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Abstract

715

Jeolpyon rice cake was made using buckwheat flour and measured its texture, color and sensory properties as follows.

According to the amylograph guage test, rice flour was the highest in its initial pasting temperature 82.5°C. With 5%
addition of buckwheat flour, it came to be 81.0°C and became 79.5°C at 10%, and 78.0°C at 15%, which was lower than
the control. And its maximum temperature at peak viscosity showed at 87°C and it showed no difference in temperature
according to the amount of buckwheat flour. The maximum value (peak point) was 690 BU in control and it increased
following to the added amount of buckwheat flour, 710 BU in adding buckwheat flour 10% and 740 BU in 15% of

buckwheat flour.

In relating to the changes of texture, it became hard by the added amount of buckwheat flour because of decreasing
cohesiveness and springiness, but increasing gumminess and brittleness, The hardness increased by adding with buckwheat
flour through the freeze preserving period. But adding buckwheat flour of 10% decreased the hardness. Regarding the color
value, lightness decreased by the adding buckwheat flour, but a and b value increased. As a result of the sensory analysis
about Jeolpyon prepared with buckwheat flour, the most favoured ratio of buckwheat flour for color and preference was at
10%. In case of 15%, it was a little dark so it was not desirable. Based on the above test, the best combination ratio of
buckwheat for Jeolpyon was 10%. And Jeolpyon can be easily made at home as well as mass production due to relatively

simple making procedure.
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<Table 1> Formulas for buckwheat Jeolpyon by main substances

Buckwheat = Rice flour Salt Water
Flour (%) K¢y @ (mL)
A0 0 100 1 30
Al 5 95 1 30
A2 10 90 1 30
A3 15 85 1 30
\ Polished rice \
| Soaking for 6 hr
| Water drained for 30 min
‘ Milling —‘
| Passing through 30 mesh sieve
l Mixing with other ingredient;l
| Adding Buckwheat Flour, water and 1% salt
‘ Setting in steamer ‘

| Steaming for 15 min
| Beating 50 times

| Jeolpyon |
<Fig. 1> Diagram for preparation of buckwheat Jeolpyon
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<Table 2> Amylogram of rice flour and buckwheat flour

:S;é,nﬂples , Initial pasting temiperature('C)  Temperature at peak viscosity('C)  Value peak point (BU) Value at 95°C (BU)
A0 82.5 87.0 690 380
Al 81.0 87.0 630 290
A2 795 87.0 710 320
A3 78.0 87.0 740 400

AQ: Rice flour only.  Al: Rice flour added buckwheat flour 5%.
A2: Rice flour added buckwheat flour 10%.
A3: Rice flour added buckwheat flour 15%.
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<Fig. 2> Sensory analysis of Jeolpyon according to the amount
of Buckwheat flour

A0 : Water 30% + Buckwheat flour 0%,
Al : Water 30% + Buckwheat flour 5%,
A2 : Water 30% + Buckwheat flour 10%,
A3 : Water 30% + Buckwheat flour 15%.
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<Table 3> Mechanical characteristics of the Jeolpyon added buckwheat flour by Rheometer

Hardness(g/cm?) Cohesive(g) Springiness®%  Gumminess() - Britfleness(%)

Fresh 6413.73 + 356.44° 93.76+2.03 96.84+1.42 95.91+7.73¢ 94,90 +9.70¢

F2D/$3M 8494.12 4 440.14¢ 95.70+ 1.69° 99.66+2.272 95.08%2.17¢ 96.83+0.154

AD F5D/S3M 7256.93+133.004 99.36+5.30P 102.30+3.98° 74.85+3.384 74.03+5.82¢
F-Value/(P) 87.06(<.0001) 1.67(0.2494) 2.58(0.1260) 35.22(<.0001) 28.63(<.0001)

Fresh 949918+ 355.26° 93.18+1.27° 97.77 + 1 40 109.47 +3.39P 11266+7.35°

AL F2D/$3M 8731.4+237.02¢ 97.59+3.72 98.84+4.272 150.00£7.74 153.04+9.86P
F5D/S3M 9356.52+84.33P 95.15+0.99 98.52+1.47 101.99+0.88P 103.59 +2.36°
F-Value/(P) 7.93(0.0207) 2.18(0.1943) 0.06(0.9434) 85.20™* 42.36(0.0003)

Fresh 9935.76 + 158.07° 93.83+1.807 06.87+1.03% 129.86+9.84P 134.12+7.26P

F2D/S3M 9134.49+ 162.18° 94.31+1.29 97.80+2.03 110.09+3.28P 110.65 +4.03¢
F5D/S3M 8863.63+79.12° 99.66+1.70P 100.56 +2.23P 169.29+13.23* 173.33+£15.45%
F-Value/(P) 48.53(0.0002) 9.27(0.0146) 2.94(0.1286) 28.98(0.0008) 30.65(0.0007)

Fresh 11627.77 +£280.82% 91.33+2.89% 94.09+1.30 134.34+8.51P 136.66+2.92P
F2D/S3M 11485.74 + 162.64° 94.80+2.74° 95.45+1.702 95.42-+4.83¢ 98.71+11.78¢

F5D/S3M 10789.72 4 140.59P 98.81+1.62P 100.13+1.48P 107.33+3.24P 108.69+1.88°
F-Value/(P) 14.47(0.0051) 7.98(0.0204) 14.60(0.0050) 33.88(0.0005) 23.13(0.0015)
**p<.0001.

#€, Means with the same letter are not significantly different.

AQ: Water 30% + Buckwheat flour 0%.
Al: Water 30% + Buckwheat flour 5%.
A2: Water 30% + Buckwheat flour 10%.
A3: Water 30% + Buckwheat flour 15%.

F2D/S3M : Steaming 3 minutes after freeze storage for 2 days.
F5D/S3M : Steaming 3 minutes after freeze storage for 5 days.
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Al

A3
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+4p<.0001.
D A0 : Water 30% + Buckwheat flour 0%
Al : Water 30% + Buckwheat flour 5%.
A2 : Water 30% + Buckwheat flour 10%.
A3« Water 30% + Buckwheat flour 15%.
2 a<; Means with the same letter are not significantly different.
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