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Abstract

This study was perfomed to evaluate the shelf-life, physicochemical, sensory evaluation of rice cake
and noodle mixed with Bakjakyak{Paeonia japonica) powder at different ratio. Moisture content
decreased gently during storage and the decrease was less in Bakjakyak powder-added groups than the
control group. The color L value decreased significantly by with increasing the Bakjakyak powder and
increased during storage. Color a and b value incresed significantly by addition of Bakjakyak powder.
In the total plate count, Bakjakyak powder-added group showed less growth of microorganisms
compared to the control group. As a result of the sensory evaluation, rice cake and noodle with
Bakjakyak were superior in color, flavor, taste, cohesiveness and overall quality than that of control
group. The 3%-added group was most superior in terms of color and the 1% added group gained the
highest grade in terms of flavor, taste, overall quality. The results suggested that Bakjakyak was
effective in increasing the shelf-life and retarding the staling of rice cake and noodle.
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<Table 1> Fomula for rice cake preparation combination with Bakjakyak (P. japonica) p6wder

Rice flour(g) 100
Bakjakyak powder 0
(P.japonica)(g)

Sugar(g) 20
Salt(g) 1
Water(mL) 10

97 95
3 5
20 20
1 1
10 10

" Percentage means the weight % of Rice flour
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<Table 2> Fomula for noodle preparation combination with Bakjakyak(P. japonica) powder

3%

flour(g) 200
Bakjakyak powder 0

(P. japonica)(g)

Salt(g) 10
Water(mL.) 90

194 190
6 10
10 10
90 90

b Percentage means the weight % of control flour
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<Table 3> Proximate compositions of the ingredients in rice cake and noodle

(%, dry wt. basis)

Rice flour 32.74+£0.87° 5.37+0.29 0.10+£0.02 0.05+0.001 0.59+0.03
‘Wheat flour 11.41+0.09 9.46+0.09 0.84+0.05 0.561+0.14 0.731£0.04
Bakjalkyak 755+0.15 7.144+028 0734003 3.4040.16 558+ 0.15
powder(P. japonica)
Y value of mean S.D
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<Fig. 1> Changes in moisture content of rice cake
mixed with Bakjakyak (P. japonica) powder
during storage at 18°C.
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<Fig. 2> Changes in moisture content of noodle mixed
with Bakjakyak (P. japonica) powder during
storage at 18°C.
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<Table 4> Change in color values of tice cake combination with Bakjakyak (P. japonica) powder during storage at 18°C

Additional rate(%)
. 0 1 3 5
0 L 86,390+ 79,523 74297 72,333
a 1,263 1.823¢ 3767 4477
b 7,303 12,633+ 16.247% 16,873
2% L 89,983 81.003 77.0934 73,4675
a 1243 1973 3770 4477
b 7,557 13.130¢ 16.387% 17.410%
48 L 90.860 84,507+ 78.600< 74.690°
a 1,223 2,103 4.050° 4773
b 8 040 13.00¢ 16.590* 17.593+
7 L 90,737 84,440 78.983: 74517
a 11.203® 1997 3.807* 4763
b 8207 13.1874 16.557% 17.773%
9% L 91.847 87,5594 79.610< 76,0674
) a -1.063® 2.103¢ 4,097+ 5360+
b 82930 13.257< 16,873 18.133+

Means with same letter are not significantly different(p<0.05).
1) A-D mean Duncan’s multiple range test for additional rate of Paeonia japonica(row).
2) a-d mean Duncan’s multiple range test for storage time(column).
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<Table 5> Change in color values of noodle combination with Bakjakyak(P. japonica) powder during storage at 18°C

77003“[’ ’

0 L 87.707 81.87¢" 78.663
a 0911® 1.813¢ 32208 3.560:4
b 15.107< 15.670< 16477* 17.663*
24 L 84.307** 75303 70.980 69.287*
. a -0.90 2.987® 4,600 4.720m
b 14.6730 15.543*® 16.143= 17.383*
48 L 82.495 73.305>¢ 70.730 67.215°
a -0467° 3437 4.723% 5.363+
b 14.660* 15.307=® 152000 17.300=
72 L 80.397% 71.493%® 69.900" 67.167¢
a -0410° 3.643¢ 4710 5417+
b 14.337=# 14.910 15.140** 16.627
96 L 80.517% 70.970* 67.343¢ 64.897
a -0.373® 3.727¢ 5.043*® 5.540
b 13.913%¢ 14.623 14.650* 16.150=
Means with same letter are not significantly different(p<0.05).
1) A-D mean Duncan’s multiple range test for additional rate of Paeonia japonica(row).
2) a-d mean Duncan’s multiple range test for storage time(column).
-~ Control ~#- Control
—+— 1% Bakiakyak powder —— 1% Bakiakyak powder
—4~ 3% Bakiakyak powder -4~ 3% Bakjakyak powder
7 —— 5% Bakiakyak powder Tr —- 5% Bakiakyak powder
6 6
o :\6’ 5 [} 3’ 5
57 4 5T 4
QQ 'L
£g IE s
o 1 ° o1
0 . - : ' 0 . : * y
o 24 48 72 96 0 24 48 72 96
storage time (hour) i Storage time (hour)

<Fig. 3> Total viable count of rice cake mixed with
Bakjakyak (P. japonica) powder during the
storage at 18°C.

Ao Hagrt

K

5. HIZES| BSH

Jm

_l
<

Wl J7t W3t 549 #5 ks AT 2
3} (Table 6), (Table 7)3 7tk

<Fig. 4> Total viable count of noodle Bakjakyak (P.
Jjaponica) powder during the storage at 18°C.
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<Table 6> Sensory evaluation of rice cake combination with Bakjakyak(P. japonica) powder during storage at 18°C.

P - Additional rate(%) :

LU 1 3 , ,
Color 0 5.0 52 508 340
24 4.8+ 4,801 5.0 3.4
48 4.2 4.6 4.6 3.0®
72 4.0~ 4.4 4.6 3.0
96 3.8+ 4.0 4.6* 3.0
Flavor 0 4.0 5.2 5.0 3.2
24 3.8:8 5.0 4 4e0A8 2.8
48 3 4ebenB 4.4 4 4ns 3.0
72 3.8 4.4 4,008 2.6
9% 2.6 3.4 2,848 2.8
Taste 0 5.0¢ 5.6 5.0 3.8
24 3.8% 5.4 4.6® 3.4¢
48 3408 4.0 340 2.8%8
72 2.88¢ 4.0m 34048 2.4
96 2.4 3.4 3.0m 2.4
Moistness 0 5.84 5.4 5.0 485
24 4.6" 4.4 4.2%4 4.0
48 3204 3.2 3.4 3.4
72 2.6 24988 2.6% 2.8
96 1.8 2.008 22048 2.4
Cohesiveness 0 4.6%¢ 5.6 54 4.0
24 3.4%cC 5.0 4.0 3.0M¢
48 2.4 3.8% 3.0® 2.0C
72 1.8 2.2 1.8 1.8
96 1.6% 1.8 1.8 1.4
Overall quality 0 4.4 5.2 5.2 340
24 3.8 4.8+ 4248 3.2«
48 3 4a8 4.6" 4.2 3.0
72 2.4 2.8 2.0 1.8

Means with same letter are not significantly different(p<0.05).
1) A-D mean Duncan’s multiple range test for additional rate of Paeonia japonica(row).
2) a-d mean Duncan’s multiple range test for storage time(column).

2 AF)e TAATOl ¥& WS WAAT 71 Rom(pos) FATFE] w8l Wk A7zl
o) A5 5% A7kio) FobAth AWAA F AT/l B AOR vemin. AV %4 A7
AL RRFES BAT AT, BATANE AL ol mE AumAAAve] HEPslelN H27}
oF %2 HFE RATHO0), $2 A71e LT TS AFL BHAT, oW

WA 7k F5 M, Gk FHY AR AR o AAE TINE Yk Ho) TS Wy
49 FAS ASE A% M AR AT ol ¥R AU} B ACE Uegon 409 aTeNE
B AolE MYt 3P YTE TA H4b o 2PV PR Tt B FPE0 e
Az OFRE, At FFE AZ T BANYE A WS B 02 ehtrk (Tabe 6)3 (Table
g naitt mel WA FRE AZAF 3% WhEL Y

ARHOR AL 3% FrhPol NEEA BT, 23 F4el AU 5% AkElA WA e
& %, AWAQ BALS 1% A2 ASEL ¥ 9wtk IHEE 93 dae] Ao 37t vkg
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<Table 7> Sensory evaluation of noodle combination with Bakjakyak(P. japonica) powder during storage at 18°C.

Color 0 4.4 5.0

24 4.2m¢ 4.8»¢
48 3.008¢ 4.00
72 2.8 340
96 2,20 2.4
Flavor 0 4,88 5.4
24 3.8" 484
43 3408 3.8
72 3.0%ec 342
96 2.2:4 2.6+
Taste 0 4848 5.6
24 46+ 4208
48 3.0 3.2
72 30 2.8n8
96 2.6 2,018
Moistness 0 5.8% 5.6
24 4.6 4.6
48 320 340
72 2.4% 3.0
96 12® 204
Overall quality 0 4.6m¢ 5.6%
24 4.2 4.6
48 3.404 3.8
72 3000 3.4
96 2.0 2,204

Means with same letter are not significantly different(p<0.05).
1) A-D mean Duncan’s multiple range test for additional rate of Paeonia japonica(tow). -
2) a-d mean Duncan’s multiple range test for storage time(column).
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A AES A3 B AF SAS Avng, a3} 2 A0E UBgt A7 93 T4 48
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