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Scientific Study for the Starndardization of
the Preparation Methods for Kyongdan (III)

—for the focus on the volume of water and
temperature of adding water—

Ki Sook Kim and Kyoung Sun Han*

Dept. of Food and Nutrition, Chungang University, Sangji junior college*

Abstract

This study attempted to examine the effects on sensory characteristics and texture of
Kyongdan in various volume of adding water and temperature of adding water. Evaluation was
conducted through sensory evalation and objective evaluation.

The results were summarised as follows.

1. In sensory evaluation on various volume of water and temperature of adding water, the
most favorite tendency on the quality was at the 25% adding water and hot water (80°C).

2. This condition corresponded to the low level of hardness, adhesiveness and the high level

of springiness and cohesiveness, chewiness in comparison with Instron measurement.
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II. Mgy Table 1. Conditions for Instron
1. Alge| =H) Sample heights 20 mm
\ o Clearance 4 mm
<) AP
A& (At o71uk) & AL A5 F AAA Chart speed 200 mm/min
3087 £715 W2 100 g4 5347 (A 2 1 Load cell 5 ke
27} Ea5tgch 20mesh Ao A 4R B - £2F S Cross head speed 100 mm/min
1= = P i
A7t 5 ¥ AL 3om, 574 2cme] YEPo funger diameter 1.2.cm
Table 2, Sensory evaluation of Kyongdan—effect on the volume of water and temperature of water
Temperature of water  Volume of water 15% 20% 25% F-value
Grain 15°C 1.60 3.55 4,00 3.52%+*
80°C 1.55 3.15 4,50
Softiness 15°C 1.95 315 3.50 8.44%*
80°C 2.85 3.85 3.90
Chewiness 15°C 3.50 3.65 3.65 0.64
80°C 4,55 4,05 3.15 N.S.
Moistness 15°C 2.45 3.35 3.70 7.04%*
80°C 3.35 3.95 4.30
Overall quality 15°C .2.00 3.25 3.85 12,62%*
80°C 2.30 3.90 3.90

*P<.05, **P<.01, N.S.:Nosignificant.
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Table 3, Duncan’s multiple range test of sensory evaluation of Kyongdan—effect on the volume of water and tempera-

ture of water

Grain Sample Group Se Ss Ss S+ Si Sz
Mean 4.5 4,0 3.55 3,15 1.6 1.55
Softness Sample Group Se Sa Ss Sa Sa S1
Mean 3.9 3.85 3.55 3.1 2.85 1.95
Moistness Sample Group Se Sa Ss Ss Sz Si
Mean 4.3 3.95 3.65 3.35 3.35 245
Overall quality Sample Group Se Sa Ss Sa S; . S;
Mean 3.9 3.9 3,85 3.2 23 2.0
Volume of Temperature Volume of Temperature
Sample Group water of water Sample Group water of water
S, 15% 15°C - 20% 80°C
Sa 15% 80°C Se 25% 15°C
Ss 20% 15°C Se 25% 80°C
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Table 4. Analysis of variance for textural characteristics of Kyongdan—effect on the volume of water and temperature
of water (F-value)
Characteristics Hard- Cohesive-  Adhesive-  Gummi- Springi- Chewi-
Factor ness ness ness ness ness ness
A. Volume of water 1.05 2,22 5.76% 3.12 0.75 1.42
B. Temperature of water 51.64%% - 13,79%* 0.14 0.84 22,02%% 8.59%*
AXB 15.93%# 5.26* 33,95%* 16.08** 1.93 15.22%*
*P <,05 ** P < .01
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Fig. 1. Changes in hardness of Kyongdan at the volume
of water and temperature of water.
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Fig. 2. Changes in adhesiveness of Kyongdan at the
volum of water and temperature.
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Fig. 3. Changes in gumminess of Kyongdan at the
volume of water and temperature of water.
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Fig. 4. Changes in cohesiveness of Kyongdan at the
volume of water and temperature.
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Fig. 5. changes in chewiness of Kyongdan at the volume
of water and temperature of water.
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Fig 6. Changes in springiness of Kyongdan at the vol-
ume of water and temperature of water.
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