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Quality Characteristics of Nochies Saccharified
by Amylases from Various Sources

Jong-Mee Lee and Hee-Jeong Yoon

Department of Food and Nutrition Science, Ewha Womans University

Abstract

The present study was conducted to investigate quality characteristics of Nochi made with malted barley
flour with (C1) and without hull (C2), comparing with Nochi that was treated with different sources of comm-
ercial amylases. There was higher level of moisture content (18.4%) in Nochi treated with fungal o-amylase
(FU) comparing with the other Nochi samples. However, Nochi that was treated with bacterial o-amylase and
B-amylase (BA-B) had the lowest level of moisture content (11.2%). Nochi samples which were treated with
thermostable ¢-amylase and fungal o-amylase(TE-FU) were different from traditional Nochi samples in
mechanical characteristics. According to the results of sensory evaluation, C1 was similar to C2 except in
cohesiveness and malt flavor. TE-FU and BA- were not different from traditional Nochi in cohesiveness,

sweetness and overall desirability.
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Fig. 1. Schematic diagram of preparation procedure
of traditional Nochi.
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Fig. 2. Schematic diagram of preparation procedure
of Nochi treated with o-amylase(Fungamyl, Termamyl).
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Fig. 3. Schematic diagram of preparation procedure
of Nochi treated with a-amylase (BAN) and B-amylase.
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Table 1. DE levels and enzyme contents of Nochies

e

Sac- Enzyme FU? TE-FU® BA-BY
charifying content and c1y c2?
time (min) DE level Fungamyl Termamyl Fungamyl BAN B-amylase
Enzyme content 8 0.13 0.01 0.01 0.08 0.64
105 (%, wiw rice flour)
DE level” 50.0 47.7 50.8 49.2 50.6
Enzyme content _ _
o (%, wiw tice flour) 1.1 013 0.13 0.53 427
DE level” - - 49.6 50.0 504

1) C1: Nochi treated with malt with hull.

2) C2: Nochi treated with malt without huli.

3) FU: Nochi treated with Fungamy! only.

4) TE-FU: Nochi treated with Fungamyl and Termamyl.

Table 2. Mechanical condition for objective test of No-
chi

Plunger lucite 10 mm, 78.50 mm’
Table speed 60 mm/min
Chart speed 50 mm/sec
Sample height 7 mm
Weight of load cell 10 kg
Deformation 1 mm

Table 3. Randomized scheme for sensory evalution of
Nochi

\Replication ) R R

Panel

1 1,2, 3 1, 4,5 3,4, 5
2 1, 2,5 1, 3, 4 2,35

1, 4,5 1,3, 5 2,3, 4
4 2,3 4 1, 2,5 1, 4,5
5 3,4, 5 1,2, 3 2,4, 5
6 1, 2, 4 2,35 1, 3,5
7 1, 3, 4 2, 4,5 1,2, 5
8 1, 3.5 2.3 4 1, 2, 4
9 2,3, 5 1, 2, 4 1, 3, 4
10 2, 4,5 3, 4,5 1,2, 3
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5) BA-B: Nochi treated with BAN and B-amylase.
6) Average of duplicates.
7) Average of three replicates.
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Table 4. Moisture content” of Nochies”

=

Type of X

Ll oa 2 FU  TEFFU BA-
moisture 3.4 4602 1839 1236 11.24
(%)

1) Average of duplicates.
2) The abbreviations are as in Table 1.

Table 5. Mechanical characteristics” of various No-

chies”
C1 2 FU TEFU BA-S
Hardness 55.17° 36.00° 28.50' 84.50° 77.50"
Adg::;"e' 5083°  895.0° 1035.0° 2300.0° 3080.0°
CO:Z:;W 0.748"  0.888" 0.692° 0.428 0.583"

1) Average of 6 measurements
2) The abbreviations are as in Table 1

Table 6. Means” of sensory characteristics of various
2) ry
Nochies

C1 2 FU TEFU BAP

Sweet odor 6.4 617 56" 46 42

Surface hardness 4.4° 46° 17 66" 7.8

Inner hardness 44 46 1.6 5.6° 5.0

Cohesiveness of mass  6.5° 56" 19 55 57
50° 68 58 711°
Malt flavor 76 64" 29 36 54

Sweet taste 5.6"

Mouth coating 6.0 61° 37 41" 43"

Overall desirability 5.5° 53® 42° 4.6™ 43"

1) Average of three replicates with 10 panelists: Means
having the common letter in the same row are not
significantly different (p <0.05, Duncan test)

2) The abbreviations are as in Table 1
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