KOREAN J. FOOD SCI. TECHNOL. Vol. 39, No. 3, pp. 260~265 (2007)

KOREAN JOURNAL OF
SR A SN RX]

FOOD SCIENCE AND TECHNOLOGY

©The Korean Society of Food Science and Technology

SIS HEl510| M=gt HEEE Ho| FH SY

& % A
ChRFAESA A4

Quality Characteristics of Retort Tteok (Korean Rice Cake) Prepared
with Various Dextrinization Time

Sook-Ja Yoon*
Institute of Traditional Korean Food

Abstract In this study, the quality characteristics of retort Ttreok (Korean rice cake) prepared with various dextrinization
times were investigated during storage. The moisture content of the retort 7feok made with dextrinized rice was 43.19-
43.34% at 0 day and there were no differences in the samples during storage. As dextrinization time increased, the L value
of the retort Tfeok decreased, and the a and b values increased. Again there were no differences in the samples during
storage. In the texture profiles, the hardness, gumminess and chewiness of the retort 7teok increased with increasing
dextrinization time for all the samples, except the ones that were dextrinized for 32 minutes. The adhesiveness of the retort
Tteok increased with decreasing dextrinization time, and springiness and cohesiveness did not differ among the samples.
Also, the quality characteristics showed no differences after 15 days of storage. In the sensory evaluation, color, smell and
delicate taste were significantly different between the retort 7teok made with rice dextrinized over 16 minutes and that
made with no dextrinized rice. The retort 7teok with rice dextrinized for 16 minutes showed the highest score in the
softness. Storage times up to 120 days made no differences in the sensory evaluation measurements. These results indicate
that a dextrinization time of 16 minutes seems to give the best quality to retort T7eok made with dextrinized rice.
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(Fig. 1).
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Dextrinization of rice (160-170C)
!
Washing (3 times)
+ <« water (2 times of rice weight)
Soaking dextrinized rice (8 hr)
!
Washing (3 times)
d
Draining (30 min)
v < salt (1% of final weight)
Milling (2 times)
!
Sieving (20 mesh)
i
Adjusting to 45% moisture content
J
Sieving (14 mesh)
!

Filling retort tray with flour (120 g)

!
Gas filling & Packaging (CO2z @ N2 = 50 @ 50)
!
Sterilization (120°C, 22 min, 2.2 kgf/cm?)
I

Retort Tteok

Fig. 1. Procedures for manufacturing the retort Tteok prepared
with various dextrinization time.
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Table 1. Instrumental conditions of texture analyzer

Sample height 1.7 mm
Probe D 20.0 mm
Probe L 35.0 mm
Pre test speed 5.0 mm/sec
Test speed 1.0 mm/sec
Post test speed 1.0 mm/sec
Trigger type auto 200¢g
Time 1.0 sec

Compression 30.0% of sample thickness
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Fig. 2. Moisture contents of retort Tteok prepared with various
dextrinization time during storage. @: 0 min, O: 8 min, A: 16
min, 2A: 24 min, l: 32 min.
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Fig. 3. Hunter’s color value of retort Tteok prepared with various dextrinization time during storage. A: L value, B: a value, C: b value. @

: 0 min, O: 8 min, &: 16 min, 2: 24 min, Il: 32 min.



SASIAIZIe) w2 HE2E Ho| F2 54 263

L

24
FAS} AI7HS gE)sle] AxE PYEEE W] EAL Fig 5
9} 7t} ZAE(hardness)s H o] A&A7|7 F 714 2 WHEE B
] y

ol BA9 EAoln Axe Fvh= k3txe) WHSE AAZ A
=), A% 0949 A hERFE 1204.12, 8% 2|7 1466.26,
163 28] 165346, 245 AHE|F+= 1841.728 A3} Al7bo]
AFE 747t F71863, 328 ZM—IL: 1188.5% TR TFHT}
T 9 UERGTE Ohet Kim(20)yS 7F-715-2] il s 22
alo] A 23 WAd7)e] ZHAT A 7FATE A o] F7)
G2 gixprRo A7t 9A Jebdoa s, Kim S(15
o k3 ANRE Hrlsle] Alxd AHe " EAL Hrt

= o= o

& Az A w2 A% F7t #ldo] JaEe] ARk F
AEANE HAFATI dlo] 2 AFAIe} tfE PFe HoF
ok "ol &sho Ak E]21)8 B7HRE H7ISHH ARl
3R} Aslo) gla WAe] Ho Axyt Yol %=,
B A¥oME 543} A7 167 o]#d WAl Axrt &
7¥sk= = H Ao

HE, 2E8AME ZAEE 9SFE ez e
- =

&
(<]}
Fig. 4. Retort Tteok prepared with various dextrinization time. ofdz] FZ3) £t £ A3oIM SAHFAZ mE

sl 328 543 AL WE ALl gz 2 AE
& BAL 7 AREE AR 1597 BE7t SRRy
B4% Prrt Yol FAE o] Frlehs A 48 A 2 Fol 2 Ho|E Holx wUthFig SA).
71 o] 160-170°Ce] =& Foll 2Jsl] #ie| Fazgo] doji} K214 (adhesiveness)oll M = 324 S48 A2|-7F —16.71, 24%
WA oje] 71A] Y AE-o S-S AASHA Hol FleEs} 'i-lEHL%‘: -26.01, 165 A&7 —46.03, 8 A= —61.18,
Z, 7wt @4o) dojwly] WFOE o] AR 2TE 7919 £0.2 teh} 548 A0E FNLSE 22
6000 11
10t N . -
5000 09t =
08
4000 ) 0 07}
2 g g
@ ) c 06
£ 3000 2 5
s g £ o°r
2000 < @ 04}
0.3
1000 02r
-80 B 0.1 F C
0 L " i i i i 90 f . A . i i i 0.0 L i i i i i i
0 15 30 45 60 75 90 105 120 0 15 30 45 60 75 90 105 120 0O 15 30 45 60 75 90 105 120
Storage time (day) Storage time (day) Storage time (day)
1.0 6000 6000
09
N 5000 f 5000 f
o7} B I
2 - 4000 4000 |-
L 172}
g 0o 8 4
) £ (=
% 0.5} £ 3000 s 3000
] = ]
£ 04 =1 £
Q 0] ]
o 2000 2000 H
03+ ) )
- 4
0.2 1000 1000
01r D ! E =
00 . . \ i . L L 0 L L L . \ : ) 0 " ' ) " ) \ .
0 15 30 45 60 75 90 105 120 0 15 30 45 60 75 90 105 120 0O 15 30 45 60 75 90 105 120
Storage time (day) Storage time (day) Storage time (day)

Fig. 5. Effect of dextrinization time on the texture of retort Tteok with dextrinized rice during storage. A: Hardness, B: Adhesiveness, C:
Springiness, D: Cohesiveness, E: Gumminess, F: Chewiness. @: 0 min, O: 8 min, &: 16 min, 2: 24 min, l: 32 min.
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Table 2. Sensory evaluation of retort Tteok prepared with different dextrinization time during storage

Evaluation Sample

Storage time (day)

items (min) 0 15 30 45 60 75 90 105 120
0 dl )] .5112) 1 .6“ dzAB «I2- 1 AB d2.0/\|§ ;I2'3)\R c2.6/\ &12.7/\ c2l6/\
8 9.5 944 B 9.5 i B¢ 33 53 2.9
Color 16 "3.6" 254 3.6 354 a5 3.6" be3.g% 4.0" 32"
24 b4 *4.6" b4 g4 46" bg.7% 45" b4.7% 490 "4.6"
32 56" 58" %6.2° 61" 6.1° .0" 6.2" *.3" 6.0"
0 QI “2.0% .8* 1.6 1.6" 415 ‘1.6 1.5 4.4%
8 26> S5h s “1.9% e A il .9" 2.0%
Smell 16 b4,07 33" 3,0% 2.95¢ 2.6°% ©2.6° 24P 22" 212
24 uh4.7/\ b4.5/\ll h4'2/\l3(‘ b4'2/\ll(’ h3.8/\ll(‘l) I13'6ll(‘l) h3.5(‘l) h3.3('l) 133'21)
32 "5.5'\“ a5'8/\ :15’7/\[! n5_5/\ll 05.2/\l! :15'2/\“ ;14'71\“ ;14.51l .x4'6/\l}
0 i Lol SO s Loloe T ©9.34 228 3h
) 8 172'9/\ cd2.6/\ ul2'6A cd2.7/\ cd2'7/\ c2.9.'\ cd2.7/\ d2.8/\ \I2.6A
DZ;‘;:“* 16 32" 338 35" by *3.6 33" o358 341 Ly
24 o412 b4 27 b4.18 b4.47 4. 4% b4,2% *4.6" 4.7 b4,6"
32 "550 1 R5Egf 8550 "5 90 e ’5.8% amt 5.6"
0 112.7/\ bc2.7/\ nhz'7A :|h2.7/\ al>2.7/\ I12'5A uh2.6A hc2.5/\ bc2.6/\
8 5\174.0/\ 41173.9/\ ah3'8A nh3.()/\ ab3'8A ;\3.7A Uh3.8/\ a3-6A 33'7,'\
Softness 16 *4.3" 42" 4.0" 414 *4.0" 3.9 4.0" 38" *3.94
24 3.0° b2 8" 2 9 5.9 3.0t 2.9" SN "3.0" b3.1%
32 26" 250 248 b5t b.50 .30 h2.34 2924 228

Nab.e.d
DAB.LC.D,

mean in a column followed by different superscripts are significantly different (» <0.05) by Duncan’s multiple range test.
mean in a row preceded by different superscripts are significantly different (» <0.05) by Duncan’s multiple range test.
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