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Development of Modified Jeung-pyun Heated by Microwave Method

Hyuk-TI Kim

Dept. of Food Science and Technology. Keimyung University, Taegu 704-701, Korea

Abstract

Effect of various ingredients and cooking methods on the quality of modified Jeung—pyun(iraditional
Korean steamed rice cake) were studied. Three different kinds of wheat flours(strong, medium, and weak)}
were sludied to evaluate the volume and firmness of Jeung—pyun. Weak four showed the maximum volume
and good sensory results. The optimum ratio of ingredients was flour : water : sugar : Tak—Ju=100 :
20+ 20 : 50 for stearmned Jeung—~pyun. When three different cooking methods were compared, the maxirmim
volume showed from convection oven method, but the crust color of Jeung—pyun was like bread. Ste—
aming method showed higher volume than Lhat of product heated hy microwave method. The oplimum
Tormula ratio for the microwave method was flour : water : sugar : Tak—Ju=100:30: 20 : 50, which required
1G% higher added waler content than that of steaming. When wheat flour was used instead of dce flour,
the addition of 5% normal corn starch increased volume of bolh steamed and microwave cooked products.
In the case of added modified starches to Jeung—pyun, 5% d—waxy corn starch showed the highest
volume in steaming method. When rice flour was used, the addition of 5% d-waxy comn starch alse showed
highesi volure of both steamed and microwave cooked products. The firmness of steamed wheat
flour Jeung-pyun, conlaining 5% d—-corn starch was higher firmness than that of control and other
added samples. Microwave cooked producls showed two or three limes higher firmness of steaming
products. The use of wrap(Uni—wrap) and stabilizer (METHOCEL) decreased the firmness of microwave
cooked wheat flour Jeung-pyun to 200—300g compared with that of untreaied Jeung--pyun.:
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Table 1. Composilion of strong, medium, weak wheat
flours and rice flours

{umt: 28)
Mastwre Protein Lipid Ash  CHO
Strong flour 1350 1266 125 051 7200
Medium flour 1317 956 124 051 7552
Weak flour 1307 937 133 046 TIT7
Rice flour 14.23 375 225 044 7943

Table 2. The conditions of formulation for steamed
Jeung-pyun

Flour Water Sugar Tak-Ju Fermen-

Ingrecients oy rog) (96} (%) qion
100 10 20 a0 3
Water 20
(%) 30
40
50
100 20 10 50 3
Sugar 20
o,
(%) 30
100 20 20 40 3
Tak-Tu 50
(%) 60
N 70
80
T100 W 20 50 2
Fermentation 25
timethr) 3
4
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Fig. 1. Eifect of different leavening materials on the
volume of Jeung ~pyun prepared with three dif-
ferent wheat flours.
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Fig. 2. Effeci of different leavening materials on the va—
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Fig. 3. Effecl of water on the volume and moisture con—
tent of wheat flour Jeung-pyun heated by micro—
wave method,
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Fig. 7. Effect of corn starch and modificd starches on
the volume of wheat flour Jeung—pyun by stea—
ming and microwave method.
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