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The studies on improvement of manufacturing technology of Korean
native Jung-pyun. (fermented and steamed rice bread)

——Improvization of manufacturing technology by dry-yeast—
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SUMMARY

In finding an improved and generalized method of making Jung-pyun, a type of
scientific experimental cookery has been attempted with the use of yeast in place of
Korean native rice wine named “Takju”.

The result is shown as follows;

1. Starta prepared with yeast and rice powder was mixed again with fresh rice
powder as fermenting and aging agents in Jung-pyun making.

2. Recommendable methods of starta making are shown as follows;

a, Recipe
Rice powder: +eieeerereeiniininin. Certain amount
Y eastserrerersransinrtonracssronianens 1%
Sugar-.reesesrerrerneii, 10%
TWWALEE +revrerecrnecunrrensnennnnnnes 65% (by volume)
b. Temperature and Time of Fermentation
Temperature ««---seeesreseeeesns 30°C
TRmE ereeeeerersceeroniiaenannieinns 20 hrs.‘
3. Recommendable method of dough making are shown as follows ;
a. Recipe
SLArta cevrreerrrroreseesienreerrernnaes Certain amount
Rice powder te-eererereriennenn Two times the starta(2—3 times)
SUGAL +erresererrrrmninineeniireaanns 10%
VW QtEeverrererseeerreennienrnneennns 50% (by volume)

b. Temperature and Time of Aging
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Temperature: -« -rsreessseseress 35°C

THINE rroveerrersnesraenassrsisacsenns 3 hrs. (3—4 hrs.)
4. Steaming Time

25—30 min.
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Rice power : HHlE 25k 658 2% T53e) A Hstz o 847 A A
= dhgon ol¥A WE AAASE SRl oF 38% 12T %
4 AEEE T,

Yeast : ] 29 Universal Foods Corporation el 4 Al 5 “Red Star” Active Dry Yeast
£ Az Asagrh
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(photo 1)417) th2 Rice Powder o} A ub-o- she] wrgAlgl F o] 7g Starta(PE )R
she] Rice Powder, Sugar & Y3 B3} o] AubEF& sh=) F33) 5447 Alminium |
817 % B Cotton Gauze & 71 54 wb-E4- Yo F9lrhrh(Photo 2) Autoclave(Photo

3ol 4 Abste g Avh, (Table 1 #x).
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(Tablel) Preparation Diagram fo Juny-Ryun
Yezst Sugar Soluticn

N/

Activation Rice Fowder Sugar Water
Mixing
Fementation
N e .
Rice Powder (Starta) Sugar . Water

o

Aging in incubator

> Kneading

Steaming in autoclave

ND
Jung-Pyun
(Photo 1) Activation Process of Dry Yeast

(Photo 2) Aging process of Dough

3. Starta®| ®EE 95t ME MY ¥ 2B FU HE

Ael4 22 AEHE

45w Sleled =t
3l Yeast A

2 Fal & 8le] Starta B oh&

A : Dry Yeast & Sugar Solution o] ¥o}4 #4344 7)1 Rice Powder, Sugar, Water

S
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sk ael 45 S0°Col A 1841 Fok EAAA Swral(A) 2 st

B4 : Dry Yeast & Sugar Solutionef] Yol #4A[7]3 Rice Powder, Sugar, Water 2}
A Eus wAAA kel BB w7 95%2] Aleohol @ Citric Acd S £, 4
50°C ol A4 18 4 7+ ok W& A A A Starta(B)E ubZ el v

Y
_?L
L'
[}

C :Dry Yeast & Sugar Solutiono] §e]4 #4173 Rice Powder, Sugar, Water
283 95%¢] Aleohol, Citric Acid & E3F WhE3sle) Fermenting 344 A= ¢z A
Starta (C) = Ap-23+33 o},
o] Are] whelo] ¢dhe] Al Starta T RO B Fled 2 A Fse A4 Sd¥E AR
317 9shed Starta o3 el ol sk <A k] Rice Powder, Sugar & Y31 &
gt 35°C oA 147 544 A Autoclave o] 4 % o,
o] 5l2] Srartadl 25 23l Adld 4] 7o zAFte] E3S ukEgll
(1) Yeast2| M7}k
Yeast &] & 7beFel] & Starta 8] 4A-5-% vl @dtrl St 4 A F4 Rice Powder F ol
v dte] 10% Sugar & A 7Fshan Yeast 8] # 74eF2 77k Rice Powder o wfsted 0.5%(A),
1%(B), 1.5%(C)x ste A xstgrl.
(2) Sugar &| =zt
Sugar ] A sbekel] w & Startad] A%S ¥ 27 Y5t Rice Powder & & k] of 5)ed
% Yeast Z % 743t 27 8h0] Sugar® A 71eES 77 Rice Powdere] wldbe] 10%(A),
0%(B), 30%(C)2 23 Awsgch
(3) &8 2z
A e wEaleld] Eehn g Yeast 8] urE 44 e X E zraksle] Startad] Wi o
=% 25°C(A), 35°C(B), 45°C(C)e| 4 77 EAA w 25hg)
(1) UE ANz
DE A7) FE Stara ) Aol T wE S4% TR FA, vlel 4T JTL
u] 2l &1 37 98] Rice Powder, Yeast, Sugar &3} WE €55 9AsA ska 5hrs
(A), 15hrs(B), 20hrs(C), 25hrs(D)e.2 27+ W& A A » xahedch.

K9

Starta & o] &3l F3 dbFe 54 2 Tl Ay HAe] ¢zte Rice Powder, Sugar,

Water 59 AE5Y W&ol E Tla = ofF vigriEed =w2e 4= 4 54/

(1) Starta 0l {8t Rice Powder 2| A% ujEle| Haf
Rice Powder 200g, Yeast 2g, Sugar 20g, Water 130cc 8] w2 9-E3ste] 30°CdAl 4
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18 A1 7} HEA ] Starta(e] dhe] AMAFNA 71 & Starta B AFE) YA ko]l sl S 4k
Z22] Rice Powder & 1:1(A), 1:2(B), 1:3(C)8] v & w3itélz Sugar H & Rice
Powder o] W3t 10%4 o Arbsta E2 ASFE shadvt

REF 35°CA 447 S4AA Steaming o] A F3 & Aol Adke] ¥ watsieh. @
o] WE 44 A4Re DA o] 300ccA 1750] Cylindero] A3 eke] 35°C
Incubator Fefl 4 54 3414 #8381k (Photo 4 #2).

(Pheto 4) Experimental Process for Obtain Dough Aging Curve

(2) Sugar 120 mE &

Sugar &kl W& WbFY 54 ¥ ubg ek FH Ax 2AE AR 9dd A
8re] 7] & Starta-Z o]-83}e Startad] = %]—tr] 1:29 Rice Powder & 23 Rice Powder
o W% Sugar A HEE 10%(A), 20%(B), 0%(C)4 74 Arsel At zAL A
o A 4447 FAE TEAD = o $EY Te; 4as B ek A 2
of Wz 3¢ 54 T4 vx AEshich

(3) 22| &l m2es

& SR @ Steaming A 8] FE k2] JiS A g3ty ¢dtd A8 R Starta F-
o] -&3lx Rice Powder 2% ¥ Rice Powder o] w3}l Sugar 10% # 7+ JA3 A3}
| Rice Powder 2% FF 0 3 3o 42.5%(A), 50%(B), 57.2%(C)¢} Water (Water 1 cc
£ 1g2 7k53%}4] Rice Powder 1geolsd Water 1cc & wbx 4 A HgF wBa] FA¢)E
Zrzt Bel Al Wi gFska 7 el Steaming 7k 8] AL o] A Wb & W Rl = E gl
2 b 4 FA4Y ArE oA whe] wel A sgieh

(4) =4 220 HEE= FE

A7l 712 Starta & o]-&, Startao] uo]sle Rice Powder 2wl g, Rice Powder o o} 5}ef
10% Sugar, 50% Water A7} zz1stel] w5& FYsAl stz oA& #7 25°C(A),
35°C(B), 45°C(C) zA3NA S4A7 L A Fst $4 5o o A F3+9 s
E&geh. =3 L5 wE ibE 54 FA AERE o4 whyd) =zl e sty
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(5) =4 AlZH 2= A&k
%A Az web Making Quality 7} oj®A wWslerls: A=shsl st 7 A&
Startae] B3 $ALE AEAd o] 43 U5 2AL ZE dbEE o] &std 4hrs(A)

3 hrs(B),

1. Startao| X ==

(1) Starta o] MHA

2hrs(C)A A7 4447

el Al F3h9
M. 2= % 33

Slet MZ uiEt R =He| HE

$89 Stara ®) ALE 5 Starta 8 o & AAI Asted A B, Cell #
2} wk=e] A A Z3EF Ase (Table 2)8F 23w 2 A4 AE-2(Photo 5)9 7ok
(Table 2) Result and Making Conditions Experimented with Various Starta
A B | C
Rice powder 200g | Rice powder 200g ‘ Rice powder 200g
%ugar 20g i@\ugar 20g | Sugar 20g
. . NVater 130ce | Water 130ce | Water 130ce
Mixed Material Yeast 2¢ | Yeast 2g ‘[ Yeast og
95% alcohol  10ce | 95% alcohol  10ce |
Starta Citric acid 1g 1 Citric acid 1g |
. 30° 30°C ‘ 30°
Fermenta- Temp t 30°C | 0 “ 0°C
tion Time ’ 18 hrs k 18 hrs 1 0 hrs
Starta q 200g l Starta p 200g | Starta g 200g
1: ) . Rice powder 200g | Rice powder 200g | Rice powder )( 0g
Mixed Material Sugar 20g | Sugar 20g - Sugar (g |
Water 100ce | Water 100ce | Water 100¢c
Dough o _
Temp. E 35°C \ 35°C 35C°
Aging ;
me ‘ 4hrs ‘ hrs | 4hrs
Steaming 1 20min. | 20min. “ 20min.
i Color t 1 ‘ 2 . 3
Fl ‘ Al(ohollc(\\’ ak) Alcoholic(Strong) | Alcoholic(Weak)
. avor Acidic () |Addic (v ) |Acdic ()
Properties
of Productl Taste N Sour (Weak) ‘ Sour ( i Sour ()
Volume \ 1 2 l —
Sponge Type } Crude Fine I —
Note : Numbers indicated order of color intensity and capacity of volunie.
(Table 2)8} (Photo 5)ell 4] ¥ ups} o] Starta & = AowA Asl Bol s53lH
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Starta 8] WEE ANR 2w A4 BEd SYAAN A2L CHe A
4 ohd AL sl oba AL $obE Sl

_?L(L
e
4
o
X,
82

(Photo 5) Result of Produced Jung-Pyun by Various Starta

2l Adk Bl lelA A E2RS dnisbA A el satY] Ae]E wraAd 4 99
an = 24 Abelit Sponge Type ] 71 g=ol & WA ¢igl ol Alcohol 5¢ 2715
apoj Rl A el qkgkA #k2] vl mell 4 Making Quality = u

9] W F Alcohol B ko] WAz Feled Alcohol 52 oy Qo Des Qo =37

Sponge Type o] B7F o Fokm whel glelde Brl 4belsb U Zabs] mfo] o4
Yeast & FAl2 & & 48 A0 =k Aol A48 Aba Akd BE 248 )
Adstmad v & 958 A5S akbE f gdoete AL 9yhon ZERF Starta ®] LE oz
Aol F Aol Aatel Ao n we P Fa grhE A4S TAT £ e
olsh & ZAshel] wuh ko me] mE APL AL ARoR st LA el o).
(2) Yeast o] & J}2F
Yeast & H b wkelsle] Alze Surad 4%% wmsls]l Yokd AdG Ase

(Table 3)7} Fetm 29 A F-& (Photo ¢)3} zrekrh,

(Photo 6) Result of Produced Jung- Pyun by Various Yeast Content
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(Table 3) Result and Making Conditions Experimented with Various Yeast Content

| A | B c
| Rice powder 200g | Rice powder 200g | Rice powder 200g
. ) . | Sugar 20g | Sugar 208 | Sugar 20g
Mixed Material | Water 130ce | Water 130ce | Water 130cc
: Yeas 556 g | Yeast(17% 2¢ | Yeas 5% 3
Starta Yeast (0. 5%) 1g l Yeast (1) ji Yeast(1.5% Ies
Temp. f 30,C [ 30°C ‘ 30°C
Fermanta-
tion ¢ Time ‘ 18hrs ‘ 18hrs | 18hrs
Dough aging Procedure : The same table 2
Steaming condition : The same table 2
! Color [ 2 [ 1 ‘ 3
‘ Flavor ; Alcoholic (\\ Gdl\ [ lco wlic (\Iedmm, Alcoholic(Strong)
‘ avor i Acidice Acidic v ) Acidic (o )
Properties ; -
of Product | Taste J 2 | 1 ,-,' 3
| Volume J 3 ‘ 2 ‘ 1
Sponge Type i 3 2 ‘ 1

o] Are] At Al mwl Yeast A 7pekol] whe}l Starta o] %3k ol T AlE A %
2 Fes Fa gled o vk & Yeast @kl =gk Color vk Flavor 9 5843l
stoll gloi A vhgs A7bE AdTart A ok AskgE Tk 8 slolvl. o] 518 Yeast
g Aol vhiF A 7HT7E Aleohol W& B f-7)
A wrgel o4 o Zabvtm AR Azt S o4 ek gl AlE2] &4 e] vy Sponge
Type & ¥ Yeast & 7hekol] wiel Wi A Heo] Zelzlcle A= o Aok &
2% AT Afoldle W2 & Aele gleot vk AT 2 selv)

webA] Yeast 7 7bke] AA ol vk w8 ddFi meshe] 1.0% o]dhe] A sbEke] A
atela A ek dFv el e 4RSS st 1.0%7F b A ek 43 Aspeke
2 A zs e}

(3) Sugar®?| E gt

Sugar & # 7}ekel] wE Starta ] A% vyl $)ske] Sugar HsbEkS Al sk
o] Z2AL Aske sl BAsA st 10% 5(A), 20%(B), 30%(C)¢] Sugar # 7}l
wlg} Starta & Al 2k o] AL o] Gdle] Fad& Al FIG Ak (Table 4) 9 2okt

Z Sugar A7} wlel A EF9 Volume o]t} Sponge Type & 20% |4+ 3 7ol 4
Fo A3E Jeplvh. o] AL Yeast &) sl o248 Sugard] &7zt AasE Al

zars e abg &z ¥o] Sugar kol Wl W3lste Ao 47 e},
gl Colore] gle]l A Velume 8] ZA el whe} 53t xle A% 2 o4 Sugdr g

o] wtE i Ex A sl Aow Hrl weld Volumeo] S5 A E Folx| = 7
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£ ¢ 4 vt 2E Y A Yeast A bgkol]l 9lel A Volumeo] Zux ET3tx Color
7F ¥ AL Yeast #H3l8] Hrtek Sobol B2 Y4 o A¥ o 145}, % Flavor
o] eIA Sugar FE FrA L wHel Aleohol vk A7} AsAE AL WE Sx8a)
A Ao ¥e vkl g4 g Azl vebd AL Akulsb Sugar dHeke]  whe)
A e A4 ZAelst =3 Atd A en T3l sl glelA A Al Jelde
Aoz Azt

(Table 4) Result and Making Conditions Experimented with Various Sugar' Content

A | B c
Isiice Izowoc}gr 200g Isiice ?ow;c;r 200g 1§ice pzowdcsr 200g
. . ugar (10% 20g | Sugar (20 40g | Sugar(30% 60g
Mixed Material Water 130cc | Water 130ce | Water 130cc
Starta Yeast 2g | Yeast 2g | Yeast 2g
Fermen. | T™P [ 30°C | 30°C 30°C
tation Time | 18hrs ) 18hrs | 18hrs
Dough aging procedure : The same table 2
Steaming condition : The same table 2
Color ‘ 3 . 2 ’ 1
FI Alcoholic (Weak) Alcoholic (Medium)| Alcoholic(Strong)
avor Acidic n ) |Acdic ( # )| Acidic ( # )
Properties
of Product Taste Same ’ Same ' Same
Volume J 2 } 1 ‘ 1
Sponge Type ! 2 . ’ 1 ' 1

"etA A Sugar ] A FEFE AEY A A PF AT B, Cr £
sk sbst Flavor 54 71544 n8sta AAY4 zradste] AT 10% HAAF7F Fugs}
oha A4t
(4) &5 2=
o] 49 Starta A& MNTAY Asld] weld Startad] Az ETFzEAL FY&A §z
WE 2xd =& Startad] F5& AA4Es] $ste] 25°C(A), 35°C(B), 45°C(C)elA =
2wz AEF A3E (Table 5) 2 (Photo 7)3F 7t}

(Photo7) Result of Produced Jung-Pyun by Various Fermenting Temperature
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(Table 5) Result and Making Conditions Experimented with

Various Fermenting Temperature

| A [ B c
Isiice powder 200g che powder 200g | Rice powder 200g
. , . Sugar 20g | Sugar 20g | Sugar 20g
Mixed Material Water 130ce | Water 130cc | Water 130cc
‘ Yeast 22 1 Yeast 2g | Yeast 28
Starta
Temp. [ 25°C ( 35°C i 40°C
Fermen- o
tation Time ‘ 18hrs ‘ 18hrs ‘ 18hrs
Dough aging procedure : The same table 2
Steaming condition : The same table 2
Color ] 2 ‘ 1 ) 3
- Alcohollg(\\'edk) ‘ Alcoholic(Strong)
Flavor k Acidic ( » ) ‘ Acidic ( » ) -
Properties -
of Product Taste [ Sour (Weak) (Strong) ":l‘astiless
Volume l 2 } 1 | -
Sponge Type ‘ Fine Crude ( —

o] Are] Azl A B vhel 7ol Starta & A £5hr] $38)F Yeast o) g HAA-exE 35°C
olstell 4] F& AFAE MR Ser 45°C Toll A= Alel 2 &5 AT 4 gk o8k
e AL Yeast HF Y HA-2x57 35°C ofslely A% wale Aole} AAss 45°C
dAe vF Zoletr] wok FEAS 4%
ste Aoz s, WA A BTdAde 2edd 5% 29 Flavor v} Alulel] gle} 4
AeFurt A dellE A5E AR ST m A% LAo) v Ao nokil AlulA
o2 ARt Byl & el

A Yeast 2] A LEr 25~30°Cele AL zwlsta F1z 72 Alv] 4w Aleohol 3]
Z Fojok dhE olAldl we} 35°C /b vh F2 A Aew Mol

(5) Wz AlZt

Starta ¢ A% T % WE 55 Ao oote] QAeA sta w4 gk wheb

bt

|

(Photo 8) Result of Produced Jung-Pyun by Various Fermenting Time
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Starta & Fgo] of @A WelEstE mr] $sted 252 7(A), 204 7H(B), 1541 2(C), 5
AZED) Foz Aed Aste (Table 6) ¥ (Photo )3k 79k},

(Table 6) Result and Making Conditions Experimented with Various Fermenting Time

A | B | c I
w0 T
o ><: Rice powder ZOOg l Rice powder 200g | [ Ri
5a | Sugar Sugar 20g | Sugar 20g ! Suga 20g
3 = | Water ISOcc Water 130cc | Water 130cc | Water 130
” = Yeast Yeast 2g | Yeast 2g | Yeast 5;
SR ‘ R R ————
g oo 5 | 30°C | 30°C , 30°C I 30°C
;.3 b ] IJ A
o I} T
=] ] ’5"3 J 25hrs ’ 20hrs l 15hrs ; Shrs
z |
Dough aging procedure : The same Table 2 T
Steaming conditian : The same Table 2 T
| Color ‘ 1 ‘ 2 ) 3 f 4
B Alcoholic (1) Alcoholic (2) Alcoholic (3 Al
% Flavor | Acidic (1) Acidic (2) ACldlC gig Ac?g?c()]lc gjg
0 - L
ol Taste | Sowr () | Souwr (2 ) Sow ) | Sour (1)
o
é Volume;‘ 3 , 1 ; 2 I 9
£ S " : ; ;
g TL;%nege J Fine ! Fine ’ Fine ‘ Bread-Like Crude
% Starta & A A zke] AF Color, Flavor 3 Taste 59 #3le ez 7ge
L& ogleh ol9k e WL LE Aol Qoo =e} Alcohol W, fr14 wE =
o] &stAl dejvke Ao SIHH w7 Starta HERTE LR 28] WF A o] I

N

= FA 7 U E Sartazh 29 E¥l gleld =we alap
T 8lvh q Volumeoll flei A& A28 W nel ) 7he) wk

aAEsE Aol ®ehvt 2A E Aolst gle A Fekeh. s FWY Sponge Type s
15A17E A2l o] gl 4 F& AAE bR geh vlma 54208 tha) gk

el T Volumed] glojA 1612k of 48] A2l 7ok sl a7k glovt "ol mapeba 4T

A9 va e A4S A ER A Tl Az el Tk Eshele A4S g,

__:

obzel #las] ww

£

tebA el Sl WE Az B L Age] AEY LFE A3 F4ls A

15 A1 7k o] Ao] o] A el i 8= = Color, Flavor @ Taste & a2 8F¢] 20 A 3¢

Al F2 A4 wE Az A 2
A

o] 4+&] Starta # 2E& 9

rﬂ
i
N,
i(_),
o
2
2
[eJ
o
Zi
by
>
o
o
i
o

3 SR L g o
Starta & HEA o] F o] 43t TR VEL SHAA L wie] AP o]xgxa Q9o o

[e)
galem 3 84 Az A4 ZAL Stara Y 3 2A4el] 24 JFE o)Ane 44



9 g sk B F o3 A

4 =Y ¢ 4 dods I AAE AR e ojdAdl Startad] Alx 2AE st
% (Table 7)3} Z-& Astkz JF4E + g

(Table 7) Preparating Condition of Ideal Sstarta

T— Condition ]
e Treated Condition Remark
Ttem ——
Rice Powder 200g
; | Yeast o y()})vgc‘ii for rice
Mixing ratio of materia -
Sugar 20g ’ I()%)%érfor rice
Water 130ce | r()g%?ii.rfor rice
Fermenting Temperature ' 30°C [ 25—35°C
Fermenting Time ’ 20hrs 1 15—20hrs
2. HIX M0 MHE HE R WS A9 HE

(1) Starta 0] tH&F Rice Powder | % HiEle}l A&t
A 3ol A 1.8 Starta(Table 7) & 7| R0 2 dlef (o] stell 4 7| & Startaz} A EH) o] A
54| Rice Powder & A 7tsted 547+ Aol FL74E A e 7] 913k A% Stars
of 3le] 1:3(A), 1:2(B), 1:1(C)¥ v|&= Rice Powder & &83ln
3l S51-2 A28 A5k (Table 8)5+ (Photo 9)¢} 7b3krl.

(Table 8) Reslut and Making conditions Experimented with Various Rice Powder Content

QYA A3

| A | B | c |
Used Starta ' Fuudamental Starta(Table 7) 1
Starta 200g | Starta 200g | Starta 200g
| Rice Powder Rice Powder Rice Powder
Mixed Material ! S (1:3) 608g S (1:2) 40(())g s (1:1) 200g
Sugar 60g | Sugar 10g | Sugar 20g
Dough \ Water 300ce | Water 200cc 1 \Vater 100cc
| Temp. | 35°C | 35°C \ 55°C
Aging | ‘
‘ ime i dhrs ’ 4hrs ’ ghrs
Steaming 25min
Color ‘ Same { Same } Same
Flavor 3 i 2 | 1
P ti
o;olf’):zc;zzt Taste Sour (Weak) ! Sour (Medium) [ Sour (Strong)
Volume Same ) Same . Same
i
Sponge Ty pe g Fine ‘ Crude ‘ Crude
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(Photo 9) Result of Produced Jung-pyun by Various Mixing Ratio of Rice Powder

°] %54 Azl g3k Rice Powder 9] & 7bakell whe} Color vb Volumed] 4 2 Aol

A 4= 95l Sponge Typedle ArF vl B, Ceoll vjshed 44l Viscosity ol gl

A & mxrlele #Holurh., ik Flavor ¥ Tasted] 4= Ao]E & 4+ 9o Ric

Fig 1. Aging curves ef Powder 8] Zr}ell wal B3 Alv)e] 9eo]4 FalxlE A
dough by rice .

Powder contents. olrl Cr} W Ald] dbdbe] A Alube]l v ofgt o

e ol™ Bt Alel Zxled 173 Flavor 2 Rice Powder

Q
o Gkl we} oFalxl deol .

%% Rice Powder #zfell =& ulE sS4 H4.2
(Fig. 1)3+ 29to = Rice Powder 5ol w2} 54 &
EE ey 5488 AE54L Adelxe Aeg

eryrel. %4 £xsF ekl E ol 2 E Rice Powder &
g s Ffol] whel wbEe] Viscosity 7b #t4she Azbel 4F
etw AA4E e Aed o g B, Crh Ancl HF A4 FE Ass vl s F Al

o
Sponge Type o0& ©]ite] Starta d] Ao gl =& Bage] AHHL ebiE Aoz 4

soc G

7,

@ ehA Startael] ©dh Rice Powder 8] 7%l web 99 st Flavor & 74l &3
%

L kS 4 olm Ew &AL 2 sk 7 Al 4l Mass Production 4 7reksled Rice Powder
& vk Aolsl &Ed 12 AES gA44e A
(2) Sugar F7tE0] THE gk

71 & Starta o] ®eked A skel 4] o1& Rice Powder 2wjzk-d H7bsta Sugar 3 20%
(A), 10%(B), 0%(C)= ztz Asbela Aele Aol Fébed dAstAl Azlste] Sugar
At wel AE A4S Axs Aabe (Table 9) ¥ (Photo 10) 3k 24wt

o] 48] Asbell4] mE ubel zre] Dough Aging % Sugar ¢ A7k S 54 gqle=
A wke deke 9 o 4 9lw 0%sl CTol Hsted 10%, 20%, ATl A, BTt
Yeast &) Wi g e n o] fsjo] 4] 7 of 5
Sepe] 2okl ek A4 2
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(Table 9) Result and Making Conditions Experimented with Various Sugar Content

I A [ B l C
Used Starta ‘ Fundermental Starta(Table 7)
Starta 200g | Starta 200g | Starta 200g
Mixed Material Rice powder 4(0g | Rice powder 400g | Rice powder 400g
Mlx Sugar (20%%) R0g t Sugar (10%) 40g | Sugar (0% ) 0g
Water 200ce \ Water 200cc | Water 200cc
Dough e s A
! ;
Temp. J 35°C i 353°C i 55°
Aging |77 —o—/—mm————— —
Time ! thrs ’ Jhrs ' dhrs
Steaming 1 25min.
' Color l Same ; Same l Same
) S A B
J Flavor ’ 1 l 2 ‘ 3
Properties \ -
., ‘A 5 .
of Droduet) e | Gweemes) 1 [ (02 ()0
1 Volume l 1 \ 2 E 3
| \ Sponge Type i Fine i Crude ‘ More Crude i

(Photo 10) Result of Produced Jung-pyun by Various Sugar Content

olortw . ETElm ASsE A, B A Eda olvh Fig 2. Aging curves of dough

£ e Strta s 4yl AAste Aond YA b susar contents

A A4 adel Surwe] o gk A4y Az

Q AZIA s Asel & 4 ek Dough Aging 3 0 P

S Sugar Al M2E BFY G4 S wAd AN

Astel BF £4 F4E ARD AT Fig. e84 ) e

B ol gl d 2 A1ES A4 Sugar Aol fw |

54 R0l 4ARE @ + oot =t ~
#elAl Dough Aging 5 Sugar & #7E W 54 | e

A gE o 4 gl o} 7 A A, Taste, Flavol
4£8r2] Sugar &} 7te] 4 AW TE AL
PR

WAY 4 g Ae® A
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(3) S~E2| It mE g
71 Startael] wste] FEEE M WE] LasE RE 7L A4 qe T
& Az wytor SR A S FEE medle Rice Powder gk ol
sh el ERA £4do® 50% AR ALew dtm 57.5%(A), 50%(B), 42.5%(C)Y 3T
Z AdHsled AEL ubE A} (Table 10) 3+ 7o},
| Zzell w2t Flavor, Taste $-& 839 Frlo] oe} 348 shqlz vz
73gFe]l gl Color & o] A& 31 Rl ghe Zo] £ AIE ugoh. =3 AF

s

e

B
oy
rlo
fin
X
e
£
_IY‘L
3%
-
O
o,
S

2] Volume && Zrbnl Fo] A&
Volume ol A viepd 73 88 -3k

=
Aoz Azs= AN FAY F Jxsb Sl Frie Ads) dAGoy Bob. g

Fig 3. Aging curves of dough TR o WE 434 (Fig. 3)d sid
by water contents

) Sl E+F 2P Al £2ahe Hx
|
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50C
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307 st el .

(Table 10) Result and Making Conditions Experimented with Various Water Content

l 1
[ | A | B | C
| e
‘ Used Starta ‘l Fudamental Starta(Table 7)
i , %tarta 4 200g ?{tarta q 200g | Starta 4 200g
‘ . . ice powder 400g ice powder 400g | Rice powder 400,
; Mixed Material Sugar 10g | Sugar 40g | Sugar 40§
i I Water 230cc | Water 200cc | Water 170cc
Dough ! } i i, -
Temp. ' 35°C t 33°C f 33°C
Aging |——— } i
j Time { 4hrs l 4hrs | ghrs
Steaming ‘ 25min.
] Color } 2 l 1 ' 3
f Flavor { 3 | 2 f 1
P'ropertles | Taste ’ 3 ’ o ] 1
of Product | | !
! Volume ’ 1 I 2 ’ 3
|
I Sponge Type ‘ Same f _ Same ! Same

L
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) =4 20 B2E A5
$4 $EE BRREA 15 G4 2 AF 4 TP 5 o Sl Az

< Al vl FE ks g A Jl2 R dled 25°C(A), 35°C(B), 45°C(C) = 22
B4 sA4A7A ol Aake ok (Table 11) 3+ (Thoto 11) 3} e},

(Table 11) Result and 1 '\uakmg Conditions Experlmented with Various Agmg Temperature

| Ay e
G SO S S
Used %t(ntd { It undamentdl Starm(Tuble 7) !
— U I R .
| !
f Starta 2 ( Starta 200g | Starta ’O()g i
: POV Rice powder 400g | Rice powder 400g | Rice powder 400g
Mixed Material J Sugar 10g | Sugar 10g | Sugar -10g
Dough | Water 20tee - Water 200ce | Water 200ce
o = S — —— e — - - —_ ~ — - e e
} Temp. | 25°C 4500 I 13°C
' Aging - ‘"‘}W"*' e T e e e
[ Time ! thrs {hrs i thrs
I I
‘Steammg \ Jomin
: Color [ 3 ‘ 1 i 2
} o T —
‘ Fh\ or i 2 “ 1 ! 3
Propertxes ’ Luste \ 1 ‘ o \ o
of Product '______ e
i Volume “ 2 | 1 ‘ 3
‘ Spon“e T \pe | (Jr'lde | Fine ‘ Pme(thtle)
L . O |
(Photo 11) Result of Produced Jung-Pyun by Various aging Temperature
A8 B4 % ) G4 LEel Wl Al A6l e AT hel g ¥ 4 gle
e

H A es Vet ?) A4 258 9idln dems xe] =& @ S4%4
(Fig. 4)3F el 3atatel & o) 25°C 8] ALl Al S4o] Aibshd 44 AFHo] 9w
Bk 224 35°C, °CAAE 4 Susk FAST A%Ee 5EE Al Yok
Ak AFRAA % owl Yeat s A4 Lok 25~30°C ol U U453k QTS melvh, 2

A 45°C 22 T% Starta 8 7% A\ 7ke] 2 el
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Al A8} o] 4478 4= £ our Ha e Fig 4. Aging curves of dough
AL ubx] @ok-&-% ¢gx =3 Taste v} Flavor o] ¢ ‘C:)T b aging temperature.
o4 ae Hele FAG 4 AH4 Az Az "t
R g S s20} S e
ebd Starta®] $F LEe} 2o| wFe $4 £ Lo T
50~35°C 744 44 x4l Aoz npmeh )
® &4 Azho mEs " /
B F4 A A AFD ARl Qs L .
ek 271 $13ked 4A17H(A), 3AB), 24z ' (hrsy

(C)dz Hejstn 7lebe] A& Agfel] el A o] ddel As A ste] AL A3t

(‘able 12} Result and Making Conditions Experimented with Various Agmg Time

| : A ( B | C
i —F_giUsed Starta S 1H~WH—— a v»~~}< x;l‘dpa_r;e;uili%t rtn(Tab e7)
I E{;?Q o o0g| Sarta mBJ 'é)t}:t;*hagoog’
| Nised Maril | R powder | Rice povder i | K bowder e
b el Wl Water 200
I . ? Temp. | 35°C 35°C I 35°C
| T e e B
W*—ﬁ—m“;teamm;—’*# ; o - Mﬁ;:?nﬁiin. -
B 1 coler } . 1 | \ 5
T e A | e o
) cidic  (high) Acidic  (Medium) | Acidic (Weak)
i Tewe |Sow 0 sor Qe | S ()
| . Volume | 1 | 2 s
{‘( : Sponge Type ‘ o u%ine 4i E‘;uzie o More Crude




1 S B S B
o] Astell A A F A4t 2A AR S Color v} Volume o]+t Sponge Type o] =t} 7t <
g Aol wae AL £% 2L AsE vdebdeh, =3 Flvor i} Tasteo] el4E
%4 Az wel TEIF Aulder FedAE A Fdbe Abelrh Zsteciz 37
dee L AL ohlr TAANE A AMAE AL Heweh A FAel 48
St Aoz 49 o Apdoz AFN A4 AL AL A2t Fehe Aol
wald AR 7] S4o] Al E2] Volume, Color 5e £& Azkz sl o) =39
Flavor el gle}4] A&t Aleohol #] 7} Zsbed 2l = AR S ghakslar AA4 58 wm# ke
Aol 3AZF oA FAe] aTHE o F ok 447 oj A AgE Fe A &
A Zrh
o] 4ke] WbE Ao kwdsl AAbgd A EE Fsh Yeast & FAE & Starta ® o]
T deirbA wWE 4 228 2A8E £ s A2 5 odvbe A S dsten
Qx4 02k Starta s WE 2zl 2A AsEP o ubS s4 x27] g A= &
= A AE A 2 Al EE ok 5 gdgleh
L AxTAN ot TG Az A4S olAdAqd bR 4 238 vhg (Table 13
3} el AT 4 v
(Table 13) Preparatmg Condition of Ideal Dough
[ \—fw " Condition ‘l B o T l
-~ ‘ Treated Condition Remark |
Ttem et i
; Rice powder(l :2) ) for Starta(l:2— ]
| Mixing Ratio of Material 7 >uq1r o 77(1(7)7‘,’\11) o ‘ ) fim; l\’ircie Iﬂ)t)\‘;(’(‘l‘ - ;
| N W\\ ater G0 {rfo} Rice po’f:e{iwn o
r—f}f@;{x}g’ui{él[@éi 0 C L wene 7‘}
)\ Im‘mu‘l mTT 1 ime I Hrs - L i’,;" n'sﬂ 7 Riﬂ?i
IV. =3 K2
Aol T EA S Ve E ol &7kl Fde] gL Adein 2o A E
H99 23 e 2o ASE lgleh,
1. Yeast @ Rice Powder & £l 2 dled Starta £ nbEel A o] 71 % 71 R o2 A A Rice
Powder 2 & éhn $40E 44 A9
2. Starta 9] el 44 AZ WL b3 2w,
D AR AT 22
Rice Powder oo ol A ek
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Y east reereererrestrreiriniaiaiaiiina, 1%
Sugar ................................. 10%
Watereeeeeesreeees Crreeeeriieieaes ++65% (By Volume)

@%E 27

Fermenting Temperature:«-«-«--«ooeeeererienie 30°C(25~35°C)
Fermenting Time «--oereeeeerermererorecnan 20 hrs(15~20 hrs)
5. % $49 044 sy thesh 2areh,
O ANz g 24
SEATLA soreeerrtnrreessonsannisiiesonnns OE]Xé E;:
Rice Powder: - eerrreerarareianins 2wl 2k (2~3 vl 2F)
SUZAr +eerereeseemrerenenea 10%
W atereeeneeermnreeemneeenireeennnnes 50% (By Volume)
@ 54 x4
Fermenting Temperature: -+« ereceemrianenn 35°C
Fermenting TIMes creessverrerrreeeiainaneecirenss 3 hrs(3~4 hrs)
4, Steaming F71-& Aot A 73} Steam o 7 25~30 27}
> SEH
1. PR - 9 Dik
2. AN W 25,
3. DR =L g
AR BLEAG S BT (Los)
40 IR ¢ B4R 2, WP ORE L RGP, A&
5. M MH“‘-?‘?«" B0, HETE
6. FEPiik [—"ﬂ gt ] nEARTE o S 2 HE(1963)
7. B2, WGz Eet
8. H A, HRER @ BAT(1911)
9. % ﬁ"i RO ﬁf%aaz BUBE 142 I1(1948)
10, % AL o ] el B4 wkEse vl 2000 A TRk whe (1034)
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