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Sensory and mechanical characteristics of woomegi Dduck

Hyo Gee Lee and Seon Sook Jeong

Dept. of Home management. College of Home Economics, Hanyang University

Abstract

“Woomegi Dduck” is one of Korean traditional pan fried rice cake made from glutinous rice by Tack-joo
(rice wine) or boiling water. The optimum conditions for the preparation of “Woomegi Dduck” were in-
vestigated. The Hardnes, Cohesiveness, Gumminess, Chewiness, Adhesiveness of “Woomegi Dduck” added
Tack-joo or boiling water measured by Rheometer, didn't have significant difference between samples. The
result of color test was L-Value, a-Value, b-Value and E Value of Woomegi Dduck added boiling water and
20% rice flour were high. The best recipe of Woomegi Dduck was glutinous rice flour 50 g, rice flour 20 g,

Tack-joo 30 ml, or boiling water 25 ml, sugar 10 g.
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Fig. 1. A preparation procedure for Woomegi Dduck.

Table 1. Conditions for preparation of Woomegi
Dduck by the amount of Tack-joo (rice wine)
glutinous rice  rice flour Tack-joo sugar
flour (g) (g (m) (®)
90 10 25 10
90 10 30 10
90 10 35 10

Table 2. Conditions for preparation of Woomegi
Dduck by the amount of boiling water

glutinous rice  rice flour  boiling water sugar
flour (g) ®) (m) ®
90 10 20 10

90 10 25 10

90 10 30 10
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Table 3. Conditions for preparation of Woomegi
Dduck by the amount of sugar

glutinous rice rice flour Tack-joo  boiling sugar
flour (g) ® (ml)  water m)  (g)
90 10 30 5

90 10 30 10

90 10 30 15

90 10 25 5

90 10 25 10

90 10 25 15

Table 4. Formulas for Woomegi Dduck by the
amounts of glutinous rice flour and rice flour

glutinour  rice

Ingredient = Tack-joo boiling sugar
Treatment rlce(gfgour Fg;lr (m)  water () (2)
S1 (10%) 90 10 30 10
S2 (15%) 85 15 30 10
S3 (20%) 80 20 30 10
S4 (25%) 75 25 30 10
S5 (10%) 90 10 25 10
S6 (15%) 85 15 25 10
S7 (20%) 80 20 25 10
S8 (25%) 75 25 25 10
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Measurement Condition
Table speed 50.00 (mm/min)
Chart speed 30.00 (mm/sec)
Critical area 314.00 (mm)
Sample height 8.00 (mm)
Deformation 4.00 (mm/g)
Load cell 1.00 (kg)
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Table 5. Effect of Kneading on the Woomegi Dduck
by the amount of Tack-joo (rice wine)

glutinous  rice Tack-ico sugar
rice flour flour J Ear »
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Table 6. Effect of Kneading on the Woomegi Dduck
by the amount of boiling water

glutinous  rice boiling sugar
rice flour flour water BT e HR=A e
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Table 7. Effect of Kneading on the Woomegi Dduck
by the amount of sugar

glutinous
rice flour flour
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Table 8. Duncan's multiple range test data for the sensory evaluation of Woomegi Dduck by Tack-joo (rice wine) added.

Treatment 10% 15% 20% 25% F-Value
color Average 2.29 2.27 3.17 2.88 3.43*
A Treatment 10% 15% 20% 25% 167
avor Average 2.92 3.13 3.50 3.04 :
. Treatment 10% 15% 20% 25%
Chewiness Average 3.88 3.46 3.42 317 225
Treatment 10% 15% 20% 25%
Sweetness Average 3.96 3.83 333 325 3.55%
. Treatment 10% 15% 20% 25% .
Adhesiveness Average 417 3.54 3.17 3.00 9.44
. Treatment 10% 15% 20% 25%
After-swallowing — Ayeraoe 321 3.29 3.29 3.25 0.06
) Treatment 10% 15% 20% 25% i
Overall-quality Average 2.33 2.75 3.63 2.88 727"
*: Significantly different at p < 0.05.
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Table 9. Duncan's multiple range test data for sensory evaluation of Woomegi Dduck by boiling water added

10% 15% 20% 25% F-Value
color Treatment 2.71 329 2.63 257 227
Treatment 10% 15% 20% 25%
Flavor Average 321 3.50 3.08 265 238
. Treatment 10% 15% 20% 25%
Chewiness Average 3.21 3.50 3.08 265 238
Treatment 10% 15% 20% 25%
Sweetness Average 3.29 2.79 2.92 2.39 4.19*
hesi Treatment 10% 15% 20% 25%
Adhesiveness Average 3.58 329 3.13 3.00 223
. Treatment 10% 15% 20% 25%
After-swallowing A yerage 3.00 317 3.00 2.96 0.96
. Treatment 10% 15% 20% 25%
Overall-quality Average 2.79 3.08 321 235 3.66*

*: Significantly different at p < 0.05.

Table 10. Duncan’s multiple range test data of Woomegi Dduck by Tack-joo (rice wine) or boiling water added

Characteristice Tack-joo Boiling water
) Treatment 20% 25% 15% 20% F-Value
color Average 3.17 2.88 3.29 2.63 2.28
Treatment 20% 25% 15% 20%
Flavor Average 3.50 3.04 3.25 2.92 221
Chewi Treatment 20% 25% 15% 20%
cwiness Average 3.42 3.17 3.50 3.08 0.93
Treatment 20% 25% 15% 20%
Sweeness Average 33 3.25 2.79 2.92 2.03
. Treatment 20% 25% 15% 20%
Adhesiveness Average 317 3.00 329 313 0.56
. Treatment 20% 25% 15% 20%
After-swallowing  Ayeraoe 3.29 3.25 3.17 3.00 0.67
i Treatment 20% 25% 15% 20%
Overall-quality Average 3.63 2.88 3.08 321 251

*: Significantly different at p < 0.05.

S3(20%): glutinous rice flour 80-g, rice flour 20 g, Tack-joo 30 m/, sugar 10 g.
$4(25%): glutinous rice flour 75 g, rice flour 25 g, Tack-joo 30 m/, sugar 10 g.
S3(15%): glutinous rice flour 85 g, rice flour 15 g, Tack-joo 25 m/, sugar 10 g.
S7(20%): glutinous rice flour 80 g, rice flour 20 g, Tack-joo 25 m/, sugar 10 g.
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Table 11. T-test data of Woomegi Dduck added Tack-
joo (rice wine) or boiling water by Rheometer

Chracteristics Sample Mean+S.D  t-Value
e SO0 08I o
T SR
Cohesiveness g; gg;zg 828i8(1); 0.00
T
Chewiness S () oassoto 019
Adhesiveness 2:; gg;ﬁ; g;g;ig% 0.90
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Table 12. Color profile of Woomegi Dduck

Sample Character S3 (20%) S7 (20%)
L 452 46.2
a 03 1.2
b 9.4 128
AE 45.0 46.1

L: Degree of Woomegi Dduck.

a: Degree of Redness.

b: Degree of Yellowness.

AE: Overall color difference.

S3 (20%): glutinous rice flour 80 g, rice flour 20 g, Tack-
joo 30 m/, sugar 10 g.

S7 (20%): glutinous rice flour 80 g, rice 20 g, boiling waters
25 m/, sugar 10 g.
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