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Abstract

Jung-Pyun is a traditional steamed rice bread made of fermented rice dough. A series of the Jung-
Puyn samples were prepared according to the experimental design of five factors. Factors were fermenta-
tion sources(milky rice wine, activated yeast), weight of added water(60, 65, 70, 75% of rice powder),
fermentation temperature(30C, 407C), fermentation times(2, 3, 4, 5, 6, 12hours) and weight of added
baking powder(1, 2% of rice powder). Trained panels judged the steamed rice bread samples to deter-
mine the effects of these factors on the sensory characteristics. The results of sensory evaluation
revealed that the most preferable steamed rice bread on the overall eating quality was at the 70%
adding water and 1% baking powder, 30C for 5 hours incubation made by 1% addition of yeast.
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Fig. 1. Changes in acceptability to flavour(Fl, A—A), taste(Ta, A —A), chewiness(Ch, @ - @),
springiness(Sp, O — ) and overall-acceptability(Ova, []1—[1) of steamed rice bread according
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