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Effect of Drying Method of Gelatinized Rice on Quality
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Abstract

This study was conducted to confirm the effect of drying method on quality of popped rice for
making salyeotgangjung(popped rice lump with malt syrup) in process of drying gelatinized rice. The
drying were performed at dry oven or convection oven, at 30°C, 50°C and 105°C, respectively. There
were not significant differences in the hardness of popped rice among the drying methods. The dry at
30°C constant in dry oven showed higher popping rate, good external surface, uniformed and well
developed internal cell size. The dry at 30°C in convection oven and 50°C constant temperature in dry
oven showed low expansion and poor external surface, respectively. In conclusion, the drying at 30°C
in non-convection oven had the highest quality of popped rice for salyeotgangjung.
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<Fig. 1> Photograph of popped rice grain at different drying method of gelatinized rice.
I LN IV and V are same as <Table 1>
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Surface

Section

<Fig. 2> Scanning electron microscophic observation of surface and section of popped rice grain at different drying

method of gelatinized rice.

a, b, ¢ represent section of three samples within same treatment. |, lll, IV and V are same as <Table 1>

<Table 1> Size and specific gravity popped rice for
Salyeotgangjung at different drying
method of gelatinized rice

Vi
v 3.38(10002 | 10.02(100)¢ 0.143(100)
It 3.26( 96)° 10.49(105) 0.148(103)
m 3.05( 90)° 11.11(111y 0.143(100)
v 3.26( 96)° 10.07(100%° 0.139( 97)
\% 3.09( 91)° 10.11(101)° 0.143(100)
F-value 6.53%* 55.23%*

1) I:30°C at dry oven for 25 hr.
11 : 30°C at convection oven for 1 hr and 30°C at dry oven for 17 hr.
IIT : 30°C at convection oven for 6 hr.
IV : 50°C at dry oven for 7 hr.
V :105°C for 15 min and 50°C for 5hr and 30min at dry oven.
2) () means percentage.
3) Same letters within columns were not significantly different at
0.05 probablility by Duncan’s Multiple Range Test.
4)*+ P {0.01

<Table 2> Hardness of popped rice for Salyeotgangjung
at different drying method of gelatinized rice

' 8,424NS2)
i 9,789NS
m 7,851NS
A% 7,388NS
\ 8,104NS
F-value 1.01
1) Same as Table 1.

2) NS : not significant
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1. 30C &2AxE HsPdert 5383 gdtol

Zom Y cele] A7|7F FHEA FEH U

| - Whiteness - Séﬁéfate of gram Expansion | Smooth in surface| Tenderness Mouth feel Overall taste
v 0502 0.06° 1382 1.882 -0.81b¢ 0.63% 0.75N8%)
I 1.38 1.19% 1.442 -0.81¢ -1.00¢ 0.19° 0.06NS
m 1.692 2192 1.192 -0.94¢ 0.252 -0.06% 0.00N8
v 0.44b 0.31¢ 0.632 0380 -0.75b¢ 0.382 0.63NS
\% 0380 0.56b¢ 0.31b 0.75¢ 0.062b 0.75% 0.13N8
F-value 18.67%+3) 9.96++* 3.80%% 28.79%% 321% 2.63* 135
1) Same as Table 1.

2) Same letters within columns were not significantly different at 0.05 probability by Duncan’s Multiple Range Test.

3) * P€0.05, ** P<0.01
4) The scores of quality were graded -2(poor) to +2(good).
5) NS : not significant
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