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Effect of Mugwort Powder on Physicochemical
Properties, Paste and Gel of Rice Flour

Kim, Yeong-In

Department of Home Economics, Sangi University

ABSTRACT : The effect of mugwort powder on some physicochemical properties of rice flour, the
viscosity of rice flour pastes and the degree of gelatinization of pastes and gels were investigated. By addition of
mugwort, water binding capacity, swelling power, and solubility of rice flour were increased, also the viscos-
ity and, the degree of gelatinization of rice flour pastes and gels were increased. Generally wet rice flour-
mugwort pastes and gels were better than those of dry rice flour-mugwort. And viscosity and gelatinization of
the rice-mugwort pastes and gels were decreased slightly during storage at 20°C for 7 days.
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Table 1. Chemical compositions of wet
and dry rice flour and mugwort

powder
Samcle Crude  Crude Crude Ir:lsigi:ble
PE R ash(%) Protein(®%) fher(s)
Rice flour (wet) 0.44 0.45 7.16 0.94
Rice flour (dry) 0.42 0.44 7.07 1.07
Mugwort powder 3.13 5.68 21.92 32.65
TEEESY, Yy, sl
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Table 2. Water binding capacity,
swelling power and solubility
of rice flour, rice flour mixed
with mugwort powder, and
mugwort powder suspensions
at 95T

g;fler Ngouﬁgf WBC®  Swelling  Solubility
(%) (%) (%) Power (%)
100 0 108 8.92 4.18
wet 90 10 156 9.84 7.65
80 2 192 12.31 8.86
100 0 127 9.77 5.02
dry %0 10 174 10.36 8.21
80 2 268 14.43 9.49
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Table 3. Changes in viscosity of pastes
during storage at 20T measured
by Brookfield viscometer

Rice  Mugwort Storage day
flour  powder
%) (%) 1 3 7
2 0 8+2.1 9+4.4 7£2.7
W 0.2 2611.9 24+3.9 21£0.2
0.4 28+3.3 27145.8 4+7.1
e
¢ 4 0 1220+194 12114280 1035+ 84
0.2 14251160 1397+ 26 1194t 35
0.4 1894+ 25 16371185  1310t144
2 6£1.8 §25.7 547.9
D 0.2 24171 24+1.5 1913.8
0.4 2719.4 26+4.9 24£9.5
I
4 0 1050+ 25 1048+160 940+ 28
y 0.2 1338+ 24 1298+ 35  1125+105
0.4 1630+£140 1558+ 72 1216t 12
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Table 4. Changes in hardness of gels
during storage at 20T

Rice Mugwort Storage day
flour powder
%) (%) 1 3 7
20 0 0.01£0.08  0.02+0.03  0.04£0.02
W L5 0.02£0.05 0.04£0.02 0.12%0.21
e
t 40 0.324£0.04  0.43+0.03  0.56£0.41
3.0 1.2740.51  L8I1+1.05  2.74£0.06
20 0 0.01£0.07 0.03£1.91  0.05£0.42
D L5 0.03+0.49  0.04£1.04  0.14£0.53
r
y 40 0.37£0.90  0.48+0.21  0.72£0.05
3.0 1.24+0.57  L93+L10 3.27+2.45
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Table 5. Changes in degree of
gelatinization of pastes and
gels during storage at 20T

Rice  Mugwort Storage day
flour  powder
(%) (%) 0 1 3 7
2 0 9 9 9 R
p 0.2 00 9 9 %
Wet
a 4 0 9% 97 9% 9
s 0.2 97 97 9% 9
t 2 0 9% 97 U %
e 0.2 9% % 9% 9
Dry
S 4 0 97 % 9 9
0.2 % % % R
20 0 % % 9% 9
1.5 9% % 9 9
Wet
G 40 0 % M 93 R
e 1.5 9 9 93 9
1 20 0 9 93 93 9
S 1.5 93 92 92 9
Dry
40 0 9% 92 92 9
1.5 92 91 91 90
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