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A Study of the Texture of Shinggumchopyun by the Amount
of Water and Some Kinds of Sweeteners

Hyo Gee Lee

College of Home Economics, Hanyang University

Abstract

The objective of this study was to evauate the effect of the Shinggumchopyun when the
making of Shinggumchopyun with the several kinds oif sweeteners and amount of water on the
texture.

The evaluation of these results were as followings:

1. The standard recipes of Shinggumchopyun were three cases. The first case was rice
powder 350 g, Shinggumchopyun powder 7 g, sugar 50 g, water 90 ml. The second case was rice
posder 350 g, Singamcho powder 7 g, syrup 50 ml, water 60ml. The third case was rice posder
350 g, Singamcho powder 7 g, syrup 50 ml. water 60 ml.

2. According to the sensory evaluation, there were significant differences of appearance,
softness, moistness and over all quality among samples. And there were no significant differ-
ences of color, flavor, grain and chewiness among samples.

3. The moisture contents of Singgamchopyun were (syrup) 40.14%, (honey) 41.17%, (sugar)
43.46%.

4. Judging from the results of Instron Universal Testing Machine, it was found that there
were no significant differences in each treatment of the Cohesiveness, Springiness, Gumminess,

Chewiness of Singamchopyun without only hardness.
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Fig. 1. Preparation method of Shinggumchopyun for
sensory evaluation

Table 1. Formulas for Shinggumchopyun (Shinggumcho amount)

Treatments Rice flour Salt Shinggumcho flour Sugar Water
S1 350 (g) 3.5 (g) 0.5% (1.758) 50 (g) 90 (ml)
S2 ” " 1% ( 3.5g) ” ”

S3 ” ” 2% ( 7g) » ”
S4 ” ” 3%, (10.5g) ” "
S5 " ” 4% ( 14g) " ”
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Table 2, Formulas for Shinggumchopyun {(amount of water and sweeteners) 14~

Treatments Rice (g) Salt (g) Shinggumcho (g)  Sugar (g) Honey (ml) Syrup (ml) Water (ml)
SG-30 350 3.5 7 (2%) 50 30
60 50 60
90 50 90
HN-30 50 30
60 50 60
90 50 90
SY-30 50 30
60 50 60
90 50 90
type: 2 bite compressin test (texture profile
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Table 3. -Sensory evaluation for Shinggumchopyun by
the amount of Shinggumcho flour

Shinggumcho flour Mean £ S.D
0.5% (1.75g) 4.45 + 0.82
1% ( 3.5g) 4.56 + 0.97
2% ( 7.0g) 4,84 +0.78
3% (10.5g) 4.29 £ 0.97

4% (14.0g) 3.70 £ 1.31
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Fig. 2. The appearance of Shinggumchopyun
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Fig. 4. The flavor of Shinggumchopyun
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Fig. 5. The grain of Shinggumchopyun
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Fig. 7. The moistness of Shinggumchopyun
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Table 4. Sensory evaluation for Shinggumchopyun the
amount of water and some kinds of sweeteners

Sweeteners

Water Sugar Honey Syrup

(sG) (HN) (SR)

30ml 3.64 | 4.22 3.75

60ml 4.70 5.45 4.42

90ml 5.52 5.05 3.97
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Table 5. Duncan’s multiple range test of ranking test data for the sensory evaluation of Shinggumchopyun

Treatment SR—30 SR—-60 SR—-90 SG-30 SG—-60 HN-30 HN-90 HN—-60 SG-90
Appearance Mean 3.38 3.50 3.88 4.13 4,75 4,75 5.13 5.50 5.63

Treatment SG—30 SG—60 HN-30 SR—-30 HN-60 HN-90 SR—-60 SR-90 SG-90
Color Mean 3.63 4.38 4.63 4.63 5.13 5.13 5.13 5.13 5.25

Treatment SG—30 HN-90 SR—90 HN-30 SR-30 SG—60 HN—60 SR—-60 SG-90
Flavor Mean 3.50 4.38 4.38 4.50 4.50 4.75 5.00 5.00 5.50

Treatment HN-—30 SR-—-30 SG-30 HN-90 SR-90 SG—60 SG-90 HN-60 SR—60
Grain Mean 3.50 3.50 4.25 4.75 4.75 4.88 5.25 5.38 5.38

Treatment SR—30 SR—90 SG-30 HN—30 SR-60 SG—-60 HN—-90 SG-90 HN-—60
Softness Mean 2.88 2.88 3.13 3.63 4.25 4.38 5.3 5.38 6.00

Treatment SR—30 SR—90 SG—30 HN-30 SR—60 SG—60 HN-90 SG-90 HN-60
Moistness Mean 2.75 2.75 =~ 2.88 3.75 3.75 4.50 5.00 6.00 6.38

Treatment SG—30. SR—60 HN-30 HN—60 SR—30 5R-90 SG—60 SG—-90 HN-90
Chewiness Mean 4.25 4.50 4.88 4.88 4,88 4.88 5.13 513 5.38

Treatment SR—90 SG—30 SR-30 SR—60 HN-30 5G—60 HN—-60 HN-90 S$G-90

Overall- Mean 3.13 3.38 3.50 3.88 413 4.88 5.38 5.50 5.75
quality
Table 6. The moisture content of Shinggumchopyun Table 7. Instron characteristics for Shinggumchopyun

Sample Moisture content (%) - Sample
Characteristics SG— HN— SR— F—

SG—90 43.46 90 60 60 Value

HN =60 4117 0372 1.274b 1.350b 4.88%

SR — 60 4014 Hardness 1.037 . . .

Cohesiveness 0.535 0.401 0.378 3.19
Springiness 0.793 0.674 0.666 1.32

5. 71A1H ZAF z=t Gumminess 0.547 0.518 0507 0.15
Chewiness 0.455 0.350 0.339 0.76
FFAANA 8] FHoll u}e} overall quality?}
gkl sample SG-90, HN-60, SR-60% Instronc 2 &
Ak A& Fig. 10 2}, Instrone g 233 Az} ness, Chewiness¥ 4} sample7toll -#-2] & ko] 7} ¢19)
o] ;F3} Fg-e Table 73 2}, i Hardnessqto| sample SG-90= HN-60, SR-607}t

>

)7+ me]  Cohesiveness, Springiness, Gummi- o] 23k Aol AU Hp<0.05).
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