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Abstract

In order to standardize a recipe of Jeung-Pyun, fermented rice cake, we studied the sensory, rheolo-
gical and physicochemical characteristics of Jeung-Pyun in terms of fermentation time and ratio of
ingredients. Jeung-Pyun fermented for 3 hours was higher in pH, better in taste, hardness and overall
quality than that fermented for 7 hours. It was softer, and had more moisture and fine grain as
the amount of added water increased. Jeung-Pyun made with 80% added water had the greatest
volume. Jeung-Pyun without salt was the worst in color and flavor and the smallest in volume. As
the Jeung-Pyun was added more sugar and Tak-Ju, the volume was more larger and the moisture
was more less. Taste and overall quality of Jeung-Pyun was not affected by the amount of Tak-Ju
added. The pH of Jeung-Pyun was lower as it was added more Tak-Ju. Therefore, Jeung-Pyun which
is fermented for 3 hours, with 70% water, 0.8% salt, 15% sugar, and 30% Tak-ju was the most accepta-
ble one in terms of sensory qualities and physiochemical properties.
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Table 1. Formulas and Fermentation time for Jeumg-Pyun

Ingredients  Rice flour salt Sugar  Hot water Cold water  Tak-ju Fermentation time
Sample ® ® ® ® ® ® (hr)
Fer 3 (A1) 200 1.6 30 60 20 60 3
7 (A2) 200 1.6 30 60 20 60 7
Wt 60 (B1) 200 16 30 60 - 60 3
70 (B2) 200 1.6 30 60 20 60 3
80 (B3) 200 16 30 60 40 60 3
90 (B4) 200 1.6 30 60 60 60 3
St 0 (Ch 200 - 30 60 20 60 3
04 (C2) 200 0.8 30 60 20 60 3
038 (C3) 200 1.6 30 60 20 60 3
12 (C4) 200 24 30 60 20 60 3
16 (C5) 200 32 30 60 20 60 3
Sg 5 (DD 200 1.6 10 60 20 60 3
10 (D1) 200 1.6 20 60 20 60 3
15 (D3) 200 1.6 30 60 20 60 3
20 (D4) 200 16 40 60 20 60 3
Tk 20 (ED) 200 1.6 30 60 40 40 3
30 E2) 200 16 30 60 20 60 3
40 (E3) 200 16 30 60 - 80 3
50 (E4) 200 1.6 30 40 - 100 3

(Fer: Fermentation time /Wt: Water /St: Salt /Sg: Sugar Tk: Tak-ju)
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Table 2. Sensory evaluation of Jeung-pyun by the fermentation time

Characteristics Sample(hr) COL GRA

TAS HAR CHE MOI* OVE*

Fer 3 (A1) 5.625 4.500
7 (A2) 5.000 4.750

5.000 3.938 5310 4.688 5.563 5.000
3.500 4.625 4313 5.000 5.042 4.250

*: P<0.05

Table 3. Moisture, volume and pH of Jeung-Pyun by the fermentation time

Characteristics Sample(hr) Moisture (%) Volume (m/) PH, PH, PH,*
Fer 3 (A)) 53.54 540.00 5400 5.000 5330
7 (A2) 56.94 530.00 5.400 4450 4.730

*. P<0.05

Table 4. Sensory evaluation of Jeung-Pyun by the amount of adding water

Characteristics Sample COL GRA* FLA* TAS* HAR* CHE* MOI* OVE*
water 60 (B1) 4197  3583°  4500%  4875% 2667 4833  2708° 4542

70 (B2) 5500  3708°  5125° 5427  4708°  4792* 4792 55000

80 (B3) 5458  4375" 4750  4458°  5458°  4458° 5792 4083

90 (B4) 5125  5458°  4208° 2917 5917 3917 6625  2250°

Means with different letter are significantly different by DMR(a=0.05)
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Table 5. Moisture, volume and PH of Jeung-Pyun by the amount of adding water

Characteristics Sample Moisture* (%)  Volume* (m/) pH, pH, pH.
water 60 (Bl) 53.275° 515.00* 5.405 5.005 5.350
70 (B2) 54.535% 540,00 5.400 5.000 5.330
80 (B3) 56.355 547.50* 5.380 4.965 5.320
90 (B4) 57.7100 452.50° 5.420 4.980 5.330
Means with different letter are significantly different by DMR(a=0.05)
Table 6. Sensory evaluation of Jeung-Pyun by the amount of adding sait
Characteristics Sample COL* GRA* FLA* TAS* HAR® CHE MoI* OVE*
Salt 0 (C1) 1.084" 5.542° 4.000° 2.042¢ 3333 4.958 5.542* 1.625'
04 (C2) 4.667* 4917 4,583* 3.500¢ 4333 4.875 4792%  3250"
0.8 (C3) 4.958° 4.667° 5.000° 4.958° 4417 4.750 4467° 5.000¢
12 (C4) 5.2507 4.500 4583  4542® 4.833° 4.625 4625 4750t
1.6 (C5) 5.042 3.833 5.085* 3.958% 4458 4.750 4583 3833
Means with different letter are significantly different by DMR(a=10.05)
Table 7. Moisture, volume and PH of Jeung-pyun by the amount of adding salt
Charateristics Sample Moisture®(%) Volume*(m/) PH, PH PH, PH,
salt 0 (C1) 55.880° 497.50° 5.375 4.860 5.290
04 (C2) 54.760~ 535.00% 5.395 4.960 5316
0.8 (C3) 54,535¢ 540.00° 5.400 5.000 5.330
12 (C4) 55.125% 517.50° 5.410 5.035 5.350
1.6 (C5) 55.350™ 505.00™ 5415 5.045 5.365

Means with the different letter are significantly different by DMR (a=0.05)

-326-

GFzelde)x] A 10 ¥ A4 2 (1994)



18 248 - $7474 - $40

o7t we AEMold. w230 flE Cle AR
o) ong 1yl 33 £¥-9 of8o] Hoj FHd|
$¥o] @& 7og Had PHE 239 P Ja&
uha) g A2 el

A2 AY719E tastes} overall qualitys} ¥-5jof| 2] A&
A7g 34 08%7F A4slche e & & Uk

4. A% W™

A Arlekd 2eidt A8 4534 A & 83
Rk,

Taste$} overall qualityol4] D3, D47} #-ejzoz 7}
4 4 Jehted D3gt DiAleldle #9137 gl
£d ol Al Bl wel Av)rt A e 4 7
vz} A g2 {FARE 9HE e 31509
A9} 4N YUk

71AA AAte] Az E 129 oo ghyAle D27}
& ztze] Aol #2218 2o ded 10%)A elasti-
city7h 713 F%€ ¢ ¥ U

2 9e] 714 BEPAEL FAAE HolA] ¢ot £
AY AAe] Agd el diside GgS WA de
Herg Algsdl

At u)g Hslo] a g oy FH4l A E 105
Zon ¥4 Dlo] feHoz 74 gk, A%
Arlape] WoldFF HojAle AL 2ol ¥oe
D3, D47} #elH o= 71 ZA FEHo 9ol
PolAFT & e Axe FE voch A9 Hrleke]

271 % FEEELE HAAAAN 2971 Axe ol
© ol2E2] ookie] =He AWy <ol /YR
ol~ES] g HAUAA WA} 3] Uoir] o
Folztst Al ¥l AW enzyme starters} sweet-
ner2A 4810} Rujsgol] Fg-§ Foi dwgle] ¥
s oAl 4k 20%, 0% N4 H ¥3§
Ferhe A5YY dvskx )8k gich. PHe Alge)
o Hisjoll o33)-g wkx] ¢¥skch

A Yrlke tasted} overall qualitys} Yool A d&
Zxie}l Agze] A& AlPgE 22Y o WL gl
el 15%7} A n Py

5. Bl B

2$39] Wk deld AREY #5HA AFe
¥ 113} Zond overall qualitye Halele figlevt
1% E2, E37} gtov] 2 ool ©Fge o3 9%
dWhe #4=4 %A grain, hardness, moistness$ith.
grain® E15} E47} #9182 2 74 87| Jehta E3o
#o)2E Be] &3k Wy} grainol 4¥E Fe A
2.2 g ¥} Hardnesst E2¢} E37} fojH o2 7H3
¥R Vel §59 gol 30~40%Ec ¥AG
Ao o3|y g A& 4 UM ole @ v
$0] 399 softnessel]l §)HA d%& FA| Yerhs
599 a9} AASA] Ysieh. Moistnesse El°}
43 &g Aoz HriHEgded o 957 20%9
Al UeA) $Ee FE F 10%2 237 o Eell

Table 8. Sensory evaluation of Jeung-Pyun by the amount of adding sugar

Characteristics Sample COL GRA FLA TAS* HAR* CHE MOl OVE*
Sugar 5 (DY) 5.028 3875 4333 2.792¢ 4.125° 4.292 4958 2542
10 (D2) 5471 3.500 4.375 40420 5.083* 4.292 4958 4.167
15 (D3) 5.042 4.250 4.875 4.833° 4.708* 4.625 4667  4.833%
20 (D4) 5.458 4.167 4.833 5.125 4.792% 4.708 4.792 5.000*
Means with different letter are significantly different by DMR{a=0.05)
Table 9. Instrumental characteristics of Jeung-Pyun by the amount of adding sugar
Characteristics Sample HAR COH ELA* BRI CHE ADH
‘Sugar 5 (D)) 13870 0.6340 0.7206" 1244.0 7660 983.5
10 (D2) 1662.5 0.7710 14735° 1504.0 2179.9 13473
15 (D3) 16220 0.5940 0.8190° 1877.0 7934 985.2
20 (D4) 1938.5 0.6920 0.8028° 19920 11710 1359.2
Means with different letter are significantly different by DMR(a=0.05)
Table 10. Moisture, volume and PH of Jeung-Pyun by the amount of adding sugar
Characteristics Sample Moisture* (%) volume* (mJ) PH, PH, PH,
Sugar 5 (D) 58.240* 457.50° 5415 5015 5.370
10 D2) 55.695° 497.50% 5410 5,005 5.335
15 (D3) 54,635 540.00" 5400 5.000 5.330
20 (D4) 53.655° 582.50% 5.395 5010 5.325

Means with different letter are significantly different by DMR(a=0.05)
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Table 11. Semsory evalustion of Jeung-Pyun by the amount of adding Tak-ju
Characteristics Sample COL GRA* FLA TAS HAR* CHE Mo OVE*
Tak-ju 20 (E1) 5.000. 5.042 4833 4.667 4417 4333 5.667 3917
30 (E2) 5.760 4375% 5.083 4.750 5250 4625 5125*  4875°
40 (E3) 5.375 3.958° 4917 4.875 4.708* 4583 4.833° 4,792°
50 (E4) 5.167 4,750 5.042 4333 4.250" 4.792 392 4.458"
Means with different letter are significantly different by DMR(a=0.05)
Table 12. Moisture, volume and PH of Jeung - Pyun by the amount of adding Tak -ju
Characteristics Sample Moisture (%)  Volume® (m/)) PH,* PH,* PH*
Tak-ju 20 57.010 450,00 5.580* 5.110° 5.440*
30 54.535 540.00* 5.400%® 5,000 5.330*
40 53.530 552.50° 5.250" 4,900 5.145°
50 53460 567.50* 5.040¢ 4.830° 4.975¢

Means with different letter are significantly different by DMR(a.=0.05)
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