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Abstract

The relative retrogradation of Jeungpyun investigated with different millimg methods of rice flour.
The relative retrogradation of Jeungpyun was reduced in order that of W-C, W-P, D-M, D-J in DSC
(Differential Scanning Calorimetry) method while W-C, D-M, D-]J, W-P in Diastase method. In wet
milling method, the relative retrogradation of Jeungpyun by pin mill (W-P) was lower than Jeungpyun
by colloid mill (W-C). In dry milling method, the relative retrogration of Jeungpyun by jet miil (D-
] was lower than Jeungpyun by micro mill(D-M). The relative retrogradation of Jeungpyun by DSC
method was similar to the diastase method. The relative retrogradation of Jeungpyun was decreased
with decreasing particle size and setback value for amylogram and increasing damaged starch.
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Table 1. Moisture contents of Jeungpyun during stor-
age time(%)

Added Milling Storage time(hr)

water methods 0 24 48 72
W-P 4163 3996 36.74 3545
80% W-C 4092 3746 3583 3362
D-M 3837 3612 3471 3319
D-J 3996 3784 36.04 34.82
W-P 43.59 40.24 39.03 38.82
100% wW-C 4203 4066 3892 36.17
D-M 40.44 38.30 36.81 35.37
D-J 4201 3952 3808 3687

W: wet milling, D: dry milling, P: pin-mill, C: colloid-mill,
M:micro-mill, J: jet-mill
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Table 2. DSC characteristics of Jeungpyun during storage time at 4°C

FharalE2ata]A) 4127 ¥ Al 6 & (1995)

Milling Storage Added water
method time(hr) 80% 100% 80% 100% 80% 100%
To(C) Te(C) AH(cal/g)

w-P 24 476 47.1 67.8 68.4 0.048 0.034
48 45.3 46.5 66.6 67.2 0.087 0.058
72 43.1 424 64.2 63.0 0.131 0.121

w-C 24 469 46.7 67.7 66.5 0.052 0.041
48 4.8 432 65.8 64.6 0.074 0.063
72 423 415 65.0 64.2 0.136 0.129

D-M 24 476 47.7 62.1 62.2 0.042 0.026
48 46.4 448 63.2 62.8 0.031 0.044
72 444 43.1 65.3 64.4 0.124 0.116

D-] 24 489 48.4 63.9 63.4 0.034 0.022
48 46.2 477 62.4 61.9 0.052 0.045
72 445 43.8 60.7 594 0.119 0.113

W: wet milling, D: dry milling, P: pin-mill, C: colloid-mill, M: micro-mill, J: jet-mill, To: Onset temp. Tc: Conclusion

of gelatinization temp. AH: Enthalpy of gelatinization
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Fig. 1. DSC thermogram of Jeungpyun with addition
of water (80%) during storage time at 4°C

W: wet milling, D: dry milling, P: pin-mill, C: colloid-
mill, M: micro-mill, J: jet-mill
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Fig. 2. DSC thermogram of Jeungpyun with addition
of water (100%) during storage time at 4°C

W: wet milling, D: drymilling, P: pin-mill, C: colloid-mill,
M: micro-mill, J: jet-mill
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Table 3. Relative retrogradation degree of Jeungpyun
by diastase method during storage time at 4°C

Added Milling Storage time (hr)
water methods 24 48 72
W-P 6.68 16.21 24.72
80% W-C 8.84 18.47 29.34
D-M 8.06 15.59 2745
D] 6.84 12.64 20.21
W-P 5.73 11.26 18.92
100% Ww-C 7.95 16.92 2762
D-M 747 13.14 24.28
D-J 6.12 10.22 19.54

W: wet milling, D: dry milling, P: pin-miil, C: colloid-mill,
M: micro-mill J: jet-mill
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