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Sensory and Mechanical characteristics of Heunmi-nokcha-injulmi
supplemented by Infused green tea powder
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{Abstract)

The purpose of this study was to investigate effect of the amounts of unpolished

glutinous rice flour with green tea powder difference of adding method on the sensory
and objective characteristics of Heunmi-nokcha-injulmi which is KOREAN TRADI-
TIONAL CAKE supplemented with green tea.

The results were as follow :

According to sensory evaluation of Heunmi-injulmi adding twice infused green tea

powder, the acceptance was the best in the hardness, moistness, chewiness, and
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overall quality when adding 6% green tea. The more the amount of two infused
green tea power was increased, the more the hardness of Heunmi-injulmi was increased
in the textural profiles, whereas the cohesiveness, elasticity, and chewiness of those
was decreased. The moisture content of Heunmi-injulmi adding infused green tea
powder was ranged to 41-44%, and it was decreased as the amount of two infused
green tea powder be increased. The more the amount of adding green tea powder
was increased, the more yellow and green color was changed darker and stronger.
The Overall quality in the sensory measurement of Heunmi-injulmi adding two infused
green tea powder had positive correlation with Adhesiveness in the measurement of

food testing machine

Refer to this study with the advisable recipe for Heunmi-nokcha-injulmi as follow
: Heunmi-nokcha-injulmi adding 282g(94%) unpolished glutinous rice flour and 18g

(6%) two infused green tea powder.
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Food Testing Machine : Instron Universal Testing
Machine (IUTM Model 4301)

Color & color difference meter : Chrommeter CR-200,
Minolta Japan

Drying oven:Mechanical Circulation oven, Hai

dong brurin co., LTD.
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Table 1. Formulas for Heunmi-injulmi adding infused green tea powder.

» Infused Green Unpolished Glutinous
Condition of Green . Salt
Tea Powder Rice Flour
Tea Powder (g)
(g) (g)
Not Green Tea 0 300 3
Powder
Two Infused 18 282 3
Green Tea 21 279 3
Powder 24 276 3
27 273 3
30 270 3
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Unpolished glutinous rice

+

Soaking Unplolished glutinous rice for 9hrs

!

Draining Unpolished glutinous rice for 20min

l

Milling

l

Sieving

1 Add Infused green tea powder
1 Add Salt

Mixing

{

Steaming for 2Smin

l

Pounding in a mortor

Fig 1. Procedure for Heunmi-injulmi with unpolished giutinous rice flour and infused green tea powder.
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Operating Conditions for Instron Universal Testing Machine.

Measurement Condition Measurement Condition
Sample height 30mm Crosshead speed 10mm/min
Plunger type round plate Chart speed 50mm/min
Plunger diameter 13mm Load cell Skg
Clearance 10mm
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Table 2. Duncan’s multiple range test of sensory characteristics for the Heunmi-injulmi adding
infused green tea powder.

Sample
Characteristic F Value
A B C D E F
Color 3.714s 3.286= 3714 2.857 3.286% 2.857 0.7807
Appearance 4857 3.1430 3.4290 2.714¢ 2.857¢ 2.571¢ 2.9913*
Flavour 3.2860 4,286 4,429 3.857% 41430 3714 1.1818
Hardness 5714 5.286% 4.7140 4.286% 4,000 3.714¢ 3.4649*
Moistness 5.714¢ 4.714> 40000 3571 4.0000 3.714¢ 3.3857*
Chewiness 5.714 5.000= 3.857¢ 3.857¢ 4.286b 4.286% 3.7000*
Overall quality 4286 4.429s 3.5710 3.0000 3.5718 3.4200 1.3157

Two infusing green tea powder added

A: 0% B: 6%

C: 7%

D: 8%
* : significantly different at p (0.05

E: 9% F: 10%

Means with the same letter are not significantly different(p {0.05)
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Fig 2. QDA profile of Heumi-injulmi as affected by the amount of infused green tea powder.
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Table 3. Duncan’s multiple range test of mechanical characteristics for the Heunmi-injuimi adding

infused green tea powder.

Sample
Characteristic F Value
A B C D E F
Hardness 1.5530 2,143 2.207 2.287- 2.303 2323 12.96
Cohesiveness 0.523 0.3630 0.363» 0.3300 0.327° 0.327 4.34
Elasticity 7.333 5.333 5.0000 4.9000 4.767° 4.533 9.04
Adhesiveness 10.233¢ 10.2008 12,133 12.133qb 13.433» 10.9330 291
Gumminess 0.813= 0.777 0.797- 0.757 0.747- 0.757+ 0.13
Chewiness 5.957= 4.177® 3.983p 3.8400 3.5900 3.447° 2.29
Two infusing green tea powder added
A:0% B:6% C:7% D:8% E:9% F:10%

* : significantly different at p 0.05

Means with the same letter are not significantly different(p <0.05)

Table 4. Moisture contents of the Heunmi-injulmi adding infused green tea powder.

Sample Moisture content(%)

0% Two infusing green tea powder added 44.49

6% Two infusing green tea powder added 43.69

7%  Two infusing green tea powder added 42.84

8% Two infusing green tea powder added 42.61

9% Two infusing green tea powder added 42.57

10% Two infusing green tea powder added 40.99
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Table 5. Color profile of the Heunmi-injulmi adding infused green tea powder.

Characteristic Sample F value
A B C D E F

L 50.640 36.897 35.843 35.663 34.043 34.040 2694].12%%*
a 0.010 - 0.750 - 0.700 - 0.827 - 0.883 - 0.823 306.96***
b 12.527 9.377 9.040 8.820 7.583 8.853 1723.25%**
4E 48.297 61.093 62.073 62.243 63.840 63.877 24435.50%*

Infusing green tea powder added

A:0% B:6% C:7% D:8% E:9%

*kx . significantly different at p {0.001

Mean with the same letter are not significantly different(p (0.001)

L : Degree of lightness

a : Degree of redness

b : Degree of yellowness

AE : Overall color difference
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