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Quality Characteristics of Jeungpyun with Added Rosemary Powder
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Abstract

This study developed rosemary Jeungpyun to increase the functional value and flavor of traditional Jeungpyun by
adding rosemary powder. Rosemary Jeungpyun containing 0%, 0.5%, 1%, 1.5% and 2% of rosemary powder was
prepared and the moisture content, pH, color, texture and sensory properties of the samples were measured. With
increasing rosemary powder content, the moisture content of rosemary Jeungpyun decreased, pH increased
significantly, L-value decreased, and Hunter a- and b-values significantly increased. Textural profile analysis showed
that the hardness and brittleness were significantly increased but adhesiveness was decreased with increasing
rosemary powder content. Sensory evaluation showing the highest value on air cell uniformity, flavor and overall
acceptability of 0.5% rosemary Jeungpyun, which suggested the possibility of rosemary Jeungpyun with improved

sensory characteristics.
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Table 1. Formula for the preparation of rosemary Jeungpyun containing various amount of rosemary powder

Rosemary Ingredients (g)

wiw,%) Rice Water Salt Sugar Yeast Takju Rosemary
0 500 200 4 80 2 100 0
0.5 497.5 200 4 80 2 100 25
1 495 200 4 80 2 100 5
1.5 492.5 200 4 80 2 100 75
2 490 200 4 80 2 100 10
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#L Lzk= 97.53, agk= -0.16, bgt=+1.57 o|t}. —,——1_1—01]/\1 Duncan?] thE¥$ 74 (Duncan’s multiple
rang tes) S AASAT EE A 242 SPSS
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AR QALRAG 98] 7129 Z7](air cell size)9}
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71Z9 FdYAair cell uniformity), SHANEY HE 9] wgryt A" AFHI(Park ID 5 2002)9 =
(alcohol . oder), ©re] & % (sweetness), &3 utel A zud & AV §Xv FE9 pHYF =7 & *}ﬂ
Z(bitterness), -,—EEi—r— 4 E(tenderness), 713 A% ol g7 F&5 Jolxurt A7t ARESE
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Table 2. Moisture contents and pH values of rosemary Jeungpyun containing various amount of rosemary powder
Treatment - — Amount of rosemary powderllz;dded (%) - .
Moisture 52.93°" 52.80° 52.70° 52.64° 52.14" 0.033
pH 5.12° 5.11° 513" 513" 5.19" 0.001

Y“Means with different letters in same rows are significantly different at a=0.05 by Duncan’s multiple range test.
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Table 3. Color characteristics of rosemary Jeungpyuns containing various amount of rosemary powder

Treatment Amount of rosemary powder added (%)

Hunter values 0 0.5 1.5 2 p-value
L-value 80.56° 70.09° 67.43° 63.19° 61.07° 0.000
a-value 291° 0.74® 0.78% 1.81% 221° 0.018
b-value 8.85" 1327 16.96° 22.61° 22.92° 0.000

** Means with different letters in same rows are significantly different at a=0.05 by Duncan’s multiple range test.

Table 4. Textural characteristics of rosemary Jeungpyuns containing various amount of rosemary powder

Treatment Amount of rosemary powder added (%)

Textural
characteristics 0 05 1.5 2 p-value
Hardness(g/cr) 1450.252"" 1580.074° 1591.733" 2145.308" 2466.076° 0.000
Adhesiveness(g) -17.33 -17.00 -17.67 -20.67 -25.00 0.056
Cohesiveness(%) 73.01 69.85 72.65 71.15 70.66 0.078
Springiness(%) 92.73 93.14 93.02 91.49 92.35 0.053
Gumminess(g) 108.09° 114.00° 112.82 157.445" 156.85° 0.031
Brittleness(g) 100.20° 105.16° 104.85° 144.15 150.84" 0.034

Y Means with different letters in same rows are significantly different at a=0.05 by Duncan’s multiple range test.
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Table 5. Sensory characteristics of rosemary Jeungpyuns containing various amount of rosemary powder

Treatment Amount of rosemary powder added (%)
sensory characteristics 0 0.5 1 1.5 2 p-value
air cell size 6.24+3.23" 5.01+3.00™ 7.08+3.02% 9,38+2.82° 8.19+321% 0.001
air cell uniformity 6.92+3.63 8.75+2.11 5.35+2.18 5.58+2.96 5.45+3.10 0.092
alcohol odor 4.86+3.71 4.80+3.23 4.87+2.69 4.45£2.40 4.59+3.91 0.989
sweetness 7.36+3.55 8.04+1.98 6.35:2.32 6.35+2.31 7.79:3.46 0.773
bitterness 1.67£1.38° 3.78+2.14° 6.0312.43° 7.98+2.17° 9.49:1.91° 0.000
tenderness 9.51+2.89" 8.8212.12° 6.3512.65° 59112.45° 5.47+2.70° 0.000
chewiness 10.1£1.71° 8.86+2.44 7.1342.50" 7.21+2.20° 7.08+2.61° 0.002
stickness 6.35+3.15 6.83+2.85 6.452.05 6.33+2.68 6.55+3.39 0.927
color 5.68+2.97 6.82+3.16 7.90+2.25 8.71+2.87 8.21+3.71 0.094
surface 10.88+1.80" 8.762.24° 8.01£3.07™ 6.21+2.29% 5.95+3.89° 0.000
flavor 4.05+2.15° 9.31£1.95° 8.12+1.83™ 8.75+2.77° 6.78+2.97° 0.000
overall acceptability 6.51+2.02° 10.03+1.58" 7.13£2.79° 6.99+2.94" 5.33+2.54° 0.000

Y Means with different letters in same rows are significantly different at a=0.05 by Duncan’s multiple range test.
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