J. East Asian Soc. Dietary Life
Vol. 12, No. 1(2002)

Za|

38

TE H7} SH @& = Dextran A1}

FWo| LFTx0f &st Y

ol20-23X

o

Vajel ek A% st eko) e

JEF It

Study on the Dextran and the Inner Structure of Jeung-Pyun
(Korean Rice Cake) on Adding Oligosaccharide

Eun-Ah Lee and Kyung-Ja Woo

Department of Food and Nutrition, In-ha University

Abstract

This study was carried out in order to investigate dextran formation and internal structure during fermentation of
the oligosaccharide Jeung-Pyun. The dextran and sugar reducing contents of Jeung-Pyun batter and the specific
volume and the internal structure of Jeung-Pyun were analyzed as a function of fermentation time. The specific
volume of Jeung-Pyun peaked at the 7th hour of fermentation. The dextran content of Jeung-Pyun batters peaked at
the 7~13th hour of fermentation, and Fructooligosaccharide Jeung-Pyun had the least peak value. Reducing sugar
content of Jeung-Pyun batters slowly decreased as fermentation progressed. From the air pore size and distribution
of Jeung-Pyun observed by SEM, the sucrose Jeung-Pyun fermented for 3~7 hours and oligosaccharide one
fermented for 7 hours were judged as the best. It was concluded that dextran may be formed by fermentation of
oligosaccharides as well as sucrose and dextran has a significant role on the volume expansion of Jeung-Pyun.
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Table 2. Formular for the preparation of Jeung-pyun
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Dextran® ¥ ZHe Wiz I AF 39
Table 1. Sugar composition of oligosaccharide*
FOS IMOS GOS

Glucose 30 Glucose 39  Glucose 23
Compo- Fructose 4 Fructose 2 Lactose 218
sition of Sucrose 11 Maltose 7 GOS 53
sugar FOS 55 Maliotriose 1 7]E} 0.2

IMOS 51

Total (%) 100 100 100

FOS : fructooligosaccharide

IMOS : isomaltooligosaccharide

GOS : galactooligosaccharide

* : Analysis data were provided by Samyang Genex Company Ltd.
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Ingredients (g)

Samples
Rice* Water Salt Sugar FOS IMOS GOS Tak-ju
Sucrose 100 30 0.8 15 30
FOS 25Y 100 254 0.8 25 . 30
IMOS 257 100 253 0.8 25 . 30
GOS 259 100 25.9 0.8 25 30
Sucrose : sucrose Jeung-pyun

* . fructooligosaccharide 25% Jeung-pyun
‘' galactooligosaccharide 25% Jeung-pyun

by

- isomaltooligosaccharide 25% Jeung-pyun

" . Soaked rice for 2 hours in water, 20C
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Fig. 1. Specific volume of Jeung-Pyuns during fermentation at
30C
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Fig. 2. Reducing sugar content of Jeung-Pyun batters during
fermentation at 30°C.
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Fig. 3. Dextran content of Jeung-Pyun batters during fermentation
at 30°C.
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