b

value of Chang-pyung yeot with storage temperature and time

Storage time(days) 1 4 7 10
Temp(C) L a b L a b L a b L a b

5 804 067 1685 81.0 079  16.90 80.9 0.91 16.96 79.8 1.78 1715
10 795 135  19.12 80.0 1.76  19.23 78.6 1.80  19.60 79.6 211 2127
15 79.5 141 20.23 80.4 152  19.28 79.8 2.03 2145 76.7 242 22.02
20 794 163  21.25 79.0 154 2141 78.3 133 2193 78.6 248 2244
25 79.1 188 2213 794 241 2258 79.3 253 2298 79.3 275 2315
30 785 224 2298 79.7 232 2345 78.0 2.55 2352 78.0 282 2375
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