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The Quality Characteristics of Rice-Corn Cakes

Young-In Kim
Dept. of Human Economics Sangji University

Abstract

This experiment was carried out to investigate the effects of adding corn flour on the quality of
rice cakes. Rice-comn cakes were prepared by adding corn flour at 25%, 50% and 75%, and the
quality characteristics were measured. In the expansion ratio, springiness and cohesiveness of
rice-corn cakes, the 25% group(C-25) was the highest and the 75% group(C-75) was the lowest.
The higher the ratio of adding corn flour was, the lower the expansion ratio, springiness and
cohesiveness were. In the hardness and chewiness of rice-corn cakes, the 75% group(C-75) was the
highest and the 25% group(C-25) was the lowest. But in the taste, texture and overall acceptance
of rice-corn cakes, the 50% group(C-50) was the best.
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Table 1. Rice-corn cake formula

. Weight (g)

Ingredient ¢ e G235 €50 G5
Rice flour 100 75 50 25
Com flour - 25 50 75
Whole egg 100 100 100 100
Sugar 80 80 80 80

Salt 2 2 2 2
Baking powder 4 4 4 4
Corn oil 40 40 40 40

1) Control : No added corn to rice cake

2) C25 : Rice cake added with 25% comn flour
3) C-50 : Rice cake added with 50% corn flour
4) C-75 : Rice cake added with 75% com flour
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Table 2. Specific gravity of batters and expansion ratio
of Rice-Corn Cakes

Specific Batter Cake Expansion

Groups gravity volume” volume ratio”
Control”  0.39™” 97" 154> 1.58™
c-25" 0.41 92° 158> 172
C-~50" 0.45 103° 166° 1.61
c-75 0.48 112° 132° 1.18

1) ml / 100g batter

2) Cake volume / batter volume

3) ns : not significant

4) Values with different superscript in the same column
are significantly different at p<0.05.

5) Control, C-25, C-50, C-75 are equal to Table 1.
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Table 3. Moisture contents of Rice-Corn Cakes during

storage periods

Storage periods (hr)

3)
Groups 0 12 24 48 7
Control *29.14*Y *20.16° 28.87° ™7.35"° *2526°
C-25 "2872° *28.11° *2749° 2664 *24.95°
C-50 2744 2723 Y26.32° M2547° *2421°
C-75 2718 72686" 72504 Y2426 22.83"

1) abc means Duncan’s multiple range test for storage

period (row)

2) xyz means Duncan’s multiple range test for

experimental sample (column)

3) Control, C-25, C-50, C-75 are equal to Table 1.
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Table 4. Textural Changes of Rice-Corn Cakes during Storage periods
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Storage periods (hr)

3)

Groups 0 12 24 48 72
Hardness Control 22,047 211° 2.96™ 3.21° 4.42°
C-25 .27 *2.68° ¥3.04° ¥3.99° 421"
C-50 *2.95° *3.16° *3.78° 381" *4.87°
Cc-75 *2.89% *3.27° *4.13% *4.49° *4.95"
Springiness Control *0.61° *0.62° *0.54°° *0.47° *0.36°
C-25 *0.58" *0.57° 041° ~0.39° 0.34%
C-50 ¥0.52° *0.51* ’0.43° ’0.31% 027°
Cc-75 047 Y0427 70.33° 7029 Y0.23°
Cohesive-ness Control *0.54° *0.51° *0.49% *0.37° *0.29°
C-25 %0.52° *0.51° *0.48% *0.35° *0.21°
C-50 047 ~0.48" *0.46" *0.34° "0.23°
c-75 048" ~0.44° "0.43* ¥0.28° 0.17°
Chewiness Control *0.98" *0.97° *1.14% *1.29° *1.31°
C-25 ¥1.02° “1.01° *1.12%° *1.27° *1.32%
C-50 1.61° »1.78% 1.83° ¥1.91% *1.92*
C-75 1.74° 71.82% ’1.88° ¥1.92° *1.93"

1) abc means Duncan’s multiple range test for storage period (row)
2) xyz means Duncan’s multiple range test for experimental sample (column)
3) Control, C-25, C-50, C-75 are equal to Table 1
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Table 5. Sensory evaluation of several characteristics for
Rice-Corn Cakes

Overall
Groups - Appearance Flavor  Taste  Texture preferance
Control” 612" 5447 489 58" 466
C-25 6.48" 6.22% 575Y 614 6.31"
c-50 587¢ 6.63" 6.26" 6.27 6.76"
C-75 514 6.72" 6.03" 5.96 5.827

1) xyz means Duncan’s multiple range test for experimental
sample (column)

2) n.s : not significant

3) Control, C-25, C-50, C—75 are equal to Table 1.
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