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Abstract

This study was to compare the effects of soy hot water extract,

soy slurry, defatted soy flour, soy

protein concentration and soy protein isolate on the quality of Busuge Base.

In Busuge Base preparation the addition of soy products, in general, showed the improvable effect

in the quality of Busuge Base. Among them the soy slurry was especially effective in volume increasing,

hardness and panel score, and the soy protein isolate was effective in the

protein fortification of

Busuge Base. In addition, the quality of Busuge Base was best when soy slurry and soy protein isolate

were jointly used.
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In this case, the adequate amount of soy protein isolate was about 10%.
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Glutinous rice

Steleping (12 hrs in 0.3% lactic acid solution)
Drain (3-4 hrs)

Miitl'mg (30-40 mesh)

Add. salt 1% and soy products

Miiing

Stejéming (15 min. /100°C)

Pounding (72 times in mortar)

Molding (on the Busuge Molder covered wheat flour,
| thickness 3 mm)

Firjét dry (23-259%) at room temp.
Cutting(2X5 cm)

F'n}al dry(11-13%) at room temp.
Frying(35-55 sec. /165-170°C)
[Busuge Base |

Fig. 1. Procedure and condition of Busuge
Base Preparation.

Whole soybean

Soak lovernight at room temp.

Drainl and rinse(dehull by hand)

Add.l tap water 2.5 times the raw soybean(w/v)

Grining in Waring blendor for 3 mins
at minimum speed

!
| Soybean slurry(ss) |

1
Boiling for 20 mins.

i
Filtration with filtering cloth

| Soybean hot water extract(SHWE) |

Fig. 2. Precedure and condition of the soybean
slurry and soybean hot water extract
preparation.
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Table 1. Composition of soybean products used in the Busuge Base preparation (unit : %)

Products Moisture Protein Fat Ash

Soy protein concentration 8.0 68.0 1.5 7.5
(STA-PRO 3200)*

Defatted soy flour 5.5-8.0 4.0 0.3-0.9 —
(1 -200 FLOUR)*

Soy protein isolate 6.0 91.5 0.5 4.5

(ADREY-F)**

The material and Data are from : *; A.E. Staely Manufacture Company
** ;3 ADM Company
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Table 2. Terms and scale of sensory evalu-

ation.

a) Texture(9-1)
9-tender, crunchy
5-neither tender nor tough
1-tough or gummy
b) Flavor (9-1)
9-excellent, bland with no off-flavor
5-acceptable
1-bad, beany or rancid off-flavor
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Table 3. Comparison of composition, color(L-scale), hardness, volume increasing (%)
and panel scores of various soybean products.

: . . Fat(%) Reducing Volume Panel scores
P _Fat(%) ) A
(m]\ﬁ? tf;i?;) M(Els/tgre E;‘;m before after sugar (chts’ig‘i ) Ha(rliin)ess increasing il

) ¢ °7  fry  fry (% e g (% texture flavor
(280:-82A ::\17%0) 508 6.16 1.51 18.06 0.44 - 61.16 504  143:+3 3.1 4.8
(18(;0::5250. ;S)A 4.35  9.67 4.22 21.91 5.8  50.94 0.55  241+3 8.2 7.7
8;%1,{;78?25)‘\ 402 9.32 410 20.47 0.87  53.39  1.25 1943 6.6 6.3
(12’6.52% :.54‘3 4.68 10.36 2.85 21.30 0.36  56.58 1.40 1873 6.6 6.5
(1g6%SOFE% 4.07 10.38 2.13 20.57 0.29  55.64 1.19  205+3 6.8 6.3
G:SI :SL 490 12.94 1.93 21.81 0.32  56.30 0.94  210+3 7.9 6.8

(180:20 :4) . : . . : : : + . .

G: glutinous, SA: salt, SS: soybean slurry,
SI: soybean isolate, DSF: defatted soy flour

SHWE: soybean hot water extract, SC: soybean concentrate,
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Table 4. Effect of the amount of soy protein isolate addition on the composition and

quality of Busuge Base.

Material Moisture Protein %%%f(te? Isijéi:rcmg Color Hardness xg}:}gﬁng Panel score
i i0)* g o/ ~
(mix. ratio) (%) (%) fry fry (%) (L-scale)  (kg) (%) texture flavor
G:SS :SI:SA 4 . 5 Q
(180:120°10:2) 4.39  10.36 4.89 19.86 5. 45 52.16 240 0. 45 8.0 7.8
G:SS  :SI:SA o =4 - ca
(180:120:20:2) 4.¢5 18.25 4.76  20.15 5.20 53.20 248 0. 40 8.2 7.8
G:SS :SLISA 4 o5 4504 456 18.57  4.25  53.82 192 0.89 7.3 6.5

(180:120:30:2)

G: glutinous rice, SS: soy slurry, SI:

soy protein isolate, SA: salt *:

gram number
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