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A Study on Cooking Method of Millet Nochi

Hee Jung Kim and Hei Soo Rhee

Dept. of Food & Nuirition, Seoul National University

Abstract

Millet Nochi is a kind of Korean traditional food which is not well known to the general
public. This study was crried out in ordr to elucidate the cooking method and investigate the

changes of textlural properties during retrogradation.
Cookin method for millet Nochi were as follows.
1. Millet is soaked in water for 3 hours, mashed, sifted by 20 mesh 3 screen.
2. The millet flour is mixed with malt (amount of malt is 0.025 times of millet flour by

weight).

3. This mixture is steamed for 20 minutes.

4. Steamed mixture is again mixed with the same amount (0.025 times of millet by weight)

of malt.

5. The mixture is incubated at 60°C for 2 hours.

6. After incubation, the mixture is panfried.

7. The changes of textural properties during 30 freeze-thaw cycles, except adhesiveness were

not significantly appeared.
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Fig. 1. Preperation method of millet Nochi for sensory

evaluation.
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Fig. 2. Amounts of malt addtion and incubation temper-
atures in test samples.
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Material

Hexane™ CHCI, (1 : 2) extraction :
30ml /0.1980°C6hr

Defacted, Depigmented product

70% Ethanol reflux :
30ml /0.1980°C6hr
centrifuge : 3000 rpm 20 min

Supernatent

Rotatory evaporator, concentration : 60°C
dilution with distilied water

Analysis

Fig. 3. Scheme of extraction of free sugar.
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Fig. 4. Water absorption during hydratin of millet
grain.
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Table 1. Absorbance of reducing sugar with different
sifting size
# No. Mean +SD
20 0.198 0.0270 T=-1.2827
60 0.209 0.0231 DF = 33.0

Prob > T = 0,2085

Table 2. .Means of overall eating quality, sweetness and cohesiveness scores of Nochi with various amount of malt and
incubation times
No. 1 (g) 2 (hr) means
addition of malt incubation time overall eating quality sweetness cohesiveness
1 5 2 11.50873 4.6271b¢ 8.60463
2 5 8 10.45383b 5.3129b 8.0508b
3 15 2 10.22792b 5.1233bc 6.6129¢
4 15 8 7.8337d 7.35043 4.63254
5 10 5 9.4377b¢ 6.69333 5.6158¢d
6 293 5 7.7421d 2.6537d 9.9421a
7 17.07 5 8.7192¢d 7.00673 5.15754
8 10 0.76 10.38423b 4,1683¢ 8.2037b
9 10 9.24 9.0186bcd 6.77332 5.2043d

1) addition of malt : malt, g/millet flour, 100g (60.0 % moist basis)
2) same letters indicate no significant difference (p < 0.001)

Table 3. Effect of varying steaming time on absorbance (of Ethanol soluble sugar) and degree of gelatinization of No-

chi dough*

Phenol-sulfuric
method

Steaming time
method

Somogyi-Nelson

Degree of gelatinization (%)

(min) al[lz.!aﬁe;:lr::tli’?ll ity X-ray diffractometry
0 0.170 0.125 23.21 -
10 0.219 0.163 84.51 93.41
15 0.410 0.368 89.86 88.60
20 0.412 0.37 88.90 93.89
25 0.423 0371 89.63 92.44
30 0.415 0.376 88.64 89.08
35 0.421 0.365 89.54 88.60
40 0.431 0.361 85.80 93.89

* mixture (millet flour 300g + malt 7.5g) was steamed and then freeze-dried, passed 100 mesh screen.
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Table 4. Absorbance (of ethanol suluble free sugar) of
Nochi dough* with different incubation tem-

perature
Phenol-sulfuric Somogyi-Nelson
Tempoerature method method
{°C)
Mean +SD Mean +SD
50 0.2188 0.0557 0.1599 0.0241
60 0.2046 0.0226 01730 0.0275
T 0.6644 -1.3835
DF 9.2 28.0
Prob>T 0.5227 0.1774

Table 5. Absorbance (of iodine complex) of Nochi dou-
gh* with different incubation temperature

Temperature

° Mean + SD
{C)
50 0.2850 0.0060 T =8.5614
60 0.2654 0.0052 DF=23.0

Prob > T : 0.0000

* mixture {millet flour 300g + malt 7.5g) was steamed
for 20 minutes and added 7.5g malt again and then
freeze-dried, passed 100 mesh screen.
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Table 6. Changes in the texture profile of Nochi during freeze-thaw treatment

Number of freeze-thaw cycle

Parameter

0 10 30
Hardness (N) 27.0 .27.8 26.7 N.S.
Cohesiveness (ratio) 0.2071 0.1895 0.1870 N.S.
Elasticity {(cm) 0.407 0.363 0.320 N.S.
Gumminess {N) 5.58 5.29 4.99 N.S.
Chewiness (J) 0.0227 0.0192 0.0160 N.S.
Adhesiveness (}) 0.08 9.670 x 1073 83.092 x 10-*b
1) N.S. : notsignificant at & = 0.05

2) same letters indicate no significant difference
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