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Abstract

Packsulkis (Korean traditional rice cake) were prepared by addition of sucrose, fructose, sorbitol, aspar-

tame or saccharin to rice flour and were investigated for sensory and textural properties. The sensory

characteristics of packsulkis containing various sweetening agents were significantly different among the

sweetners used except in ease of swailowing and bitterness. Expecially packsulki prepared with sorbitol showed

the greatest hardness, moistness and gumminess among the groups. The results of textural properties measured

by Instron showed similar trend to those of sensory evaluation.
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Table 1. Means" of sensory scores of packsulkis containing various sweetners

Experimental Groups

Characteristics Scales
Sucrose Fructose Sorbitol Aspartame Saccharin

Color 5 3.17c 5.00e 3.92d 1.21a 1.79a
Coarseness 7 5.00b 4.54b 6.96¢ 1.46a 2.00a
Hardness 7 4.71b 4.21b 6.92¢ 2.50a 3.00a
Adhesiveness 7 4.29ab 3.83a 5.25b 3.63a 3.21a
Moistness 7 4.50c 4.88d 6.83e 2.71a 3.00b
Compactness 5 2.50b 2.75b 1.17a 4.33d 3.75¢
Gumminess 7 4.79b 4.25b 6.83c 3.00a 3.50a
Graininess 5 2.96b 3.46b 1.92a 3.21b 3.33b
Ease of swallowing 7 4.25 4.04 3.79N.S. 3.71 3.21
Sweetness 5 2.83bc 3.46¢ 2.17ab 1.96 2.79bc
Bitterness 5 2.00 2.04 2.21N.S. 1.83 2.75

Y Means oif 4 replications. Means not followed by the same letter in the same row differ significantly from one another
(P<0.05). NS means no significant difference among the groups: As the value increases, the degree of sensory
characteristics increases.
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Table 2. Correlation coefficients' between textural properties of packsulki by sensory evaluation

Hardness Adhesiveness Moistness Compactness Gumminess
Hardness 0.3126*** 0.6729*** —-0.7225*** 0.6289***
Adhesiveness 0.2777*** ~-0.1826** 0.3204***
Moistness -0.7113*** 0.6366***
Compactness —-0.6546***
Gumminess

" Pearson correlation coefficient for n = 120
** Significant at P<0.01,

*** Significant at P<0.001
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Table 3. Means" of Instron® measurements on textures of packsulkis containing various sweeteners

Experimental Groups

Characteristics
Sucrose Fructose Sorbitol Aspartame Saccharin
Hardness (Kg) 2.432b 2.280a 2.825¢ 2.552b 2.464b
Adhesiveness (Kg.cm) 0.058b 0.045ab 0.149¢ 0.039a 0.046ab
Cohesiveness (Kg.cm) 0.388a 0.413ab 0.439b 0.380a 0.397a
Gumminess 0.938a 0.952a 1.258b 0.982a 1.029a

(P<0.05).
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