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Abstract

The sensory evaluaiton by Preference test revealed that the best Kongjook was obtained
when the soymilk was prepared with eight-times of water to the volume of soybean. Based on
the results, the ratios of soybean: rice: water (v/v/v) having 2:1:16(G,), 3:2:24(G,), 3:2:30(G;) and
4:3:32(G,) were chosen.

The soaked rice was cooked with soymilk, Kongjook prepared from G, and G, showed the
highes preference in eating quality and flavor, but the former had better quality in consistency
and color, indicating that Kongjook from G, was the most preferable.

The cooking time of soybean prior to the preparation of soymilk also showed that Kongjook
prepared from G, had better preference than other samples regardless of the cooking times of
soybean.

The spreadability of Kongjook from G, determined with a line-chart method was 5.85.
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Table 1. Ratio of raw materials used in this experiment

. .
Type of Kongjook Volume ratio

Soybean:rice:water

Weight (g)
Soybean:rice:water

Volume (cup)*
Soybean:rice:water

G, 2:1:16
G2 3:2:24
Gs 3:2:30
Ga 4:3:32

1:1/2:8 165 :100 : 1800
3/4:1/2:6 125:100: 1350
3/4:1/2: 7% 125 :100 : 1690

2/3:1/2:5% 110 :100 : 1200

1 C =240 cc (soybean 1C = 165g, rice 1C = 200g).
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Table 2. Effects of cooking time of soybean on sensory characteristics of Kongjook

Cookir:g tim‘e Sensory N Kongjook F-Value
at 100°C (min) characteristics G, G, Gs G,
0 Eating quality 3172 4,002 3.17a 4.002 2.09
Consistency 3,002 3.672 3.832 1.83b 6.63**
Color 3.832 4,162 3.832 3.673 0.09
Flavor 4.832 3.172 3.672 4.832 2.14
5 Eating quality 3.17b 3.00b 3.17b 4,332 4,05%
Consistency 2.83b 3.50ab 3.672 2.17b 3.08*
Color 3.67b 3.00b 2.83b 4,002 6.73%*
Flavor 3.00b 2.67b 3.00b 4,332 3.41%
10 Eating quality 2.83b 4.833 2.67b 5.003 7.56%%
Consistency 4,002 3.5023 4.502 2.17b 5.54%*
Color 3.67ab 4,833b 2.50b 3.833 2.47*
Flavor 2.67b 4,673 3.673b 4172 3.80%
20 Eating quality 2.17b 5.332 3.17b 5.173 16.12%*
Consistency 3.672 3.672 3.332 2.17b 3.46%
Color 3.50b 4,832 3.83b 3.33b 2.63%
Flavor 3.20b 4.602 4,603 4,203b 2.88%
30 Eating quality 3.00b 5.002 2.40b 5.002 8.48%*
Consistency 4.402 3.802 3.802 1.40b 8.85%+*
Color 3.402 4,403 3,602 1.60b 3.63*
Flavor 3.202 4,403 4.202 3.402 0.55
* P <0.05 ** P < 0.01

ab Means followed by the same letter in a column are not significantly different from each other.
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Table 3. Effects of cooking time of soybean on spreada-
bility of Kongjook

Cookian time™ G, G, G, Ge

at 100°C(min)

0 1288 6.06 9.38 5.65

5 12.81° 5.75 8.88 5.88
10 12,69 5.44 9.38 5.56
20 12.69 5.95 9.04 5.89
30 12.65 6.05 8.62 5.92
Mean 12.74 5.85 9.06 5.78
SD 0.10 0.26 0.33 0.16

Table 33+ 2e}. 7k wjgo]e] 94 BEL 247 G,
0] 12.75, G,7} 5.85, G5~} 9.06, G,7} 5.78=% vjelyt
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Table 4. Chemical composition of raw materials
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Chemical composition

Moisture (%)

Protein (%)

Fat (%)
Carbohydrate (%)
Ash (%)

Ca (mg/100g)

P (mg/100g)

Mg (mg/100g)
Thiamin (mg/100g)
Riboflavin (mg/100g)
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Table 5. Chemical composition of Kongjook (G )
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Chemical composition

Cooking time at 100°C (mjn)

0 5 10 20 30
Total volume (g) 833.5 844.3 837.6 842.4 836.2
Moisture (%) 81.93 80.50 81.31 81.51 80.12
Protein (%) 2.54 2.59 2.67 2.87 2.25
(21.17)* (21.87) (22.36) (24.18) (18.81)
Fat (%) 3.43 3.75 3.49 3.94 3.44
(28.59) (31.66) (29.23) (33.19) (28.77)
Ash (%) 0.32 0.30 0.26 0.29 0.24
(2.67) (2.53) (2.18) (2.44) (2.01)
Ca (mg/100g) 11.23 11.29 11.79 12.15 12.40
(93.60) (95.32) (98.75) (102.35) (103.69)
P (mg/100g) 52.93 48.32 47.49 48.20 48.05
(441.17) (407.97) (397.78) (406.04) (401.79)
Mg (mg/100g) 4.94 4.43 4.09 4.40 4.32
(41.17) (37.40) (34.26) (37.07) (36.12)
Thiamin { £g/100g) 168.50 166.94 173.73 170.71 169.45
(1404.45) {1409.47) (1455.16) (1438.06) (1416.94)
Riboflavin (ug/100g) 412 4.19 4,18 4.16 4.17
(34.34) (35.38) (35.01) (35.04) (34.87)

* Amount of total volume
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