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Characteristics of Quality in Jeolpyun with Different Amounts of Ramie
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Abstract

Jeolpyun with different amounts of added ramie (Ramie Jeolpyun) was prepared and the quality characteristics
were examined. Texture profile analysis, Hunters color and total microbial counts were carried out during storage
for 4 days. Sensory evaluation was carried out during storage for 2 days. The L value of Jeolpyun with 0% added
ramie was one of the highest in the sample and increased with increasing storage time. In texture profile analysis,
hardness, chewiness, gumminess were increased with increasing storage time. The hardness of Ramie Jeolpyun with
80% added ramie was one of the lowest in the samples. The total microbial counts of Ramie Jeolpyun were
increased during storage. The results of sensory evaluation showed that Ramie Jeolpyun with 60% and 80% added

ramie had a high score in color, flavor and softness.
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JrAe FArtstd AR AZFE wole P
ME s A77E JPHL Aok(Yoon SI 2000,
Kim YS¢ Lim YH 1999, Lee HGS} Back HN 2004,
Lee JY9} Koo SJ 1994, Lee HS$} Jang MS 2003). 2]
Fo A7MR eoldfe ZEIE 9L, F Ve
FAAH, HABA 723&% durstm FEE S7HIA
AR 35 JAste EA347F YUrhLlee JYS Koo
SJ 1994, Jeon ER 5 2002). EA|YL =53 @77}
Row Holdf, vgyl C Fo| FHsi, Bk - o
8 . o= g Fol &3t o), FE 2 71sH 4
F 229 #Eo] JMeIttHERLF 1965, S
1981, =g Fet3] 1995).

uwetA 2 AT s AR Aoldfrt Wel §9
AE ZARAS Arteted Az H 1AH, BeH 3

o

T
in

&

- 636 -



257 -

AV AAISE BAIQ AW AZP S goprol Y
e AT 712 ARE HEIA FHTE

1. M2
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ARGE TN FUse] 14%9) 2FB] 32
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2. DAl HEO| M=

EAIQ A9 Qg wfgels Table 13 20 2715
W Ay 25@A9E €8 34E 05 mmE 2E
EA7IKM202, 238E, A 14 24 F <
79 BAE WOl o] E89 1F & 001 mmz
g0l FA 22k Bt 20 mesh A|o] FFAIF T
Steamero] & 2 LE 93l 7FEstY #F7] AlFshd H
HAz)el @S5S i AR5 HEAVE B2 &
B B2 208 AUtk A 9& dsg {A 9A
2ojd F dPAVIZ DR S om, AE S em, ¥
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3. Mz =X
2AQ9 HlFe 2 0%, 20%, 40%, 60%,

80%% €7 ste] Az BAY A AEE N
Z}FA(CM-3500d, Minolta, Japan)S A}&35le] WXZ(L,
Lightness), 2 %=(a, redness), &2 X (b, yellowness)Zt-<
Z+ AATZ 33 v FFstY 2 FEEE JeEi
THMinolta 1993).

Table 1. Formulas for Jeolpyun prepared with different
amounts of ramie

Ingredient Samples(%)
(® 0 20 40 60 80
Rice 1000 1000 1000 1000 1000
Ramie 0 200 400 600 800
Salt 14 14 14 14 14
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BAIQ AZVES 2Eisty AxRS Y 9% F
AL Texture AnalyzerModel TAXT 2i, Stable Micro
Systems, England)E AFS3HTh WS 53 w2 43
A3 (two-bite compression test)©.Z YEF probe(25
mm diameter)E ©]-23&}a] pre-test speed 5.0 mm/s, test
speed 2.0 mm/s, post-test speed 5.0 mmy/s, compression
30% of sample thickness ZFA L2 AF7|7HEE 23
stttk &3 3 dojA force-distancecurve 2H-E ZAA]
(hardness), -3-%]“J(cohesiveness), €24 (springiness) 7
J(gumminess), ¥ J(chewiness) 2 F2}/d(adhesiveness)
9] TPA(Texture profile analysis) EAJX|E Texture expert
software 2 2] 5191 tHTexture Analyser 1997).
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Ab P 71HelE tHChoi WS 5 2003).
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t 83 AMUKim MH & 1994), 2849 A7F 42
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T 30.87~70710| 0ot AF 4dA A= 3243~74.32
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Table 2. Hunter’s color value of Jeolpyun prepared with
different amounts of ramie

Hunter’s Sample Storage period (days)
) 0 1 2 3 4
value

0 70.71%0 *71.52° *72.25% *73.13° *74.32°
20 "44.10° °45.13% "45.80° "48.61° °52.73%
L 40 °31.16° °©33.39% 34.24™ 3690 °37.09"

60  °3096° °31.01* “31.57% “32.32* “32.60°
80  °30.87° °31.04% “31.22% 3233 “3243°
0 2087° 086 *0.85% *097* 092"
20 "244* "208% "-1.94* "2 °2.05"
a 40 *295% "234% <239% °237 °226"
60  S320% 315 4302 <3.17% 306"
80  °340° 334 “325% “324% 316"
0 436" 4.16™  °395% 447" ‘450"
20 °10.80° °1026" °9.76* ®9.76" 9.82*
b 40 39854  “955% 845" 956" “9.65°
60 7650 %677 “651% 7136 °7.04°
80 739 %645 637 "7.20* "6.89"

Ya, 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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o] Z7E4E MRS} FobATh 60% 80%E A7t
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2. HIAX

2AY 7S 2Esty e EAY HES A2
AA 447t AR AG 7170 wE ZAIY HH
9] EAW sl Table 35 Z2th

BAY AAY BAEAN T =3E4E HE 4
2 & e 734 (hardness)S EA]

- AZ7 wet Aago]l F459]

Az FZd s 4ol 9.6v] F7iF AR Ve
kkt‘r BAIYD 20% F7HES 19 7AXE Aol A
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vl Z7teidth 28y 2AQ 40% JUbES Aay
o] A3 F7Fste] AERFF Hlst 1Yel= 1.92
W, 2ol 2618, 3o 376 23 4=
4.998) Z7tetch 28U BAY S 60%$ 80% A7t
ste] A2 AW A F3F7F 2D 20%$ 40% H7}
ol Hls) AF A 7 Bt AEFUHY wshEo
AA Jepten RE JrtEdA 4 AF 713 Ate]
o F& #9AAP<0.05) ztolE B HH A=A B
AQe] F7rgol F7tgel wEr AF F AWol 29
A AL AQNAE & F AJTk oHF A=
227] - 2AASIm Y] 191), SAHAFL JUE
dn)(Lee SM3} Cho JS 20018 A F A=W 3
F3 gASHE ol BEALCA 9 de HodF
o 93 Aoz, Hojdfe FERAFHES F7HIA
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SI 1994).
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Table 3. Texture profile analysis parameters of Jeolpyun prepared with different amounts of ramie

87

Texture Samples Storage period (days)
parameters (%) 0 1 2 3 4
0 *V1478.07" °2325.56" 124.55% *11151.38" *14289.90*
20 1513.87° 2721.41% °5151.36™ °6748.32™" °10037.29"
Hardness 40 *1553.07" 297621 °4046.55 °5832.27° *7755.35%
60 °1280.26" 1872.27" “2218.73% 2411.24° °3334.23*
80 °1262.84° 1806.48" 91956.74™ 2297.53" 3147.45%
0 *741.69° 995.12° *2519.45" *5146.39" #5799.98*
20 *746.87" °1181.07™ 2220.12" *4125.65" *4793.88*
Gumminess 40 *804.68" *1333.90 °2079.70~ °2975.29% *3944.99"
60 °620.05" “816.25" °834.71% °1127.90° °1742.42%
80 °617.00" 803.08" °796.76" °1018.96" °1638.19*
0 *598.60" ©724.97" 22151.45% *3381.87" 3902.92%
20 *635.81" °965.63" °1920.30% ©2217.84" *3389.41*
Chewiness 40 “711.08" *1139.94° °1327.99" °2140.94* *2417.47%
60 °555.12" 745.05" °876.68 1045.20° 1365.02"
80 548.21" °696.63 799.45" °1019.25" °1289.73*
0 *0.50" 0.46™" *0.43° 0.52% 0.48*
20 *0.48" %0.47% *0.45% *0.51% *0.47%
Cohesiveness 40 0.52% 0.48"" %0.45" 0.51% %0.50%
60 °0.49% 0.44" 0.44% ’0.48* ‘0.46"
80 0.46" 0.44" 0.42% 047" *0.45%
0 °0.81% ‘0.82*" °0.83" °0.83"" 0.73°
20 *0.83% *0.84% °0.85* °0.84* *0.76"
Springiness 40 0.84* *0.85% °0.86" *0.85% ‘0.81"
60 *0.90% *0.91* %0.92% *0.90* %0.81%
80 0.91* 0.91* %0.92* 0.92% *0.80°
0 €-1862.86" .1020.05% %.751.29" 2712.06% %.1235.86"
20 ©-1461.86" £.965.10" *.614.45" *.608.86" .1146.68"
Adhesiveiness 40 °-1287.83% *.982.16" °.946.84" %.864.07% £.963,38"
60 %.830.60* *.826.98" 782,38 *.516.84" *911.20"
80 930,04 2797.73* *.605.0" *-505.68" .1147.52*

Ya, 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 means in a row preceded by different superscripts are significantly different(p<0.05) by Duncan’s multiple range test

N3t §PPY BAEL 0% U 20% @rbzel w4
2 go] Bob A% 3QelE A zvle) M ul
2~3) 378 g2 UERAST. 8744 (cohesiveness)
e =AY Aol FARSE Fhde FToIYE
tﬂ, ot %29 ¥ 94 Fhee 2P F9Kim

5 19999 34l &, A9 ArkRo] 27}
ari Zagths Asts YNFTE oo FH
A 712k0] AAe] B} AR ez Baske AT
& Yo Ag sz 2 BaZe g
B4 (springness) & 80% A7bEo] ohe Arkze] w)
8 7bd B %S 2o BEAQ Arldo] Ees

@8dol =/ dEnth Agzrd A5 @€y
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A FEe AEFS deA= gont A 4YA
frog 2oj(p<0.05)E HFow AF AlZte] A4E
@ggo] AAES & 5 Avk F-2Hd(adhesiveiness)
EAIY F7bEo] BoldFE {9322 (p<0.05) Zi
std 80% H7bgol 7HE @itk AFd % EE
Algo FFGo] Zastht AF 494 oA F7he
E 388 29

3. &+
A AhFe eYstel BE wAY FAL AL
A 49 AFHEN AF F12e] g2 2AQY AW

o) % WAL WslE Table 49 2o},
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A Frtge) FMESE F ndETe #d4as
Qo AF7Ide]l Aojd4E & PAESE B/
Atk AR 4Yx RRA7ES 15x10° CFUJg, 20%&
1.7x10" CFUJg, 40%% 3.3x10° CFUJg, 60%%= 5.0x10°
CFUJg, 80%% 9.8x10° CFUjge2 REAIY 37} Hlgol
EETE £ AR FF Fo] ¥ AR Yy
BA o] g AF77HE A3 E AR Vet
4. BSHAL

2AIY AtEe gElstd Axd 2AY
58A Ads Table 59 #th

A(color) & BAY F7lEo] 20~80%= FH7Eel
wel B89 FEE 20%9) 3.10014 80%< 65002
Az ZAeA vergod, BALS 60%9} 80% H7He
AHe fo=al AolE JeniA gtk AFEE
|94 Hol7b ehtA ¢gktk(Table 59 Fig. 1).
A Flavondl QAANT A3} wpA7AE BAS
H7VZo] BoldFE #9520 2(p<0.05) Fol Fe A
o2 Jeth 28U 0% 80%E F98 Aol &
BolA Ut} 0%, 20%, 40%, 60% A B AZo] uf
2 998 Aolg HolA Ao} 80%E AF 2%
A foHom ST Fr2lE A E(softness)=
BAY A7V Fo) F/HESFE FUtete 80% F7hEol

Table 4. Total plate counts of Jeolpyun prepared with

Ane) @

different amounts of ramie (unit : CFU/g)
Sample Storage period (days)
(%) 0 1 2 3 4

0 U7.9x10™ *1.9x10™ °*1.7x10™ *1.6x10** *1.5x10*
20 ®20x10%°  *2.1x10™ "2.0x10™ °1.7x10™ °1.7x10"*
40 "L6x10% "2.0x10™ ™9.6x10°° °1.7x10°° °3.3x10™
60 %1 5x10%% *1.1x10" “2.1x10™ °3.3x10™ °5,0x10°*
80 °L7x10"  1.7x10* °1.7x10™ "4.9x10™ °9.8x10°*
Ya, b, ¢ means in a column followed by different superscripts
are significantly different(p<0.05) by Duncan’s multiple range
test
PA, B, C, D, E means in a row preceded by different
superscripts are significantly different(p<0.05) by Duncan’s
{

multiple range test

0% 20% 40% 60% 80%
Fig. 1. Appearance of Jeolpyun prepared with different
amounts of ramie
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6.52 7H Uk Z735F FE(chewiness)= 40%E
A7 o] 52002 A vEbstth

V. 2 oF

A9 g WA A=Y 229 4% §
q A7ge] FAESE gAY WA A
29 e Ueide] AERE 220
012 RYTHP<005). BU EAY A
= FAE7} gobd @R Aol =4S
oA dEde ¢ F A9om 40~60%S A7
BAY ARE WOE AolE HolA ek AR,
AAAT AR AR B fHes 37
Stk eALe AW AF Aol ZrHyel wet
gARez i 28¢ BAY ¥¥4e =AY
A7bge] 27484S gegel A Ushkon, 12

it

Table 5. Sensory evaluation scores of Jeolpyun prepared
with different amounts of ramie

Sensory Samples Storage period (days)
evaluation (%) 0 1 2
0 “1.00* ‘1.00% “1.00"
20 3.10* 3.20% °3.00"
Color 40 °4.40" °4.70% °4.50"
60 *6.70" *6.60" %6.60™
80 *6.50" *%6.70* *6.60°
0 “1.00* 1.00" “1.00"
20 340" “2.60"° 230"
Flavor 40 °4,20" °3.90" °3.40"
60 6.00% *5.50" 520"
80 *6.20" *5.60™" 5.10°
0 ‘320" 1.80" “1.00%
20 °3.50% °3.00* 2.90"
Softness 40 °4.50" °4.10" °4.00"
60 26.30" *.10" *5.90"
80 *6.50" *6.00™ *6.00"
0 4.50% 3.60" °1.00%
20 ’4.50* *3.50% 9.60"
Chewiness 40 *5.20" *4.80* 4.40"
60 4 40" 430" *5.90"
80 24.40" *4.60" °5.20%

Ya, b, ¢, d, e means in a column followed by different
superscripts are significantly different(p<0.05) by Duncan’s
multiple range test

?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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