KOREAN J. FOOD COOKERY SCI.
Vol. 21, No. 4, (P.399~405) AUG, 2005

HOlAEQ| HIH|=0 M2 S FAEM
& % A
CHAFAESAATL

Characteristics of Quality in Jeung-Pyun with Different amount of raw yeast

Sook-Ja Yoon
Institute of Traditional Korean Food

Abstract

This study investigate the effects of variations in the amount of raw yeast added to Jeung-Pyun on the
quality changes during a storage period ranging from 0~4days.

The results of height and volume showed that Jeung-Pyun prepared with the 0.5% raw yeast added had the
most fermentation. The rheological properties measured by texturometer were significantly different among the
raw yeast-added Jeung-Pyun during the storage period. The degree of hardness of raw yeast-added Jeung-Pyun
slowly increased during storage at room temperature (20C). Hunter’s color test showed no significant
differences. In sensory evaluation, Jeung-Pyun prepared with 0.5% raw yeast-added had the most favorable

quality.
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e =8 Texture Analyser(TA-XT2i, Stable Micro
System, England)& Al&stgith. &3S 28] ubE ok
A3 (two-bite compression tes) 22 JYEF probe(25
mm diameter) E ©]-83}od pre-test speed 5.0 mmys, test
speed 2.0 mm/s, post-test speed 5.0 mmy/s, distance 8.0
mm ZA0F AZ7|IZER FFsYch

23 T doA  force-distancecurve 2 H-E] A LA
(hardness), &7 Ad(cohesiveness), & A (springiness) 24
(gumminess), 8 ¥4 (chewiness) 2! H-ZHAd(adhesiveness)
¢] TPA(Texture profile analysis) 4 X5 Texture expert
software 2 AR S &2FH & 18T &5} A
33] o)A} HHE 1YL, HlolEHEA L average curveS A}
235} % tH(Texture Analyser 1997).
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£ colorimeter(Chromameter, CR 210,
Minota, Japan)E A}g-8le] B E(lightness, L), FAM &
(redness, a), A E(yellowness, b)Z VERIQ T, o)u)
AHgE FEUHS L7 9653, agk -0.21, bgk +2.369]
dom, 103 ol4 wHE =7 &}¢) ti(Spectrophotometer
1993).
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Table 1. Formulas for Jeungpyun prepared with the different ratio of raw yeast

. samples
Ingredients 0% 025% 05% 0.75% 1.00%
Rice flour(g) 450 450 450 450 450
Sugar(g) 100 100 100 100 100
Salt (g) 5 5 5 5 5
Water(g) 200 200 200 200 200
Raw yeast(g) 0(0%) 1.125(0.25%) 2.25(0.5%) 3.375(0.75%) 4.5(1%)
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Table 2. The comparison of standing height and volume for Jeungpyun

samples 0% 025% 0.50% 0.75% 1.00%
Height(cm) 1.47°" 2.40° 2.83" 263" 263"
Volume(cc) 20.67° 33.67° 41.67" 39.33" 36.67

1) Means with the different letters in same row are significant by Duncan’s multiple range test(p<0.05)
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Fig. 2. Texture profile analysis parameters of Jeungpyun
Fig. 1. Appearance of Jeungpyun prepared with the prepared with different amount of raw yeast during
different amount of raw yeast storage.
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Table 3. Texture profile analysis parameters of Jeungpyun prepared with different amounts of raw yeast during storage

Texture Storage period (days)
parameters Samples 0 1 2 3 4
0% 7065 9403 *160.24° a287.33™ 302,28
025% °54.34" *b89.81" 127.44° °152.68" 244 28"
Hardness 0.50% *46.12" °71.61" °118.32% °144.24"° °155.73"
0.75% °51.24" *78.19" °120.63" °145 49" °192.65"
1.00% °52.97° 7922 "122.17% ®150.54* ©200.14"
0% 0.83" *0.82" 0.82% 0.62" *0.42°
0.25% ‘0.85% 0.84* *0.80" *0.58" ‘0.41%
Cohesivene 0.50% *0.86% %0.85% *0.75" %0.55- *0.51°
0.75% *0.86" 0.85" 0.60° *0.59" 0.52%
1.00% 0.86" ‘0.85" 0.66" %0.65" *0.46"
0% *0.94% ‘0.93* °0.94" *0.84” %0.62"
0.25% %0.97* *0.97* °0.98* 0,75 °0.39"
Springiness 0.50% ‘0.97" 0.97° *1.45" 0.60" 0.58"
0.75% *0.98" *0.96" *1.38% *0.65" 0.59%
1L.00% *0.97° 0.96" 1518 0.92° *0.61"
0% 270.38" 234.63" *130.88" 48,49 29,09
0.25% °145.28" *111.56° °110.65" *45.12° 23.80"
Gumminess 0.50% °121.84" °104.92" °100.01° 37.79% 23.39"
0.75% °123.63" *119.39" °102.91* 54.85" 24.54"
1.00% °130.29" *129.79* °109.30° 63.04" 25.24%
0% 225.80" 246.15" *124.49" *59.13% 21.08"
0.25% °116.61° °139.96* °04.93% ©34.17" *14.51%
0.50% ®100.83" °118.02° ©198.04% °22.84" #13.73"
Chewiness 0.75% °100.93° °118.33" *174.66" 36337 *14.20"
1.00% ®106.19° ®124.70° *252.71% 47.47% 13.54"
0% *2.76M L1328 ©.3.09"" 2.9 19" °-10.34
0.25% %.3.99% *1.39* *0.61" °7.86™ °.9.66"
Adhesiveness 0.50% %.7.60" °.5.67* 2.0.06" *.4.65™ %615
0.75% £6.63" 3448 °0.61" 2.16™ 583%™
1.00% 2,925 *1.46™" °0.71* £1.38%" 433"

1) a, b, ¢, d means in a column followed by different superscripts are significantly different(p<0.05) by Duncan’s multiple range test
2) A, B, C, D, E means in a row preceded by different superscripts are significantly different(p<0.05) by Duncan’s multiple

range test
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JK. 2004), Z(RAAE 1997)8 ATFAME He ZE bzl AL Ax FFo] 1030~13.1328 YElgoH
ABE A9 o Arlgo] BESFE foFoe= A&7t wWE bk 3¢ FF F 1541~18702.%
YolAtis AFHE VYERY oY, o] 2EE {9 A z7tsit7t 1 & Zaste 4E8S e it
o] AL glo] FEF Mo Fole Holx ggror} B
Ol AE AHy}Fo] BWEFE LIS YolAlE ALE o 4. ZtsAAL
el 0 Ao]2E EE H7FFol A (76.74~84.01) 2 Aol ~E A7MZFL gty AR FHY A%
Uehg o™ 0.5%14 834622 71 2 Lgke YE 717kol W2 F5HAA= Table 59 Z2th
wom AZ7|7ke] wE wWale 19 ZAF F Lol Bxe ArSwel)s 0% F7HEA o 372 E$t
(82.51~84.1)=2 7b& A uyelych FME9 agid oW 05% A/NZTY o 612 71E gy 1 F
A9 0%Y¢ 9 04 -0662Z YEIEOH 0.5%= A7tFo] Z/gsE Zaste AFEFS JERAATH
0772 AAE7} A Vel o) A E G (Yeast flavor)E Aol2E HJlFo] &5
ol o)(Lee JK 2000), Z(RA% 1997), ©l(Lee JK 2 =759t ol A S(Kim KS ¢ Lee SY
= 200008 A71®F FEe] ATANE §4 AR 20029 ATl Wdx BT HUbe wE ol
A7V BoldS$E a ol E7M9F A UE 7t 9 Aeg JEwoy W o|AEE AFY
A2 JeiQed, drigely sy 2ad EEG Fo] glo] 7o) BE&FE JFUkste B
& AXNA gd vE UL FaAF S AXH = 2 Jegth 2= HE(Softness)= 0%9 2%
Table 4. Hunter’s color value of Jeungpyun prerared with different amounts of raw yeast during storage
Hunter Storage period (days)
value Samples 0 1 2 3 4
0% V76745 °82.51* ’81.55" *70.12% *80.32"
0.25% *80.87" *82.99" °80.63" 69.47° °78.40%
L 0.50% *83.46™ “84.11% 79 45" °60.73" *77.65"
0.75% 83.30% g3 63" “79.17" °62.24" °78.18"
1.00% °84.01" °83.64" *80.09" °55.49" “77.10"
0% °.0.66* 20.86" ©0.70" 2227° °0.31%
0.25% 070" 2 0.78" 20.69" 22.01° 2.10.99*
a 0.50% ©0.77*° *0.88" 20.64% 22.02% 20.84"
0.75% *.0.70" 20.83" %0.57" *1.95% 21.23°
1.00% 0.67* *0.95" *0.57" “1.97° *0.73%
0% °10.30" °12.87" ®©14. 72 1541 °13.86™
0.25% “12.04" *13.33% °14.58" °15.64% *14.48"°
b 0.50% "13.09% *13.67" *15.36" **17.05% *14.88"
0.75% *12.94" "13.65" #1525 *16.95" °13.86"
1.00% *13.13" *13.70° 14.86" *18.70" °12.98"

1) a, b, ¢, d means in a column followed by different superscripts are significantly different(p<0.05) by Duncan’s multiple range test
2) A, B, C means in a row preceded by different superscripts are significantly different(p<0.05) by Duncan’s multiple range test
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Table 5. Sensory evaluation scores of Jeungpyun prepared
with different amounts of raw yeast

samples 0% 025% 05% 075% 1.00%
Swell 37 48 6.1° 5.7° 53"
Yeast flavor 36 45 49"  50° 55
Softness 42" 48° 54 5.3 5.3
Chewiness 54 48 44> 45 45°

1) Means with the different letters in same row are significant
by Duncan’s multiple range test(p<0.05)

dZxa B2 A2W 45 (2005)

Eoee lo

)
NE Bo|2E A7ZE 05%0X 7H3 52 53 ¥
7} a9

A28l

AEA. 1992, v AFAdFze FAZAHA B
AT, G RHAHA 7(2):204

AR, 1997. S5 o] X IHEAENE
18(4)

g7t 199, o) | - {3 - FFF ATESAE pp 100

oJ@%. 1998 AT ALHT gl WAE AF. AT A4
. A 12:3841

SR 1994 A2 AFuAES AFEBAL AL pp 125

Brown SL, Zabik ME. 1967. Effect of heat treatments on the
physical and functional properties of liquid and spray-dried
egg albumen Food Technol., 21:87 ’

Choi WS, Rho JO, Woo KJ. 2003. A Study on Freezing
Possibility of Jeung-Pyun Batter. J. East Asian Soc. Dietary
Life 13(6):593-600

Choi YH, Jeon HS, Kang MY. 1996. Sensory and rheological
propertics of Jeungpyun made with various additives.
Korean J. Soc. Food Cookery Sci 12(2):200

Choi YH, Jeon HS, Kang MY. 1996. Sensory and rheological
propertics of Jeungpyun made with various additives.
Korean J. Soc. Food Cookery Sci 12(2):204

Chun HK. 1992. Effect of Various Fermenting Aids on the
Quality of “Jeung-Pyun” Sookmyung Women’s University
ph.D dissertation

Kim XS, Lee SY. 2002. The Quality and Storage
Characteristics of Jeung-Pyun prepared with Opuntia
ficus-india var. Sabolen powder. Korean J. Soc. FOOD
COOKERY Sci 18(2):179-184

Lee BH, Ryu SH. 1985. Processing conditions for protein
enriched Jeung-Pyun. J. Korean. Soc. Food Sci. Nutr., 21:535

Lee EA, Woo KJ. 2001. Quality Characteristics of Jeung-Pyun
(Korean Rice Cake)According to the Type and Amount of
the Oligosaccharide Added, Korean J. Soc. FOOD
COOKERY Sci 17(5):431

Lee EA, Woo KI. 2001. Quality characteristics of Jeung- Pyun
according to the type and amount of the oligosaccharide

520,

- 404 -



o)
Riy

added. Korean J. Soc. Food Cookery Sci 17(5):431

Lee JK, Kim KS, Lee GS. 2000 Effects of addition ratio of
reddish-brawn pigmented rice on the quality characteristics
of seolgiddeok. Korean J. Soc. FOOD COOKERY Sci
16(6):507

Lee JK. 2000. Characteristics of Quality and Frozen Storage of
the Seolgiddeok and cooked rece Affected by the Different
Kinds of Pigmented rice and its Addition Ratio. Chungang
Univesity Ph. D dissertation

Park GS, Park CS, Choi MA, Kim JS, Cho HJ. 2003. Quality
characteristics of Jeung-Pyun added with concentrations of

paecilomyces Japonica powder. Korean J. Soc. Food
Cookery Sci 19(3):354
SAS. 1985. Institute, Inc. SAS User's Guide. Statistical

Analysis Systems Institute, Cary, NC, USA

Seo EJI, Ryu HS, Kim SA. 1992. physicochemical properties of
Jeung-Pyun as influenced by processing conditions. Korean
J. Soc. Food Sci. Nutr., 21(1):101

- 405 -

Py
=

3 7

Shin EH, Lee JK. 2004. Quality Characteristics of Jeung-Pyun
on the Addition Ratio of Pigmented Rice and Fermentation
Methods, Korean J. Soc. FOOD COOKERY Sci 20(4):
380-386

Shin KS, Woo KJ. 1999. Chanes in adding soybean on quality
and surface structure of Korean Rice Cake(Jeung-Pyun).
Korean J. Soc. Food Cookery Sci 15(3):249

Spectrophotometer. 1993. CM-3500d manual, Minolta, Japan

Texture Analyser. 1997. TA-XT2i operating manual (version
6.10 and 7.10) iss 1, Stable Micro Systems, England

Yoon SJ. 2003. Mechanical and sensory characteristies of
Jeungpyun prepared with different fermentation time. Korean
J. Soc. Food Cookery Sci 19(4):423

Yoon SJ. 2003. Quality Characteristics of Jeungpyun with
Different Ratios of Makkulli Leaven to water, Korean J.
Soc. FOOD COOKERY Sci 19(1):11-16

(20043 109 84 <, 200543 8¢ 30 AHH)

FF 2 TE A A2A A45(005)



