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Abstract

The objective of this study was to evaluate the effect the Seokibyung, when the ingrdients were
changed in a variety aspects : the amount of Seoki flour to rice flour, and several kinds of sweeteners
such as sugar, honey and syrup and condition of water. The evaluation of these result were as followi-
ngs ; 1. According to sensory evaluation, the, flavor, grain, softness, moistness, chewiness, sweetness,
overalquality of Seokibyung were the most excellent the mixture of 60 g sugar, 280 g rice flour, 70 g
glutious rice flour and 10.5 g seoki flour mixed in 90 m/ boiled water. 2. According to Instron evaluation
that the higer level resulted to the left to the right treatment that Hardness : syrup, honey, sugar
Cohesiveness : honey, syrup, sugar, Adhesiveness : syrup, honey, sugar Gumminess : honey, syrup,
sugar, Springness . honey, sugar, syrup, Chewiness : honey, syrup, sugar. there was no significant
difference among the three treatment groups in each experimental group. 3. The Color & color differe-
nce evaluation_that Qverall color difference was sugar, honey, syrup in turn. 4. percentages of moisture
of honey-added, sugar-added and syrup-added Seokibyung were 42.49%, 41.45% and 36.73% respecti-
vely.
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Fig. 1. Preparation procedure for seokibyung.

Table 1. Formulas of seokibyung

Ingredient Rice flour Glutinous-rice flour Sugar Water

Treatment (g) (9 (® (m)
A0 350 - 40 90
B10 315 35 40 90
C20 280 70 40 90
D30 245 105 40 90
E40 210 140 40 90
F50 175 175 40 90

Table 2. Formulas of seokibyung
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Ingredient Treatment Rice flour (g)

Glutinous-rice flour (g)

Seoki-flour (g) Sugar (g) Water (m/)

Al 280 70 35 40 90

B3 280 70 105 40 90

C5 280 70 17.5 40 90

D7 280 70 17.5 40 90
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Table 3. Formulas of seokibyung (3, 5% seoki-flour by volume in sugar 60 g)

Ingredient Treatment Rice flour (g)

Glutinous-rice flour (g)

Seoki-flour (g)  Sugar (g) Water (m/)

A3 280
A5 280
B5 280
B5 280

70 10.5 60 90
70 17.5 60 90
70 10.5 60 90
70 17.5 60 90

A . Mixture of rice flour with seoki flour
B Mixture of boiled water with seoki flour

Table 4. Formulas of seokibyung (Overall quality by adding suagr, honey, syrup)

Ingredient Rice flour  Glutinous-rice flour Seoki-flour Sugar Honey Syrup boiled wayer
Treatment (® (g (@ (@ (ml) (mf) (mf)

A 280 70 10.5 60 90

B 2804 - 70 10.5 80 60

C 280 70 10.5 80 60

A : adding sugar B : adding honey C : adding syrup

Measurment condition of Instron

Type 2bit compression test
(texture profile analysis)
Sample size 30X 30X 15 mm
Force range 8000 g full scale
Clearance 2 mm
Chart speed 20 cm/min
Cross head speed 10 cm/min
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Table 5. Ducan’s multiple range test of scoring test
data for the sensory evaluation of seokibyung
by adding glutious rice flour

Color Treatment D30 C20 B10 E40 A0 F50
Average 53 52 355 32 31 24

Flavor Treatment D30 C20 B10 A0 E40 F50
Average 41 3838 33 32 30 255

Grain Treatment F50 B10 C20 D30 E40 A0
Average 488 4.3 43 43 43 366

Softness  Treatment D30 C20 E40 A0 B10 F50
Average 54 54 52 488 4.88 4.88

Moistness Treatment F50 E40 D30 C20 B10 A0

Average 68862 60 51 40 34

Chewiness Treatment F50 E40 D30 C20 B10 A0
Average 6.88 6.0 51 377 266 1.77

Sweetness Treatment C20 B10 A0 D30 E40 F50
Average 4.2 377 355 33 288 24

C20 D30 E40 B10 A0 F50
53 455 377 355 32 266

Treatment
Average

Overall
quality
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Table 6. Ducan’s multiple range test of scoring test
data for the sensory evaluation of seokibyung
by adding seoki-flour

Table 7. Ducan’s multiple range test of scoring test
data for the sensory evaluation of seokibyung
by adding seoki-flour(3%,5%) in 60 g sugar

Color Treatment Cs5 B3 D7 Al
Average 6.1 51 387 375
Flavor Treatment C5 D7 B3 Al
Average 6.0 51 4.75 375
Grain Treatment Al B3 (5 D7
Average 525 41 31 225
Softness Treatment Al B3 C5 D7
Average 55 425 35 26
Moistness Treatment Al B3 D7 (5
Average 65 53 36 37
Chewiness Treatment Al B3 C5 D7
Average 587 50 387 35
Sweetness Treatment Al B3 C5 D7
Average 56 50 375 275
Overall Treatment Cs5 B3 A1 D7
quality Average 6.0 475 3.75 3.0
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Color Treatment B3 A3 B5 A5
Average 588 4.77 466 4.55
Flavor Treatment B3 A3 B5 A5
Average 53 53 455 44
Grain Treatment B5 B3 A5 A3
Average 53 53 455 44
Softness Treatment B5 B3 A5 A3
Average 53 53 466 4.3
Moistness Treatment B3 B5 A5 A3
Average 566 52 50 43
Chewiness Treatment B5 A5 B3 A3
Average 52 51 477 43
Sweetness Treatment B3 B5 A3 A5
Average 51 50 477 4.66
Overall Treatment B3 B5 A3 A5
quality Average

577 51 44 42

A Mixture of rice flour with seoki flour
B . Mixture of boiled water with seoki flour
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Fig. 2. QDA profile of seokibyung by addition of su-
gar, honey and syrup.
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Table 8. Ducan’s multiple range test of scoring test
data for physical method evaluation of seoki-

byung
Hardness Treatment C3 B3 A3
Average 144533 1386.67 1312.00
Cohesiveness Treatment B3 C3 A3
Average 0.4438 0.4207 0.3930
Adhesiveness Treatment C3 B3 A3
Average 42.317 32.633 22.983
Gumminess  Treatment B3 C3 A3
Average 61462 60298 51867
Springiness  Treatment B3 A3 C3
Average 0.7345  0.7262 06933
Chewiness Treatment B3 C3 A3
Average 450.10 423.30 373.17
Table 9. Moisture content of seokibyung
Sample A B C
Moisture(%) 4145 4249 36.73

Table 10. Color profiles of seokibyung of adding su-
gar, honey, syrup

L a b AE
A 50.9 0.6 3.0 51
B 46.8 1.1 2.7 47
C 53.0 1.0 42 53
A Seokibyung of adding sugar.
B ! Seckibyung of adding honey.
C . Seokibyung of adding syrup.
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