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Abstract

This study attempted to examine the effect on sensory characteristics and texture of Kyongdan
in various volume of adding water and volume of adding salt the most favorite tendency on the
guality was at the 25% adding water and 1~1.5% adding salt. Evaluation was conducted through
sensory evaluation and objective evaluation The results were summarized as follows. 1. In sensory
evaluation on various volume of water and volume adding salt the most favorite tendency on the
gualtity was at the 25% adding water and 1~15% adding salt. 2. This condition corresponded to
the low level of hardness, adhesiveness, gumminess, chewiness and high level of springiness in compa-
rison with Instron measurement. In summary the most favorite factor is 12 hours soaking time, 25%
adding water (hot water), 1~15% adding salt, over 50 times kneading.
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Table 1. Conditions for Instron

Sample heights 20 mm
Clearance 4 mm
Chart speed 200 mm/min
Load cell 5 km
Cross head speed 100 mm/min
Plunger diameter 12 cm

Table 2. Sensory evaluation of Kyongdan-effect on the
volume of water and volume of salt.

volume volume of

of salt water 15% 20% 25%  F-value

Grain 0% 120 3. 60 2.35
1% 235 375 430 31.89**

1.5% 235 390 4.70

Softness 0% 180 395 4.60
1% 220 280 3.80 22.89**

1.5% 205 335 425

Chewiness 0% 315 280 160
1% 320 370 335 6.18**

1.5% 3.75 350 340

Moistness 0% 1.75 425 470
1% 270 335 3.90 25.21%*

1.5% 235 37 420

Overall 0% 165 320 155
quality 1% 270 400 3.95 4.05%*

1.5% 280 390 355

*p<0.05 **p<0.01

Table 3. Duncan’s multiple range test of sensory evaluation of Kyongdan-effect on the volume of water and

volume of salt.

Sample group Sg Se Ss Ss Sg S'; S4 S7 Sl
Grain mean 47 4.25 39 3.75 3.6 2.35 2.35 2.35 1.2
Sample group S, So S, Se Se Ss S S S
Softness mean 4.6 4.3 4.0 3.85 3.15 2.8 2.2 2.05 1.8
Sample group S Ss Ss Ss S, S S, S;
Chewiness mean 3.8 36 3.7 3.45 34 3.2 3.15 2.85 1.6
Sample group Sz So S, Se Ss Ss Ss Sy St
Moistness mean 47 4.25 42 39 3.75 3.55 2.65 2.35 1.75
Overall Sample group S Se Ss Se So S, S Ss Ss
quality mean 4.0 3.95 39 3.6 32 2.8 2.65 1.65 1.55

Sample group Volume of salt  Volume of water

Sample group Volume of salt  Volume of water

St 0% 15%
S, 0 % 20%
Ss 0 % 25%
S, 1% 15%
Ss 1% 20%

Se 1% 25%
S 1.5% 15%
Ss 1.5% 20%
S 1.5% 25%

Ezelastaz] A 10A A 135 (1994)
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Table 4. Analysis of variance for textural characteristics of Kyongdan-effect on the volume of water and volume of

salt.
(F-value)
factor Characteristics Hardness Cohesiveness Adhesiveness ~ Gumminess Springiness Chewiness
C
A. Volume of water 16.41** 4.14* 29 39** 16.41** 2.19 10.76**
B. Volume of salt 34.16** 1.30 17.32** 24.09** 0.17 11.39**
AXB 19.50** 6.96%* 26.58** 19.08** 6.18** 12.98**
*p<0.05 **p<0.01
(2) 714N F70ll )¢ Texture 40 ®adding salt of 0%
7¢te) texture: Instron 1140 (Instron Corporation - Aadding salt of 1%
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volume of adding water

Fig. 1. Changes in hardness of Kyongdan at the volume
of water and volume of salt.
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Fig. 2. Changes in cohesiveness of Kyongdan at the
volume of water and volume of salt.
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Fig. 3. Changes in gumminess of Kyongdan at the vo-
lume of water and volume of salt.
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Fig. 4. Changes in chewiness of Kyougdan at the vo-
lume of water and volume of salt.
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Fig. 5. Changes in Springiness of Kyongdan at the vo-
lume of water and volume of salt.
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