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Abstract
The characteristics of packsulki (Korean traditional rice cake) which was sweetened with sucrose or com-
bined sweeteners (sorbitol plus aspartame or sorbitol plus saccharin) were investigated through sensory evalua-
tion in this study. The sensory attributes of packsulkis containing combined sweeteners were evaluated as being

similar to those of packsulki containing sucrose. There were no significant differences among the groups in

most of the properties.
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Table 1. Means" of sensory scores of packsulkis con-
taining sucross, SA*’ and SS*

Experimental Groups

Characteristics Scales
Sucrose SA SS
Color 5 2.08 154 217
NS
Coarseness 7 2.96 238 254
NS
Hardness 7 3.71 296 3.42
NS
Adhesiveness 7 3.21 325 321
NS
Moistness 7 483b 4.25a 479b
Compactness 5 1.83 2.08 1.88
NS
Gumminess 7 3.71 3.33 379
NS
Graininess 5 2.08 2.67 1.92
NS
Ease of Swallowing 7 3.92 3.92 4.00
NS
Sweetness 5 267b 213a 2.75b
Bitterness 5 1.17 1.21  1.29
NS

1 Means of 4 replications. Means not followed by the
same letter in the same row differ significantly from
one another (P<0.05). NS means no significant dif-
ference among the groups. As the value increases the
degree of sensory characteristics increases.

2 Sorbitol plus aspartame
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BolA sich Z AEEY AM Axe % ojAY
Aez YR A2 el foHA zelst 4l
o},

A AL ANEE Aol AL Felrt U
o1} SA H7bEe] sucrose ¥7HEH SS AT M
8 bEd 9 Id AP o, 4 AEREY
2RPLe A e ¥ 9 scale(slightly adhesive)ell
AFHAew FoAAq o]l Holx Ysich, FY
A& SA H7biEol sucrose M7bE# SS AAFEEC
uls] <kt A2y Aoz Jepded (p<0.05) 1 #
e vig At RE AREY zUxdAE #9
A Ael7l gl A2 ey 25 By A=
2YEE Ave A2 HyrsEdd, FAAHAL 2E
ABE 7t 94 xel7l g SA ATl &
7t Fe A% Bgd, 2249 AxE EE ARE

e NERE S LR

Zhol $2lA Aols §islew SA ATl 4 &
A%E v, AU Ay fol4dd delH RE AR
ZEL scales] F4o4 AFHAEH, M2 T #9
Al Aolg Meolxl stz AtFledl oy g =7A
e Aoz Y=Y,

9t : Sucrose M7HEH SS AsLFe] SA HrtTef vl
8 gte] siogd o Aol Hgtew sucrose YT
3 SS AT Aolel & FAH A Aol fe. SAA
7hEe wute]l AL AL FRAN dFd AF ol
SA M 717l A4 aspartame o] el <} A
dse Aoz H4ddg, &9d sl AsE A
olel #elAA olst UNRT FALELS £%E =7
= et& Z(not bitter at all)22 HFr}sldch,

et Y ZBE

&% 7hv] 8 (sorbitol 3 aspartame ¥ sorbitol 7}
saccharin)§ A71¢ #WA79 BEAHEL sucrose H7t
73 d$ wssigzn g, RA4Cd @53
EXNE 2 M, 22y Ax P GdedA SARNTS
su-crose 37hF 3 SS Y7 T vl 1 AErt {93
o2 zskd, SAY SSE& st A WA
sucrose BH-& 7ty HArlel 4, 2% Hx Y @
gtg ALY oA BEAECA felFHe el Bol
A efsgkar, SS HrbFL sucrose H7hEH ZAY RE
EAoA FAQ o] & Yepl A gstet,

olg} e Ao £ AP AE™ ERATERE
Herel Abge] ALY dAE Hd A= A A8d
4 g Aoz YzHY o AFd AE¥2EH
olel Estel ¢4 uigAY EHSE Fd4dE F dAR
B B g A7 YA & Aoy ¥

2 #

1. Hyvénen, L. and T6rma, R.: J. Food Sci., 48, 183
(1983)

2. Goff, D.H. and Jordan, W.K.: J. Food Sci., 49, 306
(1984)

3. Friedman, T.M.: Baker’s Dig., 10, 10 (1978)

4, olx%, B AEFgA, 18, (1986)

5. Snedecor, G.W. and Cochran W.G.: Statistical
Methods, 6th ed., lowa State Univ. Press, Ames, IA
(1977)

(19869 7¥414d A=)



