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Sensory and Mechanical Characteristics of Surichwi-injeulmi
by Adding Surichwi Contents

Sook-Mi Lee and Jung-Soon Cho
Department of Food and Nutrition, Mvong-Ji University

Abstracts

The purpose of this study was to investigate sensory and mechanical characteristics of Surichwi-injeulmi by adding
Surichwi contents. According to sensory evaluation of Surichwi-injeulmi, the acceptance was the best in the color, flavor
and overall quality when adding 20% Surichwi. As the additional ratio of Surichwi was increased, the lightness and
yellowness were decreased, however, the redness was negatively increased. As a results of textural analysis of
Surichwi-injeulmi by adding Surichwi contents in storing at 20°C, the hardness, chewiness, gumminess and cohesiveness
were decreased with the increased by adding Surichwi contents. The hardness, chewiness, gumminess and cohesiveness

were decreased by increased storage time, whereas

the elasticity was increased. Textural characteristics of

Surichwi-injeulmi added 30% and 40% Surichwi in storing at 207 showed less change than those of 0 and 10% group.
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Instrumental condition of texture analyzer
TAXT 2i/25, Stable Micro

Instrument Systems, England
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Probe Smm

Probe speed 1.0mm/sec

Force scaling Skg

Autoscaling on

Detecting points/second 200

Contact area 28.26mm’

Penetration 70% of sample thickness

Interval between two bites 3sec.
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Table 1. Sensory characteristics of Surichwi-injeulmis by
adding Surichwi contents

Sensory Additional ratio (%)
characteristics 0 10 20 30 40
Color 5287° 4683 5892 4.197° 3.520°
Flavor 3.154° 4.734" 4.825° 4.721° 3.660™
Hardness 5.857° 5.385° 4.833 4.356¢" 3.182°
Chewiness 5714 5461° 4303 3375° 2.113°
Moistness 3.282° 3.544° 4033 4.629° 5.584°
Overall quality 4.220° 4.329° 5.587° 4.029° 3.104

Means with the same letter are not significantly different
(P<0.05).

a~e means Duncan’s :aultiple range test by adding Surichwi
contents.
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Table 2. Hunter’s color value of Surichwi-injeulmis by
adding Surichwi contents
Hunter’s Additional ratio (%)
Color Value 0 10 20 30 40
L 7422°  39.04"  3227° 2533 2097
a -046" -275" -461° -496" -504°
b 946™ 1075 951" 9.13°  8.46°

L : Lightness, a : Redness, b : Yellowness

Means with the same letter are not significantly different
(P<0.05).

a~e means Duncan’s multiple range test by adding Surichwi
contents.
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Table 3. Changes in hardness of Surichwi-injeulmis by adding Surichwi contents during storage at 20T

Storage Additional ratio (%)
time(hrs.) 0 10 20 30 40
0 298.4580" *284.5072° ¥231.6311¢ *104.7622° 98.6623°
24 Y490.7463" Y331.7268° Y262.4724° Y122.3131° “Y99.6067°
48 *996.7732° £729.3596" £305.2986° “176.7217° “104.8427°
72 ®1195.3339° ¥921.9249° ¥352.5289° #230.1625°¢ ®124.2992°
96 *1876.9114" *1121.9239° 2425.4442° ~348.9853¢ *158.1048°

Means with the same letter are not significantly different(P<0.05).
a~e means Duncan’s muitiple range test by adding Surichwi contents(row).
A~E means Duncan’s multiple range test by adding Surichwi contents{column).
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Table 4. Changes in chewiness of Surichwi-injeulmis by adding Surichwi contents during storage at 20T

Storage Additional ratio (%)
time (hrs.) 0 10 20 30 40
0 *108.8535" 84.3294° *91.6672° Y54.2113° 35.8327°
24 169.1750" 110.3380° “103.4809° ©98.1834" 39.4523°
48 2832634 254.5873° “170.1890° “99.2567° 36.9738°
72 623.8768" ©473.0040° 263.3441° 138.6493° 43.8239°
96 #869.6730" 2622.6700 #432.8023° #229.2377° 45.8231°

Means with the same letter are not significantly different(P<0.05).

a~e means Duncan’s multiple-range test by adding Surichwi contents(row).
A ~E means Duncan’s multiple range test by addine Surichwi contents{column).
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Table 5. Changes in elasticity of Surichwi-injeulmis by adding Surichwi contents during storage at 20TC

Additional ratio (%)

Storage
time (hrs.) 0 10 20 30 40
\ %0.9209° 0.9005° 50.8730° “0.8350° 0.8082°
24 Y0.9453" “09114° “0.8886° Y0.8406° “0.8112°
48 “0.9653° “0.9233° “0.9010° “0.8673° 0.7952°
72 “0.9738" %0.9406° ¥0.9205° “0.8777 “0.8134°
96 %0.9999* #0.9530° 09317 *0.8879° ~0.8261°

Means with the same letter are not significantly different(P<0.05).
a~e means Duncan’s multiple range test by adding Surichwi contents(row).
A~E means Duncan’s multiple range test by adding Surichwi contents(column).

Table 6. Changes in cohesiveness of Surichwi-injeulmis by adding Surichwi contents during storage at 20T

Additional ratio (%)

Storage
time (hrs.) 0 10 20 30 40
0 £0.6324° *0.6857" *0.6734° #0.5328° 0.5038°
24 0.5884° 0.6381° *0.6000" 0.4889° “0.4561°
48 0.4656° “0.5423° “0.5161° “0.4293° “0.4180°
72 0.4366" Y0.4121° Y0.4318" Y0.3970° “0.3908°
96 0.2909° *0.4056 0.3961° 0.3933° *0.3778°

Means with the same letter are not significantly different(P<0.05).
a~c¢ means Duncan’s muitiple range test by adding Surichwi contents(row).
A~E means Duncan’s multiple range test by adding Surichwi contents(column).

Table 7. Changes in gumminess of Surichwi-injeulmis by adding Surichwi contents during storage at 20T

Storage ) Additional ratio (%)
time (hrs.) 0 10 20 30 40
0 134.8322° *121.0221° *93.7652° 41.9916* Y41.2182°
24 Y214.5671° Y134.5465° 111.5597° V66.5868" “V43.2863°
48 “551.1621° “216.0356° “176.4933° “92.3547° “47.4967°
72 725.5948" ¥374.0010° 5267.2453° 110.7893¢ ¥59.4288°
96 #1233 .8316° #502.1926° #383.8316° *141.4778° *64.8122°

Means with the same letter are not significantly different(P<0.05).
a~e¢ means Duncan's multiple range test by adding Surichwi contents(row).
A~E means Duncan’s multiple range test by adding Surichwi contents(columm).
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