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The Effect of Roasted Soybean Flour Supplimentation to jeolpyons(Korean
Rice Cake) on Changing the Contents of Amino Acids, Amylose, and Minerals
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Dept. of Home Economics, Dong Ju Womer's junior College, Pusan 604 - 080, Korea
*Dept. of Food and Nutrition, Pusan Women' s University, Pusan 607 - 082, Korea

Abstract

This study was undertaken te determine the changes in amino acids, amylose and mineral contents of Jeoipy-
ons(Korean rice cake) supplemented with various levels of roasted soybean flour (RSF). Amino acids content of
Jeclpyons increased as RSF content increased. Especially the contents of total essential amino acids of jeolpyon
supplemented with RSF (5, 1¢, 15 and 20%) increased 1.22 to 2,74 times greater than those of the control. Amy-
lose, which is related to retrogradation efiect on rice products, decreased about 0.9 to 4.7% by increasing the
soybean flour contents. Mineral contents of Jeolpyon containing RSF increased as RSF contents increased,
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Table 1. Formula of Jeolpyon containing various levels of roa-
sted soybean flour
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Table 2. Proximate composition of rice and RSF*

RSF (%)
0 5 10 15 20
Rice flour (g) 600 570 540 510 480
Soybean flour (g) 4 30 60 90 120
Water (ml) 150 180 180 180 180

Rice RSF
Meisture (%) 13.19 5.41
Ash (%) 0.51 5.81
Crude protein (%) 7.51 43.51
Crude fat{%) 0.52 18.46
Minerals (mg/100g)
Ca 6.74 228
Mg 58.8 326
P 162 485
Na 5.61 42.63
K 100 1500
Fe 0.94 7.83
Zn 0.81 3.02
Cu 0.14 1.22
Mn 1.73 5.13

Salt(g) 4.5 4.5 4.5 4.5 4.5

*Roasted sovbean flour
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Table 3. Amino actd composition (mg/ 100g) of Jeolpyan sup-
plimented with various levels of RSF

Roasted soybean flour (%)

Amino acid
4] 5 10 15 20
Lys* 250 320 415 316 625
His 157 192 235 280 327
Arg 663 795 953 114 1269
ASpP 673 827 1017 1219 1422
Thr* 296 355 425 499 568
Ser 401 480 381 681 778
Glu 1620 1936 2321 27039 3082
Pro 302 369 452 538 622
Gly 342 410 493 579 671
Ala 431 513 510 709 800
Val* 381 459 537 654 753
Met* 128 152 179 208 235
Ish* 262 321 394 470 548
Leu* 568 685 828 976 M20
Tvr 214 267 314 371 429
Phe* 349 424 514 600 704
Total AA 7037 8498 10288 2131 13591
Essential AN 2234 2716 331 3932 4551
Protein (%) 7.66 9.33 11.33 13.33 15.33

*Essential amino acids
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Fig. 1. Amylose contents of feolpyon containing various le-

vels of roasted soybean flour.

Table 4. Mineral contents (mg/100g)} of jeolpyon supplimen-
ted with various levels of RSF

Roasted soybean flour (%)

Mineral

0 5 10 15 20
Ca 6.8 16.8 29.5 38.8 49.6
Mg 58.6 71.4 85.1 95.9 110.2
p 171 183 202 216 232
Na 319 320 322 327 343
K 105 141 236 319 437
Fe 2.65 2.98 3.21 3.45 3.72
n 0.79 0.91 1.02 1.13 1.34
Cu 0.21 0.27 0.32 0.38 0.43
Mn 1.82 1.92 2.13 2,25 2.49
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