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Abstract

This study was conducted to examine the expansion characteristics of Jeung pyun prepared by
wet-milling and dry-milling rice flours. The fermented time was reduced when the added water was
in the higher percentage. The Microstructure of Jeungpyun examined by SEM had a better quality
when the added water was 80% for the Jeungpyun by wet-milling and 100% for Jeungpyun by dry-
milling. Generally the Jeungpyun by wet-milling had a good fermentation than the Jeungpyun by dry-

milling.
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4, SEM(Scanning Electron Micrographs)
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Table 1. Analysis of variance for expansion ratio of Jeungpyun (%)

Added Milling Fermentation time(hr)
F-val
water methods 1 2 3 4 5 6 ue
W-P ;mig7on a5 <1560 CIS1® Y460 <140 A=1418.34%
80% W 1200 A48 (149 (1510 <U4d  *136° B=1112*
D-M 109 Y119 1260 V128 V1290 V123 AXB=1932.64*
D) 1068 12 t1210 Y122 I YIIge
W-P 1240 150"  *140°  Tl46®  X141>  ¥137* A=117531%
100% W-C 126° 43 45 14 (410 f31 B=49.08*
D-M 13 v12l% Y128 131 Y129 r124b AXB=1396.42%
D-J 08 115 123 26 123 vIZoe

A: Milling methods. B: Fermentation time

Means with the same letter are not significantly different(p>0.05)
1) abc means Duncan's multiple range test for fermentation time(row)
2) xyz means Duncan’s multiple range test for milling methods{column)

p<0.05* p<001**, p<0.001***
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Fig. 1. Changes in Expansion ratio of Jeumgpyun by
fermentation fime.
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Fig. 2. Scanning FElectron Micrographs(SEM) of Jeungpyun added 80% of water(X400)
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Fig. 3. Scasning Electron Micrographs(SEM) of Jewngpyun added 100% of water(X 400)
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