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Studies on the Amounts of Water Addition in JeungPyun Dough
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Abstract

When total amount of water, including Takju(15%, w/w), was added differently in the ranges of
30 to 60% of the weight of rice flour, the specific volume of Jeungpyun had the highest value in
the sample with 45% of water added. The Jeungpyun with 45% of water added also showed the
best acceptability by means of taste evaluation. Dough viscosity was decreased by two stages of rapid
and slow phase in logarithmic mode as total amount of water was increased and the turning point

was observed at 45% of water.
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Table 1. Particle size distribution of rice flonr

Particle size(mesh)* Ratio(%)
+20 2.26
-20+30 15.79
~30+40 1541
— 40+ 50 3847
—50+100 21.93
-~ 100+ 140 6.14

*+: particles above mesh, —: particles below mesh
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Fig. 1. Specific volume change of Jeungpyun according
to the amouwnts of water added. The amount of water
added mesns the sam of Takja and water. Solid line
means ranges of x of LSD 0.05 at maximum specific
volame. Formuia of dough: rice flour 100+ sugar 10
+Takju 15+ water.
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Table 2. Effect of added water(x)* onm specific volame(y) of Jeungpyun

Regression equation  Coefficient Maximum LSD Range of x of LSD 005
of F at maximum y
c x x2 determination  x(%) yiem3/g) 0.05 0.01
0080 0.127 —0.00137 0.356 46.31 301 3736* 0265 0372 323603

a: The ratios of water added to rice flour were in the ranges of 30 and 60%.
The amount of water added means the sum of Takju and water.
Formula of dough: rice flour 100+ sugar 10+ Takju 15+ water.

* Significant at p=0.05.
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Fig. 2. Effect of amount of water added to dough on
volum

specific e of Jewngpyun. The amount of water
added means the sum of Takju and water. Formula
of deugh: rice flour 100+ sugar 10+ Takju 15+ water.
O: Addition of total water before fermentation. X: Ad-
dition of other 10% of water after fermentation.
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Table 3. ANOVA oa smount and method of water ad-

ded to dough on specific volume of Jemngpywn
Source of DF SS MS F
variation

Amount of water(W» 3 1064 0355 15.158**
Adding method(M)" 1 0318 0318 6.381™
WxM 3 010 0034 1440

. The ratios of water to rice flour were 45, 50, 55 and
60%.

b The methods to add water were separated into two:
addition of total water before fermentation and addition
of other 10% of water after fermentation.

** Significant at p=0.01
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Table 4. Effect of added water(x)" on taste score(y) of Jeungpyun
Regression equation Coefficient  Maximum LSD Range of x of LSD 0.05
Source of - F —————— at maximum y
c x x? determination x(%) y 005 001
Taste score® —9514 0654 —0.00733 0.755* 446 507 21.19* 0472 0671 36.6—53.6
Frequency of 357130 17501 —0.193 0385 454 400° 1760 1725 2454 359549

maxium score

*: The ratios of added water to rice flour were in the ranges on 30 and 60%. The amount of water added means
the sum of Takju and water. Formula of dough: rice flour 100+sugar 10+ Takju 15+ water.

b Scalcs were 7 grades from 1(very bad) to 7(very good).

°: Frequency percent
** Significant at P=0.01
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Fig. 4. Plot of frequency of maximum taste score of
Jeungpyun vs. water added. The amount of water added
means the sum of Takju and water. Solid kne means
ranges of x of LSD 0.05 at maximum frequency. For-
mula of dough: rice flour 100+ sugar 10+ Takjm 15
+ water.
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Fig. 5. Relationships between water added and viscosity
of dough. The amount of water added means the sum
of Talju and water. Formula of dough: rice flour 100
+sugar 10+ Takjn 15+ water. R and S on figure mean
regions below and above 45% of water added on regres-
sion curve respectively.
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