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Abstract

The objective of this study was to evaluate the effect of the Seoktanbyung, when the
ingredients were changed in a variety aspects; the amount of sweetpersimon flour to rice flour,
and the amont of water and several kinds of sweeteners as sugar, syrup and honey.

The evaluation of these resul were as followings:

1. The standard recipes of Seoktanbyung were that the ratio of 30% of sweetpersimon flour
was added to ingredients for it.

In case of group of sugar added, 30 g of sugar and 90 ml of water were added, in case of group
of syrup added, 40 ml of syrup and 60 ml of water, and in case of group of honey added, 40 ml
of honey and 60 m] of water were added.

2. According to the sensory evaluation, the color, flavor, softness, overall quality of Seoktan-
byung were the most excellent the ratio of sweetpersimon flour 30%. The grain was gradually
coarsen accrording to incremont of sweetpersimon flour added, but chewiness was gradually
diminished. The moistness increase according to increment of sweeteners, sweetness was felt ‘
heavily according to gradual increment of sweetpersimon flour and sweeteners.

3. According to Instron evaluation, the hardness, gamminess, adhesiveness and chewiness of
Seoktanbyung were shown to significant differences, however, the cohesiveness and springiness
of it were not shown to significant differences.

4. The evaluation of colors which were shown that as more sweetpersimon flour was added,
lightness was diminished, and AE which represents total difference in colors was incresed.

5. The content of moisture in Seoktanbyung is such as; 42.96% in sugar added, 38.73% in
syrup added, 37.43% in honey added.
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| Polished rice |
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L Soaking rice for 4 hr ]
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L Draining rice for 30 min ]

[Adding 1% salt by volume]

| Milling 1

L Sieving ]
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| Mixing sweetpersimon flour and cinnamonJ
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LSjeam cooking for 30 min —ﬁ]

Fig. 1. Preparation procedure for seoktanbyung.
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Table 1. Formulas for seoktanbyung (amount of sweetpersimon flour and sweeteners)

Rate

Ingredient 10% 20% 30% 40% 50%
Rlice flour (g) 315 280 245 210 175
Sweetpersimon flour (g) 35 70 105 140 175
Cinnamon (g) 5 5 5 5 5
Sugar (g) 40, 30, 20 40, 30, 20 40, 30, 20 40, 30, 20 40, 30, 20
Water (ml) 90 90 90 90 90
Syrup (ml) 50, 40, 30 50, 40, 30 50, 40, 30 50, 40, 30 50, 40, 30
Water (ml) 60 60 60 60 60
Honey (mf) 50, 40, 30 50, 40, 30 50, 40, 30 50, 40, 30 50, 40, 30
Water (mi) 60 60 60 60 60
Table 2. Formulas of 10, 20, 30, 40, 50% sweetpersimon flour by seoktanbyung vdum
Ingredient Rice Sweetpersimon Sugar Syrup Honey Water Cinnamon
Treatment fiour {(g) flour (g) (8) (mi) {mt) {ml) (8)
10% 315 35 40 - - 90 5
20% 280 70 - 40 - GQ 5
30% 245 105 30 - - 90 5
40% 210 140 - - 20 60 5
50% 175 175 30 - - 90 5
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Measurement condition of Instron

Type 2 bite compression test
(texture profile analysis)

Force range 100 kg full scale

% Deformation 50

Clearance 2 mm

Chart speed 200 mm/min

Cross head speed 100 mm/min

3) NEHY

N=FAPL A2E $472 ol 30 mesh &
533 2& AlE2 color/color difference meter (ND
-1001 DP, Nippon Denshoku Kogyo Co. Japan)§
AHE-sted L(M=), a(H4x), b(F4%) § AERE
33 WbE FYstn 2 HEFe 2 vehlic), oluf A}
£% 3% "% (standard plate) & L3} 90.6, agt 0.4,
bzt 3.30] i,

4) +o583

TE33L A7t A2 (Dry oven | MY o1 ¢
C-DS3)oll ol dtod &4 312,

5) BA M2l Wy

H5AAL 3 Instron &4 743§ one-way ANOVA
£ o] $ 7 p<0.054Fl4 Duncan’s Multiple
range testol] 98 o4 AF§ sigled, REAEE
SAS Package AH&-3131 =12,

n. dgzds 3 I8
1. #sdAl

1) Z7Hee) ool ol AMehge| BEdAl

D712 0 ool W et el W54 A3 Table
33} 7}, AbA B Aupd e AFE 30%9UE o
ek, 7R E 10%2) 20%F BAE Wl vy
2o ZEG ]9} ulo] WAz W7l A,
0%S H7H8lg e doly 249 A Axst A =t
2 Ay 2 AR Fch 50%F 492 He
2 228 o) YT Ratn et AL FHA 230
FA ARt

2) 7}7H2E 10, 20, 30, 40, 50% A IYE & AR

of & A LT
Sttt vebhd 7o Alg2§ R 279 QDA
profile& Fig. 29} 3¢},

Colore 715 30% & 92 &% 7P ¥4 37t 9
o=, 10:20-50% % ¥ Fi= o=l xbolrt gidd
o} (p<0.005),

Flavore 30%+< $€ ¥l 713 £ 3ri=dz,
graing 77152l Hrigkel BE4E ARA veldn
oAl Aol FREAAHP<0.001) Softnesse
30%& B2 o) 714 FA4 Jebsta, 10-20-30%& W
+ FEFL 40%S 50%F 42 ¥ FolHal Ao)E
vebsteh(p<0.001). ChewinessE 7H7H59 ofo] gho}
Aol whel Ao AW AAL B E 27}

Table 3. Sensory characteristics of seoktanbyung aff-
ected by amounts of sweetpersimon flour

7 7+5-9] of Mean ¢ S.D.
10% 4.72 2 0.18
20% 4,72 + 0,14
30% 5.13 1013
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50% 3.45 £ 0,22
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Fig. 2. QDA profile of secktanbyung as affected by
amounts of sweetpersimon flour
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Table 4. Duncan s muitiple range test of ranking test data for the texture of seoktanbyung through Instron

Sugar Syrup Honey F value
Hardness 915.20¢ 11152.0b 1580.802 31.70%**
Cohesiveness 0.3484 0.3796 0.3842 0.64
Adhesiveness 16.7003b 10.900b 26,8603 4,23%
Gumminess 317.62¢ 444,600 600,242 14,22%%
Springiness 0.62882 0.5224ab 0.5802b 2.98
Chewiness 201.36b 234.30b 347.002 7.52%*

Mean with the same letter are not significantly different (a = 0.05)

* p < 0.05, **p < 0,01, **% p < 0,001

Table 5. Color profile of Qooktanbyung as affected by
ingrelents

Treatment 10% 20% 30% 40% 50%

L 46.8 479 432 340 30.1
a 7.8 1.7 1.6 7.5 74
b 13.7 145 127 1.7 106
AE 1.2 1.8 3.3 33 4.3

L : Degree of lightness (white +100 « O black)

a : Degree of redness (red +100 < 0 < —~80 green)

b : Degree of yellowness {yellow +70 « 0 + —80 blue)
AE : Overall color difference
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