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Abstract

This study was conducted to standardize the cooking methods of Omija-Pyuns and to investigate the effect
of different starch densities (6%, 7%, 8%, 9%) on the texture and taste of Omija-Pyuns. The results of these
studies were as follows: 1) It was better for Omija to soak for 18 hours. The most favorite Mungbean starch
density of 7% of Omija-Pyuns has the degree of lightness of 18.90, the degree of redness of 19.18, and
the degree of yellowness of 3.98. 2) The Brix of syrup used for Omija-Pyuns was 49.4%. 3) As a result
of the measurement of texture through Instron, if Mungbean starch density is increased, its hardness also
increase. Each of the Omija-Pyuns (6%, 7%, 8%, 9% in density) has showed its effection ($<0.05). 4) The
result of the sensory evaluation showed that the Omija-Pyuns produced with Mungbean starch density of
7% was most preferred in appearance and overall taste, but it did not show the statistical effection ($<0.05)
from the Omija-Pyuns produced with Mungbean starch density of 8%. The flavour was highest in Omija-
Pyuns of 6%, and as the density was increased, the flavour decreased.
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Table 1. Formulas for Omija-Pyuns

Sample Starch | S1* | S2* | S3* | S4*
conc. | 6% 7% 8% 9%

Ingredinets
Omija-Extract (g) 564 | 558 | 552 | 546
Syrup (2) 564 | 558 | 552 | 546

Mungbean starch (g) 72 84 96 | 108

*S1: adding Mungbean Starch 6%
S2: adding Mungbean Starch 7%
S3: adding Mungbean Starch 8%
S4: adding Mungbean Starch 9%
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sion test for Omija-pyun
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Weight of load cell
Cross head Speed

5 kg
200 mm/min.

Chart Speed 100 mm/min.
Deformation 60%

Plunger 36 mm
Sample height 20 nn
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Table 2. Moisture content of Mungbean Starch and Omija and Omija-Pyun
Omija-Pyun
Mungbean Starch Omija aty
S1(6%) S2(7%) S3(8%) S4(9%)
Moisture content(%) 12.08 8.6 65.31 64.16 63.72 62.26
Table 3. Color changes in Omija extract during soaking of Omija
Hours 6 9 12 15 18 21 24
color value L 5741 53.90 51.15 50.15 49.26 47.85 4643
a 62.40 65.65 68.18 69.08 69.35 69.50 70.33
b 45.62 53.24 59.19 60.62 61.32 61.57 64.25

L: Degree of lightness (White +100 <—— 0 Black)
a: Degree of redness (Red +100<« 0—> —80 Green)

b: Degree of yellowness (Yellow +70<0— —80

Blue)
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Table 4. Color of Omija-Pyuns by adding various concentration of Mungbean starch

Sample S1 S2 S3 S4
Starch con. 6% 7% 8% 9%
color value L 17.88+ 0.02 18.48+ 0.02 18.90+ 0.15 1897+ 0.2
a 22,93+ 0.09 20.83+ 0.04 19.18% 0.02 18.01i 0.02
b - 588001 4,54+ 0.06 3.98+0.09 3.80% 0.05

Table 5. pH changes in Omija extract during the soa-
king time

Extrac-
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Table 6. pH of Omija-Pyuns by adding various

Sample S1 S2 S3 S4
pH 272 2.70 2.69 2.65
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Table 7. Brix of Syrup, Omija Extract and Omija-mixture
Syrup Omija Extract (18 hrs) S1 S2 S3 S4
Brix (%) 494+ 0.78 4.2+0.13 264 26.3 26.1 26.0
Table 8. Texture characteristics of various Omija-Pyuns by Instron
S1 S2 S3 S4 F value
M= SD* M=+ SD M= SD M= SD
Hardness 1.119+ 0.069*#* 1.313% 0.098° 1.568+ 0.097° 1.984% 0.057¢ 205.77
Cohesiveness 0.442+ 0.102° 0.391+ 0.069" 0.299+ 0.041° 0.324+ 0.040° 9.14
Cohesiveness 2.620+ 0.225* 2.550+ 0.227* 2.560+ 0.212* 2.350+ 0.097° 3.52
Gumminess 0.494+ 0.119° 0.514+ 0.104¢ 0.468+ 0.053" 0.642+ 0.078° 7.08
Chewiness 1.309+ 0.408° 1.219=+ 0.320 1.120+ 0.0192* 1.641+ 0.237° 4.64

* Mean® Standard Deviation

test

Table 9. Ducan’s multiple range test of sensory evaluation for various Omija-Pyuns.

*#Values with different alphabets within the same row were significantly different at p<0.05 by Duncan’s

Sample S1 S2 S3 S4 F. value
Cahracteristics M+t SD.* M= SD. Mz SD. M= S.D.

Springiness 2030+ 2.11 19.00+ 1.56° 1846+ 2.21° 14.90+ 1.97° 13.95
Hardness 12,50+ 2.27° 17.50+ 1.84° 19.90+ 1.79° 24.20+ 1.93¢ 6146
Sweetness 16.70+ 1.57° 17.20% 1.75° 17.50+ 2.07° 18.70+ 2.00° 2.09
Sourness 19.10+ 2.08" 18.10+ 2.13° 17.60+ 1.96° 16.70+ 2.16° 231
Flavor 2140+ 1.90% 18,50+ 2.59° 19.30+ 2.26° 1550+ 2.17° 11.72
(Cofzfp;ar;‘;f)ith) 2150+ 2.01° 20.40+ 1.71° 20.10+ 1.71° 16,60+ 1.43° 14.96
Overall taste 17,50+ 1.84° 19.90+ 1.59° 19.30+ 1.76° 16.70+ 2.26* 6.35

* Meanz Standard Deviation
**Values with different alphabets within the same row were significantly different at p<0.05 by Duncan’s

test
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Formula of Omija-Pyun

Ingredients Volume | Weight (%)
Omija extract 3C 46.5
Syrup 21 C 46.5
Mungbean Starch 1C 7.0
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