KOREAN J. FOOD COOKERY SCI.
Vol. 23, No. 6, (P.818~823) DEC, 2007

TR 7R E Eolet HEel FESY

Quality Characteristics of Jeolpyeon by Different Ratios of Lycil fructus Powder
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Abstract

The purpose of this study was to investigate the effects of adding various concentrations of Lycil fructus powder
on the quality characteristics of Jeolpyeon. The Lycil fructus powder was added to rice powder at ratios of 3, 6,
9 and 12%(w/w). The moisture contents of the Lycil fructus Jeolpyeon samples ranged from 46.3~48.9%. For the
color values the L-value decreased and the a-value and b-values incresaed with increasing amounts of Lycil fructus
powder. In the textural analysis hardness was highest for the 3% Lycil fructus powder addition, however springiness
and cohesiveness did not difference significantly by the addition levels. Finally the results of the sensory evaluation
showed the Jeolpyeon containing 6% added with Lycil fructus powder was superior for overall preference, color,

flavor, softness, chewiness and after-taste.
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Table 1. Formulas of Jeolpyeon containing various of Lycil
Jructus

Levels of Lycil fructus(%)

Contents o 3 6 9 n
Rice powder(g) 1000 970 940 910 880
Lycil fructus(g) 0 30 60 90 120

Water(ml) 250 250 250 250 250
Salt(g) 10 10 10 10 10
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ES dolry) 93l Texture Analyzer(TA-XT2, Stable
Micro Systems, England)E ARRSIGT)E 3L 53] k&
22+ A&(two-bite compression test) 2.2 AEF probe (25
mm diameter)E ©] 231 pre-test speed 5.0 mmys, test
speed 2.0 mmys, post-test speed 5.0 mm/s, compression
30% of sample thickness ZFA 2 Z33dle] HAFES
A& sl o) Aol force-distancecurve 2 5]
74317d (hardness), F-2}+7d(adhesiveness), ErAl(springness),
2%1/d(cohesiveness), 7d(gumminess), 4 34 (chewiness)
o] TPA B/ X E Texture expert software® 4 stgt}h
{Bourne MC 1978).
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SAS(Statistical Analysis Systemprogram)E  ©] &3}
B2 3 Duncans multiple range test® 2} A]Z27Fe]
FAAE 5% TFANA AE3HHRTHSAS 1985).

Table 2. Moisture contents of Lycil fructus Jeolpyeon
Lycil fructus powder (%) Moisture contents (%)

0 48.90+0.94*"
3 47.75+0.77"
6 47.30+0.62"
9 47.38+0.64"
12 46.31£1.01°

D Mean+S.D.
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Table 3. Hunter’s color values of Jeolpyeon added with
Lycil fructus
Hunter’s. Color

. Samples (%) ‘

value S0 300 6 9 12
L 82.59° 46.02° 3847° 34.18° 31.41°
a 087" 1578 1558 14.00° 12.19°
b 1299 32.00° 26.86° 19.91° 12.89°

Y The same superscripts in a row are not significantly different
each other at p<0.05
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Fol it T Y BFS deiiAE ik 2 3% A7FE 32004 12% HA7ME 472 7P =4
%%J/b(cohesweness)% 6% F7Fto] 07022 BA v YeEbgTh ol IR F7bEol #erE: ANe 9
Eston Frbgol 18-S S A e Pl A9 7ol o ol 3%/ WAL Fol
S8l 2 ARFEQ AR RAEE AUEE st Aoz YEsTh

b FAEY FHE ARa 5o g8 SHAHol 2o T71A JA7rge] wE FEe AWAHR] V|sEE
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Table 4. Texture properties of Jeolpyeon added with Lycil fructus

g Samples(%) :

. ’,ubsututmg 1atio” ; 0 3 G 9 T
Hardness(g) 1891.36° 2373.14* 222423 2164.20° 2085.40°
Springness 0.87° 0.92° 0.92* 0.92° 0.92*
Cohesiveness 0.69° 0.67° 0.70° 0.67* 0.68°
Gumminess 1288.30° 1177.73% 995.12 814.68° 834.71°
Chewiness 1112.96° 1961.27° 2226.38" 1943.02° 1913.47°
Adhesiveness -1976.46" -1519.76° -1237.15 -1019.41° -930.04"

" The same superscripts in a row are not significantly different each other at p<0.05

Table 5. Sensory acceptance fresh Lycil fructus added Jeolpyeon

organoleptlc ‘ , Samples(%)
paran 0 3 6 9 , 12

4.30+0.82° 5.70+0.95 6.90+0.32° 4.80:0.63° 3.30+1.16°

3.40+0.97 3.50+0.53¢ 4.50+1.08° 5.60+0.97° 6.60+0.52°

3.10+0.99° 4.30+1.95° 4.50+0.97° 5.60+0.84" 6.30+0.67"

Chewiness 4.80+1.14" 4.60+1.26" 5.30+0.95" 4.70+1.42° 4.80+1.32°
After swallowing 2.90+1.85" 3.20+0.92° 3.80+1.14° 4.50+1.18" 4.70+1.06"
Overall preference 4.00+0.82" 4.50£1.27° 6.00+0.67" 43010.95 3.90+1.37°

Y The same superscripts in a row are not significantly different each other at p<0.05
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Table 6. Correlation coeffcients between sensory characterstics and mechanical characteristics of fresh Lycil fructus added

Jeolpyeon
Sensory i Mechamcal
Cha:ac;edstics . quof; ”Fl‘évdr‘ . ‘Soﬂness Chewiness After‘ Oyl Hardriess ' Sprmgness CohesweneSS Gummmcss Chewﬁléss" Adhesiveness
i i : : swallowisig - preference :
Sensory
Color 1.0
Flavor -0318" 10
Softness <0324 052 10
Chewiness 0.139 -0.117 -0.106 1.0
After swallowing  -0.177 0326 0254  -0222 1.0
Overall preference 0472 -0.113  -0.056 0461°  -0.139 10
Mechanical
Hardness 0033 0033 -0273 0246 0216 0.086 1.0
Springness 0.102 0.262 0.095 -0.195 -0.087 0.11 -0.16 1.0
Cohesiveness 0.099 0.079 0.29 -0.137 -0.021 0.155 -0.627" 0317 1.0
Gumminess -0259  -0074  -0409° 0217 -0157 0309 073" 0174 05277 10
Chewiness 021 0094  -0112 0318 0.081 0.049 0653  -0215 06047 071" 1.0
Adhesiveness 0454° 0398 0066 0081 -0.127 0212 0.361 0086  -0262 0.064 0405 10
Y p<0.05
? p<0.01
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