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Abstract

Dohaengbyoung was prepared with the addition of glutinous rice at 0%, 10%, 20%, 30%, 40% or 50%, and their
sensory quality and physical characteristics were compared. In sensory quality, the more glutinous rice was added,
the higher the color intensity, moistness hardness, chewiness, springiness and cohesiveness were. Meanwhile, the
more glutinous rice was added, the lower the color quality was. Dohaengbyoung with 20% glutinous rice showed
the highest score in taste, texture, moistness and overall quality. The control sample with 0% glutinous rice showed
the highest values in lightness(L) and redness(a) in color, and the more glutinous rice was added, the lower the val-
ues were. In textural characteristics, as the amount of glutinous rice increased, the hardness, cohesiveness, gum-
miness and brittleness of Dohaengbyung were increased. The lightness and redness were negatively correlated with
the moistness, hardness, cohesiveness and springness; however, they were positively correlated with the color qual-
ity. Scanning electron microscopy revealed that the addition of glutinous rice to Dohaengbyoung exhibited small
pores and coarse surface.
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Table 1. Formula for Dohyaengbyung

Ingredients

rice g]utino Peach apricot
Rate of flour u;;}cre juice  juice S(al)t Sl(lg)ar
gl_utinous (€3] @ (m)) (mi) & g
rice flour (%)
0 500 0 50 50 5 50
10 450 50 50 50 5 50
20 400 100 50 50 5 50
30 350 150 50 50 5 50
40 300 200 50 50 5 50
50 250 250 50 50 5 50
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Fig. 1. A diagram for the preparation of dohaengbyoung,
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Table 2. Measurement condition of Rheometer

Sample Width 25.00 mm
Sample Height 25.00 mm
Probe distance 5.00 mm
Compression 30% of sample thickness

Table Speed 50 mm/min
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Table 3. Sensory characteristics of Dhohaengbyungs containing various concentration of glutinous rice

rate of glutinous Sample
sensory F-value
characteristics 0% 10% 20% 30% 40% 50%
Color 35° 3.7 43° 53® 5.5% 59 509"
Taste 2.3 3.0 39 39 36 35 1.55
Flavor 30 36 3.6 33 33 36 0.59
Moistriess 3.9° 40 5.0% 5.8" 6.2° 6.5" 9.26™
Hardness 25° 3.0° 3.8" 48 48° 5.1° 509"
Chewiness 37 3.7 49 56" 6.5% 6.7° 14.18™
Texture . C be a ab 2 2 o
Springness 36 45 52 54 6.0 6.0 5.68
Cohesiveness 2.5 3.9 47 5.5° 6.5° 65 24.18"

'p < .05, “p< .01, " p<.001.

a-c means Duncan’s multiple range test for experimental sample(row).
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Table 4. Hunter color value of Dhohaengbyungs by adding glutinous rice

rate of glutinous Sample
mechanical F-value
characteristics 0% 10% 20% 30% 40% 50%
L 28.40° 26.68° 24.56° 23.11° 21.70° 20.01° 1314.99™"
a 11.22° 10.36° 779 777 7.60" 7.46° 2002.31"
b 8.00° 7.99° 769" 7.59° 6.38° 6.11° 3144917
'p <.05, "p< .01, p<.001.
L : value degree of lightness(white +100 <> O black).
a : value degree of redness( red +100 < -80 green).
b : value degree of yellowness(yellow +70 < -80 blue.
a-f : means Duncan's multiple range test for experimental sample(row).
Table 5. The mechanical characteristics of Dhohaengbyungs containing various concentration of glutinous rice
rate of glutinous Sample
mechanical F-value
characteristics 0% 10% 20% 30% 40% 50%
Hardness 29157.98°  41306.08°  45660.41°  49457.52°  7241348°  80683.88° 15.11™
Cohesivness 4027 48.99° 60.17° 62.42° 62.46° 66.02° 874.99"
Springness 67.94° 74.85° 81.83° 85.23° 95.32° 92.11° 32040™
Gumminess 3861 70.01° 83.63° 95.56° 151.19° 21223* 11838627
Brittlness 26.2%° 52.44° 71.28° 78.20° 142.60° 195.48° 348.43™

"p <.05, "p< .01, p<.001.

L : value degree of lightness(white +100 < O black).
a: value degree of redness( red +100 < -80 green).

b : value degree of yellowness(yellow +70 < -80 blue.

a-f : means Duncan's multiple range test for experimental sample(row).
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Table 6. The moisture contents of dohaengbyoung

Rice 100% 40.5
Glutinous rice 10% 414
Glutinous rice 20% 41.7
Glutinous rice 30% 429
Glutinous rice 40% 442
Glutinous rice 50% 44.7
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Table 7. Correlation coefficient between sonsory and mechanical characteristics of Dohaengbyungs containing various

concentration of glutinous rice

\;ﬁy Moist. Texture Acceptbility
) Color  Taste Flavor ° " Hard- Chew- Spring- Cohesi- Color Taste Favor Moisess Texture Overall
mechanic ness ness ness veness quality quality quality quality quality quality
L 097" 071 042 098 097 0977 0977 0977 096" -043 059 042 032 025
a 087 092 045 -090" 0927 -092" 08 -094 080 076 072 070 069 -0.60
b 067 014 003 069 -058 -058 -077 -064 081 005 -042 0.ll 006 0.19
Hardness 091 053 040 091" 087 093" 0917 093 099 022 053 024 012  0.08
Cohesiveness 091" 0917 052 092" 096" 089 0947 095" 08 069 068 068 058 055
Springness 087 074 043 090" 088 0927 097 095" 0937 054 076 052 045 040
Gumminess 089" 047 042 089" 085 0907 087 089" -0950" 0.14 038 0.5 006 002
Brittlness 089 047 041 089 084 091" 087 089 -09%" 015 041 0.5 008 002
'p< .05, "p< .01, "'p<.001.
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Fig. 3. Scanning electron microscope of dohaengbyoung various concentration of glutinous rice.
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