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Abstract

This study was conducted to examine the effects of added rice wine (10, 30, and 50 m/) and bean (0,
5, and 10 g) on Gangjung, traditional Korean rice confectionary and to determine the optimum levels of these.
ingredients. Expansion ratio tended to increase as the level of rice wine decrease and the level of bean
increased. Qil absorption was the greatest when 30 m/ rice wine and 10 g bean were added. From the resuits
of response surface analysis on the sensory data optimum levels of rice wine and bean were determined

as 35m/ and 85g per 200 g waxy rice, respectively.
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Table 1. Treatment variables for level of rice wine
and bean of sub-material in Ganjung prepa-

ration.
Treatment level
No rice wine [water] (ml) | Bean(g)
1 100501 0
2 10[50] 5
3 10(50] 10
4 30[30] 0
5 30[30] 5
6 30[30] 10
7 500101 0
8 50[10] 5
9 50[10] 10
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Fig. 1. Effect of rice wine and bean <{(L) 0g, (M)
5g (H) 10g> on the expansion degree of

Gangjung.
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Fig. 2. Change of oil absorption according to rice
wind and bean {(L) 0g, M) 5g, (H) 10g.
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Table 2. Response values for treatment variables of
rice wine(X;) and bean(X,).

Variable levels Response values
XD X2) Y1V Y2 Y3 Y4
30 10 72 79 20 7.7
50 0 53 40 46 39
10 10 6.3 74 21 7.6
30 0 44 41 54 45
30 5 6.1 7.5 2.1 7.3
50 10 74 7.7 18 7.6
50 5 7.2 7.3 19 6.9
30 5 6.3 7.3 2.2 74
10 0 29 31 6.2 33
10 5 5.5 6.7 24 6.3

YY-response: Yl=cell uniformity, Y2=tenderness Y3
=graininess, Y4=overall desirability
Values are means of 6 replications with 8 panelists.

Table 3. Analysis of variance showing the effect of
treatment variables on the response variab-
les, cell uniformity(CU), tenderness(TN),
graininess(GN), overall desirability(OD).

F values

CU ™ GN oD

source DF

First order 2 | 140.65 581.79* 1826.88* 695.42*
Second order| 2 1040 142.80  553.03* 14352
Interaction 1 743 441 82.81 5.92
Lack of fit 3 055 024 4.48 5.89

% iabilit
% variability 99.14 99.87 9.69 98.89

explained(R?)

*Significant at 5% level

Table 4. Regression coefficients representing the re-
lationship? between the response variables
and the treatment variables of rice wine

and bean.
Coefficients Tenderness Graininess Overall
Desirability
Bo 741 2.16 7.28
B: 0.30 —0.40 0.20
B, 1.97 —-1.72 1.87
Bu —043 -001 —061
B —1.43 1.54 —111
B —-0.15 0.33 —0.15

VY =B+ B:iX; + B:Xo + ByXi? + B2oXo? + B1oXi Xe.
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Fig. 3. Contour plots for response variables of Gangjung
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Table 5. Predicted and experimental response va-
lues? at optimum conditions of rice wine

and bean.
Response Predicted | Experimental values
values mean range
Tenderness 8.11 8.09 7-9
Graininess 1.66 1.74 1-3
Overall Desirability 8.03 8.00 79

YValues are means of 3 replications.
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