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A Study on the Standardization of
the Preparation Method for Waxy Rice Nochi

Young Sun Chung and Hei Soo Rhee

Abstract

Nochi is a kind of Korean traditional food made from glutinous rice or millet.

This study attempted to examine the effects of the various factors and to clarify the factors

which affect the overall eating quality of Noch. The results were summarized as follows.
" 1. Starch content of waxy rice was 72.4% and IBC was 0.017%.
2. eamylase and B-amylase activity of malt were 40.13 and 8.94 units respectively.

3. Waxy rice soaked for 3 hours was ground to flour then sifted 20 mesh sieve. The mixture

of waxy rice and malt was steamed for 20 minutes.

4. In sensory evaluation on varying the amount of malt and incubation time, the most

favorite tendancy of the overall eating quality was at the level of 8hours incubation made by

5% addition of malt.

5. Total sugar contents, reducing sugar contents and the intensities of iodine stain at the

incubation temperature of 60°C were significantly different from those at 50°C.
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Fig. 1. Flow sheet for making nochi.
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Table 1. Preparation of sample for freeze-thaw cycle
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Table 2. Water content dependent on soaking time
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Table 3. Total sugar content and reducing sugar con-
 tent dependent on particle size

Tot. sugar content Red. sugar content

. h
No.of mes mean+SD mean+SD
20 58.54516.0605 47.4672+8.8060
60 60.76917.7238 51.7023+5.1292
T 0.678 1.609
DF 18 29
Pr>T 0.5066 0.1187
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Table 4. Response surface analysis for overall eating

quality
Source SS DF MS F Pr>F
Regression
linear 427.669 2 213.849 81.950 0.000
quadratic 14.342 2 7.171 2.748 0.067
crossproduct 0.582 1 0.582 0.223 0.638
total regress 442.593 5 88.519 33.922 0.000
Residual
lack of fit 81.557 3 27.186 12.918 0.000
pure error 307.257 146 2.104
total error 388.814 149  2.609
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Table 5. Duncan’s multiple range test for overall eating quality, sweetness and cohesiveness of Nochi with

variable: amount of addition of malt and incubation time

sampl X, (%) X, (hr) means
ID addition of malt incubation time | overall eating quality sweetness cohesive ness
1 5 2 9.0308° 5.2615¢ 10.7308%®
2 5 8 11.1063% 5.6000%¢ 9.8688°¢
3 15 2 7.5929¢ 6.5429 4.8571%
4 15 8 9.2375% 7.9688°%° 5.5688¢
5,6 10 5 9.3544" 5.7915¢ 8.8833¢
7 2.93 5 10.2214"® 6.8357" 9.8500"
8 17.07 5 6.0625° 8.5812° 3.5000%
9 10 0.76 5.3063° 2.5062¢ 12.0063°
10 10 9.24 10.7000* 6.5059¢ 9.4706%
1) addition of malt malt g/100 g waxy rice (39% wet base)
2) means with the same letters are not significantly different (@=0.05)
Table 6. Water contents and degree of gelatinization related on steaming time
) Time (min) 0 5 10 15 20 25 30 40
Water content (%) 37.06 38.66 41.60 41.83 41.61 41.84 41.98 42.09
Ratio(0.25 M/0.7 M) 0.850 0.843 0.817 0.841 0.888 0.839 0.857
Deg. of gelatinization (%) 91.04 00.04 86.20 89.76 96.45 89.47 92.04
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Table 7. Total sugar and reducing sugar content
dependent on incubation temperature

Reducing suga
Temperature Total sugar content cing sugar

(§o] mean=+SD content
mean=+SD

50 0.429+0.018° 0.336+0.100*

60 0.507+0.059° 0.459+0.093°

1) means with the same letters are not significantly
different (2=0.05)
2) sugar content: g/1 g deffated sample

Table 8. Changes in hardness of Nochi during freeze-
thaw treatment

F-T cycle
parameter
10 30
Hardness mean+SD mean+SD mean+SD

(kg m/s?) 14.42+0.437° 18.33+0.699° 14.30%0.700°

a : same letters indicate no significant difference
(@=0.05)
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