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The Quality Characteristics of Rice-cinnamoncakes

Young-In Kim
Dept. of Home Economics Sanggi University

ABSTRACT : This experiment was carried out in order to investigate milling methods of rice flours on

characteristics of rice~cinnamon cakes.

The expansion ratio and cake volume of hydrated rice flour was the better than the non-hydrated rice flours.

The rice-cinnamon cake of the hydrated riceflour was generally alike in texture and taste to the cake of

wheat flour as the result of Instron and sensory evaluation,

The rice — cinnamon cake of the non - hydrated rice flour was generally lower in aircell and texture to the

cake of the hydrated rice flour,

Keywords : rice flours, rice — cinnamon cakes, hydrated rice flour, non - hydrated rice flour
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5, SEM(Scanning Electron Micrographs)
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Micro—mill
Scanning Electron Micrographs (SEM)
of Rice~cinnamon cakes (x 400)

Fig, 1.
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Table 1, Specific gravity of batters and expansion of Rice-cinnamon cakes

Groups Specific gravity Batter volume’ Cake volumel) Expansion ratio?
Wheat 0.37 292 407 1.39
Micro 0.34 308 341 1.10
Colloid 0.37 311 393 1.26

Uml per 100g batter
#)cake volume / batter volume
Table 2, Moisture content of Rice—cinnamon cakes during storage periods
storage periods (hr)
Groups 0 12 24 48 72 F-value
Wheat y28.7% y28.82a xy28.25a xy27.88ab y26.03b 6.3742%
Micro y28.12a y28.26a xy28.01a xy27.17ab 225,42b 12.1832x*
Colloid x30.95a x30.31a x30.63a x29.28a xy27.96b 4.4371%
F-value 2.3795% 2.4366* 0.1272 3.8938« 5,1377**
*p(0.05, *+p(0.001
abc means with different letter in row are significantly differett
xyz means with different letter in column are significantly different
Table 3, Hardness of Rice—cinnamon cakes during storage periods
storage periods (hr)
Groups 0 12 24 48 72 F-value
Wheat x1.82¢ x2.08bc x2.77b x3.11ab x3.78a 1.3652%
Micro y2.16¢ y2.37c y3.15bc y3.68b y4.23a 3.1768%*
Colloid x1.94¢c xy2.19¢c xy2.93b x3.24ab x3.95a 12.1815%*
F-value 0.1536 3.1992+ 7.8151%x 2.3362# 5.5496%*
*p(0.05, *xp{0.001
abc means with different letter in row are significantly different
xyz means with different letter in column are significantly different
Table 4, Springiness of Rice~cinnamon cakes during storage periods
storage periods (hr)

Groups 0 12 24 48 72 F-value
Wheat x0.63a x0.62a x0.51b x0.54b x0.43c 11.3257%x*
Micro y0.34a Y0.36a y0.32ab y0.31ab y0.27¢ 8.1290*
Colloid xy0,54a x0.52a xy0.43b xy0.44b xy0.38¢ 3.4756
F-value 4.6867%* 8.9452%* 3.1212% 0.7958 2.1195

p{0.05 p<0.001

abc means with different letter in row are significantly different

xyz means with different letter in column are significantly different

_34_



Rice-cinnamon cakese] EAEAN

MicromillA| o) o2 Yol FAANEL A
A Frc g do] g2 Aoz Yeyr, A
A71ZPE 2 24hr o] Fo RolFH oy YolA &
AYL 2ol Fth, Table 55 AYY 334
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olth, FA &7+ Colloid-nmil INEL AT
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Fol FFo2 FopxE B Fgolth. Table

6 A2 WA (Chewiness) & A 7] 7holl w}
& &A% Aotk FAAIFEY Colloid-
nillAFE A7EAFAE &AL A4
F9 MicromillAFRtE ®A Jebstth. A
A71Zbd 2% 24hr o] %o Ta HdHoz F
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5. ZhsdAt
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Table 5, Cohesiveness of Rice—cinnamon cakes during storage periods

storage periods (hr)

Groups 0 12 24 48 72 F-value
Wheat x0.51a x0.52a x0.48a x0.46ab x0.42b 9.2421%
Micro y0.34a y0.32a y0.31a y0.22b y0.18b 2.7820%
Colloid x0.48a xy0.44a x0.46a xy0.34b y0.26¢ 4,3316%
F-value 5.,9984%* 9.3457%* 1.2145+ 3.9492« 2.1159*
p<0.05 p<0.001
abc means with different letter in row are significantly different
xyz means with different letter in column are significantly different
Table 6, Chewiness of Rice-cinnamon cakes during storage periods
storage periods (hr)
Groups 0 12 24 48 72 F-value
Wheat x0.94c x0.97¢ x1.13b x1,27ab x1.33a 13.5841%x
Micro y0.48¢c yo.52¢ y0.54c y0.74b y0.98a 1.1246%
Colloid x0.96¢ x1.04c x1,21ab x1.31a x1.32a 3.5953*
F-value 7.1219% 2.0542* 4,2928+ 2.9596+% 6.1213«
*p<0.05 **p{0.001
abc means with different letter in row are significantly different
xyz means with different letter in column are signicantly different
Table 7, Sensory evaluation of several characteristics for Rice~cinnamon cakes
Groups Aircell Taste Moistness Softness
Wheat 6.24x 6.69x 6.17x 6.41x
Micro 4,14z 5.112 4.25z 4.83z
Colloid 5.78xy 6.71x 5.98x 6.04xy
F-value 0.7934 3.5452% 1.3605% 7.9413%
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