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The study on the Storage Time of the Jangduck.
The First Report, Making and Effects of Storage Time on
Proximate Composition Components of Jangduck.

Lee Sook-Mi, Yum Cho-Ae* and Cho Jung-Soon
Department of Food and Nutrition, Myong-Ji University, *Sook-Myong Univ

Abstract

This study was attempted to analyze the proximate composition content of Jangduck in order to
find out usefulness as a stored food. Sex different group of Jangduck were assigned according to
the contents of three different glutinous rice(10, 20, or 30%) with or without 30% beef supplematation.
The contents of moisture, protein, fat, carbohydrate, fiber and crude ash of Jangduck were periodically
analyzed four times during 60 days. The results were summarized as follows: 1. The content of mois-
ture in jangduck decreased as the level of glutinous rice flour increased in 15days. The moisture
content slightly decreasedafter 30days of storage time. 2. The content of protein, fat, carbohydrate,
crude fiber and ash of Jangduck were shown to be unchanged. 3. The crude protein of Jangduck
was relatively high. 4. There was little change of prox1mate composition contents of Jangduck throu-

ghout the total storage period.
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Table 1. Amount of spice in beef (8/100 g beef)
Composition  Soy souce Green onion  Garlic Sugar Toasted white sesame Pepper  Sesame oil
Content 18 6 6 3 3 Some 4
Table 2. Composition of experimental Jangduck (%)
Component Soybean Glutinous Ground Green Garlic Toasted white
Sample paste rice flour beef onion sesame
A-1 63.69 6.37 19.11 6.37 3.18 1.27
A-2 78.74 7.87 7.87 3.93 1.57
B-1 59.88 11.98 17.96 5.99 2.99 1.20
B-2 72.99 14.60 7.30 3.65 146
C1 56.50 16.95 16.95 5.65 2.82 113
C-2 68.03 2041 6.80 3.40 1.36
Table 3. Moisture content of Jangduck (%)
Storage period (days)
Sample
0 15 30 45 60
A-1 51.46+ 0.56" 22.08+ 0.55" 20.24+ 0277 16.93+ 0.35 17.65+ 0.56°
A-2 50.22% 0.72% 21.48% 0.50” 20.13+ 0.83" 16.51+ 0.50° 17.22+ 0.55°
B-1 4745+ 0490 17.99+ 0.70" 14.61% 0.39° 13.27+ 0509 13.75 03190
B-2 48.18% 0.37% 17.80+ 0.77% 13.55% (.28 12.20+ 0.749 12.74+ 0277
C-1 44,18+ 0.68? 15.60+ 0.67% 13.29+ 0.88% 12.38+ 0.259 12.25+ 0.607
C-2 45.66+ 0.50" 14.97+ 0.28Y 13.46+ 0.50" 1211+ 0.389® 12.32+ 0.48""
Means with the same letter are not significantly different.(P<0.01)
a b ¢ d means Duncan’s muitiple range test for experimental submaterials.(row)
meant SD
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Table 4. Crude protein content of Jangduck (%)
Storage period (days)
Sample
0 15 30 45 60
A-1 16.68+ 1.07 16.59+ 0.67 16.59+ 0.64 16.59+ 0.58 16.59+ 0.89
A-2 11.39+ 0.89 11.39+ 0.59 11.39+ 047 11.38+ 0.39 11.38+ 0.66
B-1 15.58+ 0.44 1557+ 1.02 1557+ 0.71 1556+ 0.72 1556+ 0.52
B-2 10.33+ 0.50 10.33+ 0.50 10.33+0.72 10.32+ 0.44 10.32+ 0.39
C-1 1540+ 0.44 15.39+ 1.28 15.39+ 0.98 1539+ 0.71 15.39+ 0.45
C-2 10.30% 0.90 10.30+ 0.68 10.29+ 1.32 10.29+ 0.87 10.29+ 0.78
No Significant Ranges at 1% level meant SD
Table 5. Crude fat content of Jangduck (%)
Storage period (days)
Sample
0 15 30 45 60
A-1 5.83+ 0.60 5.80+ 0.53 5.80t 042 5.80+ 0.28 5.79+ 0.78
A-2 5.18+ 0.98 5.18+ (.64 518+ 0.57 5.18+0.42 518+ 147
B-1 492+ 0.79 490+ 0.78 4,90% 0.33 4.90% 0.57 4.89+ 047
B-2 417+ 0.66 4.14+ 031 4.14+0.11 4,141 0.38 4.14+ 049
C1 304+ 1.00 3.04+ 042 3.04£0.27 3.03+ 055 3.03+£0.50
C-2 2.87+0.68 2.87+0.33 287+ 024 287+ 1.02 287+ 0.15
No Significant Ranges at 1% level
meant SD
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Table 6. Non-fiberous content of Jangduck (%)
Storage period (days)
Sample
0 15 30 45 60

A1l 13.57+ 1.06 13.57+ 0.80 13.55+ 0.26 13.54+ 0.40 1353+ 0.17
A-2 1742+ 1.08 17.41%+ 0.80 1741+ 0.29 17.40+ 0.50 17.39+ 0.44
B-1 20.65+ 0.26 20.64* 0.66 20.63£0.19 20.62% 0.55 20.62+ 0.56
B-2 22.78% 0.21 22.76+ 0.84 22.76% 0.26 22.76* 0.66 22.76+ 0.53
C1 28.39+ 0.39 28.38+ 048 28.37+ 0.55 28.37=0.71 2837+ 0.74
C-2 28.54+ 047 2854+ 0.44 28.53+ 0.33 28.53%=0.77 28.53+ 0.89

No Significant Ranges at 1% level

meanzx SD

Table 7. Crude fiber content of Jangduck (%)

Storage period (days)
Sample
0 15 30 45 60

A-1 1.29+ 0.85 1.29+ 0.79 1.29+ 0.70 1.28+ 0.64 1.28+ 0.35
A-2 1.29+ 0.74 1.29+ 0.57 1.29%+ 049 1.28+ 042 1.28+ 0.31
B-1 1.58+ 0.83 157+ 0.82 1.57+ 0.63 1.57+ 0.50 1.56+ 0.39
B-2 1.48+ 040 148+ 041 148+ 0.26 147+ 0.15 147+ 0.12
C-1 195+ 0.32 195+ 0.34 1.95%+ 0.30 1.94+0.27 1941+ 0.24
C-2 118+ 0.78 1.18+ 0.55 1.18+ 0.69 1.17+ 0.55 1.17+ 0.52

No Significant Ranges at 1% level

meant SD

Table 8. Crude ash content of Jangduck (%)

Storage period (days)

Sample
0 15 30 45 60
A-1 1117+ 1.65 11.14+1.17 11.14+ 045 1112+ 091 11.12+ 044
A-2 14.50+ 0.52 14.50+ 1.34 14.49+ 0.96 14.49+ 1.23 1449+ 091
B-1 9.82+ 0.54 981+ 1.04 9.80+ 0.97 9.80+ 0.92 9.80+ 0.53
B-2 1306+ 1.23 13.06+ 1.05 13.05% 0.89 13.05+ 0.89 13.05+ 0.58
C1 7.04+ 1.84 7.01+0.78 701+ 054 700+ 1.29 7.00+ 0.20
C-2 1145+ 0.87 1145+ 1.00 1145+ 0.86 1145+ 0.55 11451 043
No Significant Ranges at 1% level
meant SD
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