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Effects of Astringent Persimmon Paste on Quality Properties of Injeolmi
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Abstract

The purpose of this study was to find the optimum addition amount of astringent persimmon paste to
glutinous rice flour in the preparation of Gaminjeolmi (persimmon glutinous rice cake). The moisture contents
of Gaminjeolmi with added astringent persimmon paste were 57~59%. With increasing addition of astringent
persimmon paste, the L- and b-value were decreased. The a-value was the highest at the 8% level. In the
mechanical evaluation of Gaminjeolmi, the hardness was the highest in the 0% astringent persimmon paste-
Injeolmi but the 0% level was decomposed after 2 day of storage. The adhesiveness and cohesiveness were
the lowest at the 0% and 16% levels. The springiness did not differ significantly with the addition of astringent
persimmon paste for 2 days of storage. The gumminess was the highest at the 0% level for 1 day of storage,
significantly. In the sensory evaluation of Gaminjeolmi, the acceptance of the softness characteristics was
the best at the 8% level. Addition of astringent persimmon paste improve preservation of Injeolmi and the
addition of 8% of astringent persimmon paste to glutinous rice flour was found to be the best recipe in terms
of the sensory qualities of softness and overall acceptability.
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Table 1. Formulus for preparation of Injeolmi with addition

of astringency persimmon paste (g)
Ratio Ingredients
persimmon  Glutinous Persimmon
paste (%) rice flour paste Water Salt

0 1000 0 1000 8
4 1000 40 985.6 8
8 1000 80 971.2 8
12 1000 120 956.8 8
16 1000 160 942.4 8
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Table 2. Moisture contents of Injeolmi added with various
astringency persimmon paste

Ratio of persimmon paste (%) Moisture contents (%)

0 58.34+0.33"%
4 58.68+0.52"
8 58.33+0.25"
12 53.26+0.12°
16 57.12%0.06°

i’Means £SD.
Means in a column by different superscripts are significantly
different at @ =0.05 by Duncan’s multiple range test.
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Table 3. Color value of Injeolmi added with various astringency persimmon paste
Hunter's Ratio of persimmon paste (%)
color value 0 4 8 12 16
L 74.74+0.93" 34.87+0.80° 32.15+0.51° 31.39+1.87 20.8141.83°
a -1.76+0.01° 8.25+1.42° 8.70+0.26" 7.96+0.46 428+161°
b 6.90£0.01° 6.96+152° 596+0.19° 567042 2.98+1.49°
")MeansiSD‘

“Means in a row by different superscripts are significantly different at « =0.05 by Duncan’s multiple range test.
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Table 4. Texture properties of Ingeolmi added with astringency persimmon paste during storage at 20°C

Text i Ratio of Storage time (day)
exture properties persimmon paste (%) 0 1 2 3
0 281.19+19.66"  291.93:£29.11° 226,27 +25.50° 224.14%21.11°
‘ 4 174.37£10.91° 181.37+29,68° 21433£9.72% 213.21+11.64"
Hardness (g/cm®) 8 165.67£3.88" 178.97+13.23" 169.32 = 25.88° 206.38+2.61%
12 158.18+13.12° 173.30+17.35" 177.15£21.48™ 195.11 £27.29°
16 157.60£6.55" 175.83+5.66" 182.59+3.78™ 184.74+26.86™
F-value 56.61" 1434 466" 0.86
0 -1333%1.15° -1533+1.15° -12.00+1.00° -10.20+153°
4 -8.33+0.58° -9.33+058° -10.00£1.00° -9.00£0.007
Adhesiveness (%) 3 -7.00+1.00° ~7.67+0.58° -8.33+0.58° -8.67%1.15°
12 -5.33+0.58" -8.00+1.00™ -8.00£0.00° -8.67+2.08
16 -750£0.71° -6.00+0.00" -8.67+0.00° -9.00+0.71°
F-value 40.75™ 64.56" 15.12° 257
0 10195684 105.73+9.39" 109.36=9.01° 110.45=1064°
4 117.85+5.15" 101.63*6.01° 100.33+18.36" 126.36£10.25"
Cohesiveness (%) 8 108.40+14.31% 93.40+7.71° 103.32+17.54° 111546717
12 99.29+0.63" 97.07+£2.10° 111.29+9.85° 92.41 +11.40°
16 97.72£3.97° 93.40+7.00° 96.32+0.59" 107.30£5.38™
F-value 3.02 0.23 0.66 497"
0 10551330 113.87+9.94° 11497+1473" 11354+1562%
4 119.70+7.09° 103.03£14.63 107.77+16.25 131.83£9.27°
Springiness (%) 8 11468+6.37" 103.93+13.33" 114.91:£19.94° 117.15+3.32%
12 106.53+3.86™ 105.23+8.90° 107.83 %361 97.85+5.08°
16 105,51 +0.94° 103.03£9.05° 109.48+3.32° 123.77+25.75"
F-value 5787 0.16 0.22 367"
0 31.30+2.99° 25.80£4.64° 17.1411.69° 15.27+1.55"
4 16.50£0.72° 1357£0.38° 14.87+1.54° 17.69+1.43"
Gumminess (g) 8 14.72+1.58™ 17.17+1.93° 1559+0.93" 17.45+0.65"
12 12.860.40° 13.27£065° 1824+2.78° 20.46 % 4.54°
16 13.15+1.54° 11.77+0.07° 17.52+1.42° 17.86£0.91%
F-value 66.47" - 11.60" 1.71 248

"Means *+ SD.

YMeans in a column by different superscripts are significantly different at «=0.05 by Duncan’s multiple range test.

'p<0.05, "p<0.01.
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Table 5. Sensory characteristics of Injeclmi added with astringency persimmon paste

Ratio of astringency persimmon paste (%)

F-val
0 4 8 12 16 vate
Color 1.08+£020"% 3924029 5.67+0.49° 6.92+0.79" 8.75+0.45 414.58"
Flavor 1.33+0.49° 3.58+1.00° 4751045 5.33%+0.49° 5.83+0.72° 87.72"
Sweetness 1.08£0.29° 3.25+£0.62° 558T0.51¢ 6921067 750+052° 294.71™
Bitterness 1.00£0.00° 2.07+0.39 3.92+051° 5.25+045° 7.33+0.49° 43455
Astringency 1.00£0.00° 4.17%0.39° 4.92+0.29° 7.25+0.75° 8.42+052° 46797
Moistness 5.8310.83° 5.67=0.90° 6.75%0.97° 7.50+0.67 750067 13217
Softness 5.83+0.58 6.331+0.49° 7.67+0.65° 7.17+0.72° 7.17+0.72° 16.01™
Chewiness 5.17+0.39° 550067 6.7510.62° 7.33+0.49° 7.42+0.90° 31.92"
Overall preference 2.75+0.62° 5.08+0.79° 7.75+0.45 517+1.03° 3.58+0.51° 85.90"

1)

Means £SD.

?Means in a row by different superscripts are significantly different at « =0.05 by Duncan’s multiple range test.

p<0.01.
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