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Quality Characteristics of Jeung-Pyun Prepared with Paprika Juice
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Abstract

This study was conducted to investigate the effects of paprika juice on the quality characteristics of Jeung-
Pyun (fermented and steamed rice cake). Jeung—Pyun was prepared with four different levels of orange paprika
juice (0%, 10%, 25% and 50% replacement of water). The proximate composition analysis showed that moisture
contents of Jeung-Pyun were 48.72~49.36%, and crude protein, lipid and ash contents were 2.94~3.13%, 0.46 ~
0.63% and 0.60 ~0.65%, respectively. The pH of Jeung-Pyun batters was decreased from 4.74~4.83 to 4.27~4.38
during 4 hours of fermentation at 35°C. The maximum expanded volume was observed in control group, followed
by 10% group, 25% group and 50% group and the volume expansion was decreased with the increased amount
of paprika juice. The “L” value (lightness) was the highest in control group and decreased with paprika juice
addition, while the “b” value (vellowness) was increased as the amount of paprika juice was increased. Rheology
test showed that there were no significant differences in hardness and cohesiveness among four groups.
Springiness and gumminess were the lowest in control group and increased with the increased amount of paprika
juice. Results of sensory evaluation showed that there were no significant differences in scores of cell uni-
formity, sweetness, moistness and overall desirability between control and 10% group. Therefore, Jeung-Pyun
prepared with 10% paprika juice was evaluated as the most acceptable one among test groups when compared

to control.
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Table 2. Operating conditions of rheometer for texture anal-
ysis

Parameter Condition
Test type mastication
Sample type vertical round
Table speed 60 mm/min
Sample height 20 mm
Weight of load cell 2 kg

Adaptor type circle (diameter 10 mm)

Table 1. Formulas for Jeung-Pyun prepared with paprika juice

Groups" Rice powder (g) Sugar (g) Salt (g) Takju (mL) Paprika juice (mL) Water (mL)
PA-0Q 100 20 1 30 0.00 35.00
PA-10 100 20 1 30 3.50 31.50
PA-25 100 20 1 30 8715 26.25
PA-50 100 20 1 30 17.50 17.50

Ypa-0 : Paprika juice to water ratio is 0: 100 (No paprika juice added).

PA-10: Paprika juice to water ratio is 10:90.
PA-25: Paprika juice to water ratio is 25:75.
PA-50: Paprika juice to water ratio is 50 : 50.
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Table 3. Proximate compositions of Jeung-Pyun prepared with paprika juice
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Fig. 1. Changes in pH of Jeung-Pyun batters prepared with
paprika juice during fermentation.
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Fig. 2. Changes in volume of Jeung-Pyun batters prepared
with paprika juice during fermentation.
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Groups” Moisture Protein Lipid Ash
Rice flour 30.77+0.33% 5.13%0.07 0.93+0.03 0.370.01
PA-0 49.36+0.34 2.94+0.09° 052+0.04° 0.60+0.02°
PA-10 49.36+0.46° 3.00£0.01° 0.51+0.04° 0.62£0.02°
PA-25 48.83+041° 2.99+0.01% 0.52+0.02* 0.63%0.02%
PA-50 48.720.50" 3.13£0.09° 0.63£0.03° 0.65+0.01°

'See the legend of Table 1.
“Each value is mean=standard deviation (SD).

"Means with different letters within a column are significantly different from each other at a =0.05 as determined by Duncan'’s

multiple range test.



872 AAled - #g
X, 55W, N5 pH 59 43 g0 98 3 B
Aoz w165 sled] & Age] AojolAe 124
& Aalale Qo] HzelsiFel BAstel Wrhake] 27
Y4 b o] Frastel BE AFHe] E5Y AL
2 %290, Park $(12)9) Q7R 50 $Fel 2%
Abspe] 2R AZT A9 FFe2 Wrldel 271845
= 292718 A% 7% A7k 2R ¥} b 2
S sgich Eel HAH T YA E PATRE BE
Zol EASHE Bl A TS0 A4l Ul B4 2 B
o AHEatgol 98 7ol 9 glutene] e AT
Z §%3h S48 48 vehitkn @ 4 gIeh10). &
A w7 sHs Fig, 2014 28 vhsh o] A|7ko]
Astatol et Zopsich AR L2 AR E Bgo] RE

A8l FSEHA e olfw e T2 94A
3 YA A ok Aol A CO A <)7)A) £3ba %
AFz7} 5] g7 Aoz A £ glen o] 2
AP Na 5(13)8] A= Bas ok szelst H7t
T7F Tl Bl st §-97} AR & #Apo] wha Al el
I AH7EEe] 455 L AR A el Sl E
F3g 5ol M AE AKS Aests o] Bz stEl
ZAste] vl dEo] AR & Az} A atg-of
ot FAdFR A5l d=ZestF HtEel F4EFE
AslE]o] COz0l HH & AYA] X3l whFo] 44 AR =
#dAow Yehd Aoz oAz

Mo

szt Hoteke delsle] Axd FHe A E
A% A= Table 49} 2t} Lightness(B £)E veldl &
L3t& gz e)s15e] AHoleko] 271845 S99 M) A3}
A =] 2 kol A A oy fF-oAH <l 2ol @Al
t}. Redness(A M %) E Jehdl&= agte =759 A7l
o] Z/HEE F71 A 3E ebl o] 50% A7) o (+)
2] 72+& vehgd ey yellowness(39 £)E el &= bt
2 747} 324, 2361, 37.31, 480322 H 2Ll Mg
5 Fo3 22 F7Hk A vHp<0.01). Hwang¥} Jang(4)¢] <
F-oll o3t A 844 x5S Hrtestd-s B+
A7eke] Folell viet AW HEs Ay AAe 3
Al Zrstdon Rag ey 2 A¥da 43 A5
£ el

r

A - A

Table 4. Lab color value of Jeung-Pyun prepared with paprika
juice

Color value

D
Groups L N b
Paprika juice 3191+3217 1376034  50.53%0.45
PA-0 71601647 -071+087  3.24+075°
PA-10 69.01£674° -1.49+150*° 2361%£1.75°
PA-25 67431683  -078+t140° 37.31+209°
PA-50 66.37+6.47° 1424168  48.03+4.06°

YSee the legend of Table 1.

PEach value is mean®SD.

¥Means with different letters within a column are significantly
different from each other at « =0.05 as determined by Duncan’s
multiple range test.
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Table 5. Texture value of Jeung-Pyun prepared with paprika juice

Groups” Hardness (g/cm® Cohesiveness (%) Springiness (%) Gumminess (g)
PA-0 62508+ 31677% 77.04+2.25° 86.15+1.87° 187.37+13.24%
PA-10 65412 1040° 80.18+3.14° 8871335 193.57+28.99°
PA-25 65438 +3054° 80.19+1.40° 83.84 277" 192.23+22.38°
PA-50 68372+ 4886" 79.57+3.75° 090.49+2.94° 214.86+27.37"

USee the legend of Table 1.
PFach value is mean* SD.

®Means with different letters within a column are significantly different from each other at @ =0.05 as determined by Duncan’s

multiple range test.
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Table 6. Sensory evaluation scores of Jeung-Pyun prepared with paprika juice

Groups“ Cell uniformity Smell Sweetness Moistness Overall desirability
PA-0 562+1.339% 5.83+0.93° 6.24+0.99° 6.16+1.15° 6.29+1.01°
PA-10 5.88+1.03° 5.13+0.62° 6.11+0.90? 6.00+0.91 6.27+0.81°
PA-25 400+1.23° 433+ 1.10° 4.90+1.00° 5.36+1.01° 5.14+097°
PA-50 4.40+0.59° 4.40+0.59° 4.89+0.99" 499+0.80° 5.20%0.80

USee the legend of Table 1.
2Each value is mean® SD.

¥Means with different letters within a column are significantly different from each other at @ =0.05 as determined by Duncan’s

multiple range test.
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