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Sensory Characteristics of Gangjung Base Produced by Various Manufacturers
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Abstract

We evaluated the sensory characteristics of Gangjung base obtained from various manufacturers, using a sensory
descriptive analysis. Significant differences were observed for all sensory attributes of Gangjung samples with the exception
of ‘toothpacking’. Sample A showed high intensities for ‘external color’, ‘external roughness’, ‘sweetness’, ‘toasted soybean
powder flavor’, ‘crispness’, ‘fracturability’, ‘oiliness’, and ‘loose particles,” whereas it had low intensities for ‘rice flour flavor’,
‘hardness’, and ‘toughness’ compared to those of other samples. Sample B had more ‘sourness’, ‘butyric acid flavor’,
‘fermented rice flavor’, and ‘degree of melting’ but lower ‘air cell size’, ‘fracturability’, and ‘flake roughness’. Sample C
showed high intensities for ‘expansion’, ‘hardness’, ‘crispness’, and ‘flake roughness’, whereas sample D showed low
intensities for ‘expansion’ and ‘sourness’. These results indicate that Gangjung base samples are markedly different

depending on the manufacturer.
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<Table 1> The information of 4 Ganjung base samples used in this study

Samples Location of manufacturer Materials Steeping period of waxy rice (day)
A Gyeonggido Waxy rice, soybean milk, rice wine 7
B Gyeongsang-namdo Waxy rice, rice wine, salt 7
C Kangwondo Waxy rice, soybean milk 20
D Seoul Waxy rice, soybean powder 7-10
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<Table 2> The mean intensities of sensory attributes of different
Gangjung bases

Sensory attributes AY B C D
Appearance
Strength of external color 9549 417° 883 458
Degree of external roughness  9.17°  3.62¢  821° 7.13°
Degree of expansion 500 629 9.17* 417
Air cell size 6.92° 4219 896°  6.00°
Air cell uniformity 746> 520°  504° 8927
Flavor
Sweetness 6.50  4.50°  4.00° 3.88"
Sourness 408" 496" 388" 250
Toasted carbohydrate foods 596 2.63°  579%  317°
Heated oil 729 500 7.88" 425"
Rice flour 3219 737" 433 629
Butyric acid 171> 250° 183  1.58°
Fermented rice 433 513* 333 267
Toasted soybean powder 558 208 342> 1.92°
Texture
Hardness 427° 638  821°  6.63°
Degree of crispness 7.12° 458 6.79°  7.08
Degree of fracture 925  367° 621° 583"
Roughness of flake 592 325¢  821*° 6.8
Degree of toughness 3.17° 446> 817°  5.50°
Degree of melting 7.08°  9.17° 433  504°
Oiliness 758 6.08 7.04* 538
Toothpacking 6.50° 633" 646" 625°
Loose particles 8.04°  6.00° 638 5.63°

DA, B, C and D are manufactures of Gangjung bases.
P)Means of 4 replicates. Values with different superscripts in the
same row are significantly different at p<0.05.
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