ANeErE 2tz 59T, 62CEM 24 Al 93] 5~6THolz T, 24 & Ao AxE g7 A
ol vt 14~38% F7/1stHon 4y AEo] A7 HERCTH Eohth Ak AR ate]
U7 Ze 985 AR vgty tga H&FHo gZFold el S Jehylon, 70T 308 7Hdd o

BAE - oluld - 27
Faistn 4EFs

(J. Korean Soc. Food Nutr. 23(2), 244~250(1994)4}3%)

U A HEE AF, o&st7] AT 7E AEE 47 st FAHY AAHE U8
238} ]9l 15% sodium tripolyphosphate S 7}5ta] 150 Co| A} 308-7F wF-EA]AH oz
A & HEDS=00159 ojgsty HAL HAESGCE Qi A AR Enn: U8 ME) u)
gt Egtom A8 ARL 0T, J4 & ARL 50CHE F7187] AlFstgnh ek & AR
A 48 AR Hetd dert Zaggen, d4x 2 FATE F7EGT. oA 24t A
2 & AEEUT AdA A EA HIHHAD A MY F4W 2 A AR 33

A EE 27 0T, CEA A Helo] 3 4R & AEPRT Y~15T Roppom, A 4
Ao AEE 95 4 Aol wshe] T4~84u Z7HHAT FH Ao] AgE ABRT B
vebsith Q4 8 @ Ad Ay, S, AR, B4, 434 2 4Y4e 9= A An
0 Bgon T EIVOE F3W A%l tha T A 2 AF QA B 7EE U8
B AR vste] thh BEHol B FHE etk olwe ABNE B o A4 Az 2
Aol 4 ¥ AXRG 53 AN 28t R, AES} o} S Az A 53 LEE B
3 BT 27 WS UE £ UL AT 90w, Fo] BIF 24 He) ¥ A2
1§42 NI W A e ARel A Aze] ol o TAAY Aol sH)

g - exn
Agoisn AE 3o

o
o
N
(o
=olé
el
=)
i
o
=
E
g

O O =X (o]
Aetrl 9 #8 AzAT HFE A 2R el 72 Azd B 2Y 248 39
sto] WolAlx 247 B3 7|29 7719 2 olE tehhA) Wob sAR M $AAE 247
& 71 Be Al E5F P2 F 5 Y= BAZY @2 o] $3A A1FY WAl Ay

- 223 -



HNEL BA3lgT, ot 0%, 10%, 20%, 30%, 40%, 50%

FEOZ TFSA w9 V)AA E43& TA(Texture analyzen)E ©]-&-3t] £33, olojA F
718 Azstd zt T3] W& F7)e] ML HunterMEAE 23191, 7919 HAAL Califer
2 o|lg3ld ZAsIY Au|Fy)Y 2AZL TAZ ZXsQch BSAAE B8 TR, ALK,
BENAA, &, 5, AAAA 7lExE AR

[P-36] £0|2} UJIRE A{7}st Sponge cake2| M|

The production of black rice in Korea has been increasing, as more Koreans are tending to blend black
rice with medium-grain rice for serving. This increased production creates an opportunity for developing
new products. In this study, the properties of sponge cakes produced from a blend of black rice flour
(BRF) and wheat flour (WF) are investigated. Black rice sponge cakes (BRSC) were produced with
constant process variables (e.g. baking temperature, fermentation time and BRP content [10, 20 & 30%]).
Proximate compositions, farinogram, amylogram and extensogram analyses of BRSC were determined by
AACC method. BRSC color was expressed to Hunter L, a and b values using a colorimeter. Sensory
properties were evaluated by a trained S-member panel. Moisture contents in BRSC decreased with
increasing contents of BRF, while ash and protein contents were increased. Farinograph and amylograph
data did not differ significantly between treatments, while extensograph data decreased with increasing
BRF contents. With increasing BRF contents, Hunter L value decreased, while Hunter a value increased.
When using 20% of BRP, sensory scores of BRSC were the highest in color, flavor and taste. In
conclusion, 20% of BRF would be the optimum amount for producing sponge cake with BRP and WF.
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