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Effect of Cooking with Pressure Cooker and Particle Size
of Rice Flour on Quality Characteristics of Packsulgi

Joung Soon Song and Myung Suk Oh

Dept. of Food & Nutrition, Song Sim University

Abstract

The characteristics of Packsulgi were investigated with different cooking methods of
conventional and pressure cookers and variation in particle size of rice flour. The water
contents of rice flours and packsulgis were greater as the particle became coarser. The water
contents of Packsulgis cooked with pressure cooker (P) were greater than those of conventional
cooker (C). Degree of gelatinization in P was higher than that of C. There were no significant
differences among the samples of P, whereas coarser flours tended to show higher degree of
gelatinization than finer ones in C. The results of textural properties measured by rheometer
showed that hardness, cohesiveness and gumminess of P was higher than that of C. The textural
parameter of P increased as the particle became finer, whereas that of C increased as the
particle became coarser. L value of C was higher than that of P in the same particle size,
whereas a and b value of P was higher than that of C. L and a value of both P and C increased
as the particle became finer. b value in P increased as the particle became coarser, whereas that
in C increased as the particle became finer. According to the sensory evaluation, the appear-
ance of C was more acceptable than that of P, whereas the texture of P was more acceptable
than that of C. There were no significant differences in overall quality among P and C and
Packsulgis made by 60, 100 mesh rice flour had higher acceptability than others.
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Fig. 1. Effects of cooking methods and particle size of
rice flour on water contents of rice flours and
packsulgis
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Fig. 2. Changes in glucose contents of packsulgis on
cooking methods and particle size of rice flour

during storage
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Fig. 3. Hardness of packsulgis on cooking methods and
particle size of rice flour during storage
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Fig. 4. Cohesiveness of packsulgis on cooking methods
and particle size of rice flour during storage
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Fig. 5. Gumminess of packsulgis on cooking methods
and particle size of rice flour during storage
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Table 1. Changes in hunter color values of packsulgi on cooking methods and particale size of rice flour during storage

Groups
Value days Conventional cooker Pressure cooker
particle size (mesh)
28 42 60 100 150 28 42 60 100 150
bA dA fA hA jiA aA cA eA gA iA
0 53.16 58,46 62,04 68.56 74.06 51.98 56.72 61.32 66.26 69.44
bA dA cA gA iA aA cA eA fA hA
“L 1 53.50 59.56 62.24 69.96 73.84 51.32 56.82 61.80 67.80 70.48
bA dA fA hA iA aA cA eA gA hA
2 53.80 60.16 62.54 69.98 73.22 52.10 57.23 61.74 66.74 70.40
bA dA fA hA 1A aA cA eA gA ha
3 54.80 60.78 62.82 71.24 73.56 51.88 57.18 62.06 66.80 70.84
aA aA bA bA cdA cA eA dA dA deA
0 —4,58 456 -432 434 404 410 -392 -400 402 -3.98
2A aA bA cA dA dA cA dA bcA dA
“a" 1 —456 —456 424 414 404 400 -3.88 404 -420 —4,00
bA aA cA gfA cdA dA gA deA cdA efgA
2 —-452 —464 —416 —400 -412 418 396 408 4314 4,02
bA aA cdA eA cdA dA eA cA dA eA
3 —-4,44 458 408 -394 412 406 -396 414 406 =396
dA eA cA bA aA fA fA gA BA hA
0 5.52 5.62 5.42 4,36 4,12 6.74 6.82 6.96 6.98 7.34
dA - eA cA bA aA fA gA hA BA iA
“b" 1 5.54 5.68 5.34 4,44 4.24 6.70 6.80 6.94 6.8 7.22
dA eA cA bA aA fA gA gA fA hA
2 5.54 5.66 5.24 4,54 4,16 6.80 6.86 6.84 6.72 7.02
dA eA cA bA aA fA hA gA fA hA
3 5.34 5.60 5.00 4,42 4.30 6.72 7.14 6.88 6.76 7.08

1) Values in row and column with different letters are significantly different (P < 0.05). Large and small letters
refer to column and row.

— 237 —



14 4 §-2 9 5

el H A

Table 2. Sensory evaluation of packsulgi on cooking methods and particle size of rice flour

Groups
Characterls- Conventional cooker Pressure cooker
tics Particle size (mesh)
28 42 60 100 150 28 42 60 100 150
b c f e f a b d d d
Color** 1,63 2.38 3.38 4,75 5.88 0.25 1.00 3.13 3.50 3.13
f e bed ab a f f abc de cd
Coarseness** 5.00° 3,62 212 1.12 0.87 4.87 4.87 1.5 2.87 2,37
bed bc b a a cd cd d ] e
Hardness** 3.50° 3.25 2,62 1.37 0.75 4,01 4,01 437 5.00 5.37
ef be cd a a g f de ef ab
Molstness** 4,38 213 2.75 1.13 0.63 5.50 4.50 3.50 3.90 1.50
b b be b a de ef cd f d
Chewiness** 1.63 1.25 2,00 1.38 0.13 3.00 3.63 2.50 3.88 2.88
Overall ab ab d be a ab be cd d bc
preferance®  66.63° 66.88 81,75 71.00 57.50 64.13 70.63 78.13 82.88 69.38

1) Values in row with different letters are significantly different.

** P <0.01, *P <005
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