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Abstract

Sensory evaluation and Instron test were carried out to study the effect of different cooking
methods on the quality of soybean jeolpyon. Cooking methods studied were rice cake steamer,

steaming pot, pressure cooker and microwave oven.

1. There were no significant difference in color and flavor between samples cooked by
various methods. Moistness of samples by steaming pot and rice cake steamer was similar.

Tenderness of samples by rice caker and pressure cooker was better than others.

2. After 24 hours elapsed, the quality of soybean jeolpyon showed the order of by rice cake

steamer, steaming pot, pressure cooker and microwave oven.

3. It showed that soybean jeolpyon by microwave oven was harder than others through

Instron test.

4. Hardness of jeolpyons were increased as storage time increased. The rate was higher by

pressure cooker and microwave oven than by rice cake steamer and steaming pot.
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Table 1. Test condition for Instron

Sample height 13 mm
Cross head speed 20 mm/min.
Deformation % 50%

Chart speed 20 mm/min,
Adapter size 55cme¢
Load range 10, SO kg
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Fig. 1. Typical texture curve by Instron.
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Table 2. Sensory characteristics of soybean jeolpyon by varions cooking methods and storage time

Sensory Storage Cooking methods
characteristics time (hour) Steaming Rice cake Pressure Microwave
pot steamer cooker oven
0 2.50% 2.26° 2.83° 2.58*
3 2.50% 2.25* 3.08° 2.67%"
Color 6 2.50° 2.50* 3.25° 267
9 2.58* 2.50" 3.50° 2.83*
12 2.58* 2,67 3.50 3.08*
24 2.75° 2,75 3.75° 3.25°
0 2.58* 2.58* 2.50* 2.67°
3 2.67* 2.58* 2.75* 267
Flavor 6 2.67° 2.67* 2.75* 3.00*
9 2.75* 2.75* 2.83* 3.00*
12 2.83° 283 3.50° 3.25"
24 3.082 3.17* 3.50° 3.33%
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0 1.50* 150 1.33* 2.58°
, 3 167 1.58° 1.75 2.83¢
Moistness 6 2.17* 1.75° 2.58° 367
9 2,67 2.00° 2.83° 392
12 2.83° 2.17° 3.83° 4.25¢
24 2.83* 2.50* 467 5.00°
0 1420 117 1.17* 2.25°
3 1.58¢ 1.25° 1.50° 2.58°
Tenderness 6 1.67* 1.50* 2.50° 3.67¢
9 192 1.83° 3.00° 4.08°
12 192 2.08° 3.50° 4.33°
24 2.75° 2.17° 4.50° 4.92
0 1.50° 142 133" 2.25°
3 1.50* 1.42° 1.50° 2.33¢
Cohesiveness 6 167 1.50° 2.08" 2.75¢
9 2.00° 1.75° 3.33¢ 3.58°
12 2.08* 2.00° 4420 458
24 3.00° 2.33° 5.08° 5.16°
0 1.58° 1.50° 2.25° 2.58°
3 1.58° 1.58¢ 2.58" 267
Afterswallowing 6 1.67* 1.58° 2.92° 3.00°
9 2.00° 1.83 3.25° 342
12 2.17° 2.08° 417 417°
24 . 3.08* - 2.58° 4.58° 483
0 1.50* 1.33* 150 2.33
3 1.58° 1.50* 167 2.67°
Overall Quality 6 192 167 2.33° 2.83¢
9 2.00° 175 - 2.92° 3.33¢
12 2.25 1.83 367" 4.00°
24 2.92° 2.17* 458 5.17¢

Means with the same letter are not significantly different (p <0.05)
*sxmeans Duncan’s multiple range test for cooking methods.

€ ol 8% Aol 1% Fker 2 o WE, AAE
A9 golgieh A=F 2441700] A3 Folle A,
A%, ¢HE AANAY ¢oz HAwd, AR
dxlz zAY of Rl =7 FAAIA 4 %
§ AL EAYY 2702 AYY ) FAR X T
2 A3t A4 wEoz ¥ 4 YUk ol AR AF
o Yol 442} Zhiol we} FejH o] AH Ak
Neukom®, Wilhofte] ¥ 21} #|2] 9| 7% 4-pitakg
& F4 = firmness§ 44|71 the Sych®, Guy”
9] n s} JAE BAF,

AAER o] 8 20X Az AFole Y= ¢ A

5, %3 A= (moistness), EAY A= (cohesive-
ness) 7} FA Yelst ot x| 7ke] 3ol wle} 2 ghe)
TR 22 vkl A2 -] 1.5~2.0kgf/cm?e]
& 3l 115~120°CH o2 7pdsiA & +224
7Fd €7} 15~20°C ¥7) =z, 71947 @7 AE
o =]§] F¥9] A¥e] FE3}A Ftslo] o) 7}
T ulros FAR 337 531 k3v} wla
AP Ao Y20,

299 33¢ A= FAYN A== AT Y5 &
ol &3¢ W vim £ UL Jehlgich A=l
A zollAE ooz v et Al 9 »

— 278 —



Vol. 8, No. 3 (1992)

FAHs = whfo] 4 J5H 54 55

Table 3. Mechanical characteristics of soybean jeolpyon affected by various cooking methods and storage time

Sensory Storage Cooking methods
characteristics time (hour) Steaming Rice cake Pressure Microwave
pot steamer cooker oven
0 x7.29° *6.36° *5.78* *11.49°
3 xg8.50" ¥7.69* ¥9.33® x14.61¢
Hardness (kef) 6 ¥9.93* ¥8.13* z16.21® ¥18.29°
9 *12.67° 9,86 u27.54¢ 31.08¢
12 v16.15° v11.42* v35.15¢ u42.164
24 v26.74° v18.05° “46.76° v51.48°
0 Y0.88* *0.88° v0.94® v0.86*
3 Y0.87* *0.86" v0.82° u0.86°
Cohesiveness 6 70.83 ¥0.81° Y0.80* w84
9 ¥0.83° ¥0.81° #.73° ¥3(),79°
12 ¥0.83¢ 0. 77 ¥).68* x0,75°
24 *0.67%° *0.75° *0.63* .71°
0 *6.42° *5.57% *5.45 *g 85°
3 w7.39° *6.64° ¥7.70* ¥12.50°
L] 1] y d
Gumminess (kgf) 6 ¥8.23 %6.59 ¥12.95°¢ 15.38
9 210.55° ¥8.01* 220.10°¢ _ 24.50¢
12 ¥13.35° ¥8.86° u23.91¢ u32,11¢
24 ¥17.80*° *13.45"° v29.77° v36.40°

Means with the same letter are not significantly different (p<0.05)
*scmeans Duncan’s multiple range test for cooking methods.

*»2means Duncan’s multiple range test for storage time.
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