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Abstract

This study was intended to investigate the optimal soaking time of glutinous rice for making jujube Injeolmi,
a kind of traditional Korean glutinous rice cake. The jujube Injeolmi was prepared with glutinous rice soaked
for various times (2, 4, 6, 8, 10 hr), and the moisture content, chromaticity, sensory qualities and mechanical
qualities were measured while storing them up to 72 hr at 20°C. The moisture content and L-value of jujube
Injeolmi were the highest at 8-hr soaking. The a-value was the highest at 6-hr soaking. The hardness was
maintained the lowest at the 8-hr soaked sample during storage. The cohesiveness and springiness were not
significantly affected by the soaking time. The gumminess was significantly different among the samples during
storage. The results of sensory evaluation showed that jujube Injeolmi had the best color at 4-hr soaking and
the highest sweetness at 6-hr soaking. The 8-hr soaked glutinous rice gave the highest level of softness,
chewiness and moistness in the sample, therefore, 8-hr soaking appeared to be the most desirable method for
making jujube Ingeolmi.
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Table 1. Measurement condition of Rheometer

Full scale 10kg
Table speed 100(mm/mm)
Chart speed 15(mm/mm)

Pressure sensor rod (adapter) No. 13(dia 6mm)

(4) F3574
7 AN=E BE 34 R4 FEse] PAS
Ak a4t

age Asdgn xS
159e AAsel A9 BT dFduy B

aze)Hera A A18A A2E(2002)

>

o orr i

4= Acolor), Gat(sweetness), HF-THE A%
(softness), 48 &4 (chewiness), &% g E(moistness) =
Aot FrietEE SRR HAFTHoE JAHYL ut
ZA3 A E(overall quality)E EAIBIEE 3T

(5) FAA

Zrzte) AEE F3 92 AEES SAS package
£ o)g3le FAAY sen FF Ad(e B4
2435 Duncan] ThEE$) AFCE {AE AF

By
=
1o
4
2id
%
it
Ay
o2l
iih
X
rir
._]
&
o
[ =]
1o
.
al

o 24314, 6
Ee SEFHS YN 2
vepd @

¥ o= 7 5% nIudA FIAZro] FFH
el B2A% Bdo] gisgtts AT FHo| QL
= Aoz AztET

Table 2. Moisture contents of Daechu Injeolmi by

soaking time of glutenous rice

Soaking time(hr) Moisture contents(%)

50.9°
49.9°
49.4°
52.9°
10 48.8°
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*“Means with different superscripts are significantly different
by Duncan’s multiple range test at «=0.05
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Table 3. Hunter’s color value of Daechu Injeolmi by soaking time of glutinous rice

Hunter’s Soaking time (hr)

color value 2 4 6 8 10
L 39.60° 39.67° 37.58° 40.62° 38.33¢
a 5.58¢ 5.67° 6.53" 5.33° 6.18°
b 13.01° 13.87° 14.07° 14.06" 14.05°

** Means in a row with different superscripts are significantly different by Duncan’s multiple range test at @ =0.05

L : value degree of lightness (white +100 « 0 black).
a : value degree of redness (red +100 < -80 green).
b : value degree of yellowness (yellow +70 «— -80 blue)
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Table 4. Texture properties of Daechu Injeolmi by soaking time glutinous rice during storage time

Texture Soaking Storage time (hr)
properties -time (hr) 0 12 24 36 48 72
2 25.56" 37.28" 35.45° 37.36" 67.79° 236.30°
4 22.58° 31.87° 34.19° 40.52° 76.27° 252.61°
I:aidlngés 6 21.80: 34.13" 33.06" 54.10° 75.12° 266.66°
8 16.75 29.17° 28.49° 35.53¢ 55.67° 148.07°
10 28.42° 38.67" 43.88" 77.72° 118.63" 597.89°
F-value 58.517 31227 30.67 3997 18.62" 37777
2 92.11° 87.95° 76.62° 87.71° 63.23° 58.45
4 87.82" 86.12° 75.56" 80.03" 58.10%° 55.72°
cohesiveness 6 82.66™ 82.70° 78.82° 75.09° 49.26° 52.29"
8 79.10° 81.15° 83.16" 76.33" 65.86° 72.31°
10 85.73a™ 80.68" 82.48" 61.89° 56.95* 78.48"
F-value 429 1.42 2.52 8.47" 2.69 1.61
2 96.46" 92.85" 92.02° 90.13* 89.20° 93.76"
4 92.21" 92.71° 88.15° 104.87° 86.65" 87.79°
springiness 6 81.86" 92.60° 92.44* 91.78" 80.77° 86.84"
8 87.88° 91.24° 88.74° 88.87" 85.98" 97.09°
10 92.71" 94.05" 94.16" 90.92* 100.01° 98.41°
F-value 1.23 041 1.54 1.25 1.66 0.48
2 59.11° 84.01° 124.06° 120.52° 239.52° 668.7"
4 69.19° 91.06™ 124.19° 125.66° 233.37° 573.3°
gumminess 6 87.03* 118.51° 108.73™ 184.17° 212.61% 609.8"
8 70.12% 78.29° 100.85b° 110.32° 180.69° 350.6°
10 107.00° 174.02° 185.33" 294,33 426.09" 1803.5
F-value 8.74" 18517 17.927 79.32” 978" 690"
* p<0.05, ** p<0.01

“d Means in a column with different superscripts are significantly different by Duncan’s multiple range test at @=0.05
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Table 5. Sensory characteristics of Daechu Injeolmi by soaking time glutinous rice
Sensory characteristics

Soaking
. X . overall-
-time(hr) color sweetness softness chewiness moistness .
acceptability

2 3.00° 3.16° 5.83° 3.66° 5.83° 3.44°

4 7.22° 3.88" 1.66° 5.72%° 1.94° 2.88°

6 6.44° 6.33° 4.16° 5.44" 4.66° 5.22°

8 477° 5.55" 7.05 6.50° 7.33° 8.44°

10 2.44° 3.88° 6.11° 4.16™ 5.77° 5.61°
F-value 24.86" 617 23.70" 3.93 16.927 22,537

* p<0.05, ** p<0.01
© Means in a column with different superscripts are significantly different by Duncan’s multiple range test at a=0.05
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