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Abstract

Jeung-Pyun is a traditional fermented Korean food made with rice flour, water, sugar, salt and unrefined
rice wine(Tak-ju). In order to investigate how the addition of soybean and dextran have an influence on
Jeung-Pyun fermentation and forming structure of Jeung-Pyun, adding soybean 20% and dextran 1%
based on rice weight, we measured physicochemical properties. Also we measured dextran content of
Jeung-Pyun batter according to the fermentation time and abserved the inside of Jeung-Pyun by SEM in
order to find cut air pore condition.

The dextran content of rice Jeung-Pyun and Jeung-Pyun adding soybean 20% was gradually increased
as fermentation time was longer and Jeung-Pyun adding soybean 20% was higher than rice Jeung-Pyun.
The specific volume of rice Jeung-Pyun and Jeung-Pyun adding soybean 20% was increased up to a
fermentation time of 7~10 hours but it was decreased as fermentation time was longer.

In the inside siructure of Jeung-Pvun observed by SEM. the fermentation condition of Jeung-Pyun
fermented for 3 and 7 hour was better and air pore size became larger, the number of it was decreased ac
fermentation time was longer. The air pore size of soybean 20% Jeung-Pyun is smaller, more uniform than
that of rice Jeung-Pyun.

In conclusion, it can be suggested that the addition of soybean improves the quality of Jeung-Pyun and
dextran has an influence on fermentation and forming structure of Jeung-Pyun,
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Table 1. Formulas for the preparation of Jeung-Pyun
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Ingred Fermentation
-ients  Rice* Saybean®* Dextran Water Sait Sugar Tak-ju .
time{hour)
Sample
R 100 1] 0 30° 08 15 30 3~20
B 100 20 15° 08 15 30 3~20
D 100 0 308 08 15 30 3~20

R ! Rice Jeung-Pyun / B : Soybean 20% Jeung-Pyun 7/ D :

* : Soaked rice far 2 hours at 20°C water
** . Soaked soybean for 8 hours at 20C water
@  Suction ratio of water in soybean was 60%

Dextran 1% Jeung-Pyun
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Table 2. Weight, volume, moisture and specific volume of rice, dextran 1% and 20% Jeung-Pyun according to the

fermentation time

Fermentation time(hrs)

Characteristics Sample 3 5 7 1o 13 16 20
Weicht R 176ay 177axy 179ax 171abx 168bxy 164bcxy 15%xy
( ? D 167az 165ay 166ay 163ay 160ay 157ay 157ay
g B 185ax 185ax 181abx 177abcx 174bedx 172cdx 169dx
Volume R 23%aby 276abxy 296axy 274aby 268abx 26labx 225bx
() D 25lay 263ay 257ay 272ay 259ax 24%ax 251ax
B 294abcx 304abx 336ax 328ax 297abcx 274bcx 254cx
Specific R 1.36ay 1.56ax 1.65ax 1.66ax 1.61lax 1.5%x 143ax
volume D 1.50ax 1.60ax 1.61ax 167ax 1.62ax 1.60ax 1.60ax
(mi/g) B 1.59abx 1.65abx 1.86ax 1.85ax 1.71abx 1.59abx 1.50bx
Maisture R 52cx Shahcx 53bex 56ax 5habx S6ax 57ax
(%) D 53cdx 53cdx 53cdx 55bex S5Babx 57abx S8ax
B 53cx 54bx S4bex S6abex 57abx 57abx h8ax

R : Rice Jeung-Pyun
D - Dextran 1% Jeung-Pyun
B : Soybean 20% Jeung-Pyun

abed © Duncan’s multiple range test in fermentation time(rows).

xyz : Duncan’s multiple range test in samples(columns).

Means with the same letter are not significant different at 5% level.
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Fig. 1. Specific volume of Jeung-Pyun according to the
fermentation time,
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Fig. 3. Dextran content of Jeung-Pyun batter during fer-
mentation at 30C
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Fig. 5. Scanning electron micro graphs of De_xtran 1% Jeung-Pyun according to the fermentation time (magni-
fication ratio: %15). Portion shown as black on photographs represent air pores of Jeung-Pyun.

Fie. 6. Scanning electron micro graphs of Soybean 20% Jeung-Pyun according to the fermentation time{magnifi-
cation ratio : X15). Portion shown as black on photographs represent air pores of Jeung-Pyun.
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