J. Korean Soc Food Nutr.
22(4), 423 ~ 427(1993)

HFE oIS 25t H=8 FEo UsH

g oAl pere )

oo ZEt AT

Jn
e

= * %
S - Mas” - 01ES
SEOIRH s 7hat
*ZAHED Al ersta)
SRS AZ D)

A Study on Sensory Characteristics of Soybean )Jeolpyon
Differing in Soybean Content

Hae-Ok Jung', In-Sook Su* and Chong-Ouk Rhee**
Dept. of Home Economics, Dongju Women's Junior College, Pusan 604-080, Korea
*Dept. of Food and Nutrition, Gyeongsang National University, Jinju 660-701, Korea
**Dept. Food Science and Technology, Chonnam National University, Kwangju 500-757, Korea

Abstract

Various kinds of jeolpyon (cubed rice cake) differing in soybean content were prepared. By the sensory
and instrumental analysis, it seemed that addition of soybean powder for jeolpyon should be less than 5%.
Jeolpyon with 5% soybean powder was not significantly different from the control.
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Table 1. Formula of soybean jeolpyon

Soybean content(%)

0 5 10 15 20
Rice powder (g) 600 570 540 510 480
Soybean powder (g) 0 30 60 90 120
Water (ml) 150 180 180 180 180
Salt(g) 4.5 4.5 4.5 4.5 4.5

Table 2. Test condition for Instron

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

Chart speed 20mm/min.
Adapter size 5.5cm¢
Load range 10, 50kg
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Fig. 1. Typical texture curve by Instron.
Hardness=H Cohesiveness=A2/ A1
Springiness=BC Gumminess=H X A2/ Ai
Chewiness=H x A2/ A1 X BC
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Table 3. Changes in color and flavor of soybean jeolpyon d-

Moistness
3

Tenderness . .. Cohesiveness

Overall quality

Fig. 2. Comparison of QDA profiles of soybean jeolpyon.
Score 1 is extremely good among 7 point scores for
sensory evaluation.

QO : control, A : 5%, : 10%, V : 15%, 0 2 20%

Table 4. Changes in sensory characteristics of soybean jeol-

pyon
Sensory Storage Contents of soybean powder (%)
character-  time
istics {hour) 0 5 10 15 « 20

0 1.33*  1.50° 1.75* 2.08° 2.25°

6 1.75 217 2.33* 283 3.00°

Moistness 12 2.92° 2.83* 3.08 3.33* 342>
24 3.147¢ 2.83* 3.08° 3.50° 4.08

48 4.67* 4.25° 4.42* 5.00° 5.58°

0 142 1.42* 1.67® 192> 225

6 1.83* 1.67° 2.00° 2.00* 275

Tenderness 12 2.58* 1.92* 250* 258 3.00°
24 3.58* 275 3.42° 3.25° 3.92¢

uring storage at 20°C 48 5.17*% 5000 550 575 6.08°
Sensory Storage Contents of soybean powder (%) 0 1.50° 1.50° 1.75* 1.83* 217
character-  time 6 175 167 175 233 283
istics (hour) 0 5 10 15 20

(¢} 2.00° 2.50* 2.42° 3.42° 442

6 2.17* 2500 2.50° 3.50° 4.4

Color 12 2.25° 258 258 350° 4.42
24 2,58 2.75* 2.67* 3.50° 4.58°

48 3.83° 3.92° 4.58® 5.25* 5.50°

72 5.33 5.75° 6.58" 6.58" 6.50°

0 3.17* 2.58* 250 2.92* 3.58

6 3.33* 267+ 258 292* 3.67°

Flavor 12 3420 283 275 3.000 3.67°
24 3.58* 3.08° 3.17¢ 3.51* 3.83

48 4.58 4.67° 4.33* 475 492

72 6.25° 6.50* 6.83° 6.67* 6.58*

Cohesiveness 12 2.17* 2.08 2500 2.75* 3.33"
24 3.000 3.000 3.33* 3.33 433
A8 4.83* 500 533 550 6.08

0 1.50° 1.58% 2.17% 2754 3.25¢
Afterswa. 6 183 167 250 300 367
Howing 12 225 2.17° 2.83* 3.42% 392
24 3.25% 308 3.67% 3.83 4.58¢
48 683 683 683 683 6.83

0 1.50° 1.50° 2.08"° 2.67° 3.08°
6 2,08 192 267° 3.17¢ 3.58°
12 2,58 225 2.75* 333 417
24 3.25% 292 342> 375 4.50°
48 6.25° 6.17* 6.33*° 6.42* 6.67°

Overall
quality

* Means in the same column with the same letter are not
significantly different at the 0.05 level of significance as
determined by the Duncan’s multiple range test

*4 Means in the same column with the same letter are not
significantly different at the 0.05 level of significance as
determined by the Duncan’s multiple range test
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Fig. 3. Hardness of soybean jeolpyon by Instron measure-
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Table 5. Means of Instron measurements on textures of soy-

bean jeolpyon affected by amount of soybean pow-
der contents and storage time

Instron Storage Contents of soybean powder (%)
character- time
istics thour) O 5 10 15 20
0 *7.39° 7.40° +8.30° *8.94*° *9.63°
6  '9.60° ©9.93° *10.82° =11.96" "12.76°

Hardness 12 *16.80° *16.40° '15.49* *15.95* *16.24"
(kgf 24 2448 °24.96° 26.16° “27.77° “27.96°
48 v40.87* *40.60° “39.73* “40.70° *45.10°

72 “48.00* v48.06° ¥49.92° *51.20° *52.18°

0 +*0.83* -°0.88" °0.81* -0.88" +0.83*

6 =0.76* °0.83* =0.79* -0.88% *0.90°

Cohesive- 12 °0.72* °0.83° =0.79° '0.81®° “0.83°
ness 24  0.62° *0.67* *0.71° 0.67* 0.69°
48 '0.44* 0.41° 046> '0.42* 0.5(¢°

72 t0.30* 0.25* 0.32* *0.31* +0.38

0 *6.13* *6.42° *6.75° °*7.87° *8.00°

6 ©»7.56° ©8.23* *8.56* ¥10.95°* 11.52°

Gumminess 12 *11.58* *13.35° '12.69* “12.99* *11.88*
(kgf) 24 *21.44° *17.80° *18.01° ™19.40* *19.28*

48 '21.54* 16.74* ™17.60° “17.44* *24.99°

72 v18.20" *12.50° *15.70* *13.47* *19.81°

The same column with the same letter are not signi-
ficantly different (p < 0.05)

>4 Duncan’ s multiple range test for contents of soybean

*z Duncan’ s multiple range test for storage time

Table 6. Correlation coefficients between sensory score and
mechanical characteristics of soybean jeolpyon

Instron test

Sensory

score Hardness Cohesiveness  Gumminess
Moistness 0.98** 0.03 0.98**
Tenderness 0.99*** -0.12 0.95*
Cohesiveness 0.98** -0.24 0.90*
Afterswallowing  1.00*** -0.07 0.97**
Overall quality 1.00*** -0.07 0.97**

*p<0.05, **p<0.01, ***p<0.001
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