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Cooking Conditions for the Production of Instant Nuroongi
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Dept. of Food and Biotechnology, Dongshin University, Naju 520-714, Korea

Abstract

In other to develop instant Nuroongi, three different cooking conditions of rice were evaluated
and chemical and physical properties were compared. The Nuroongi was prepared using a Japonica
variety with three different cooking conditions : steam cooker(A), pressure cooker(B) and cabinet
cooker(C). The Nuroongi prepared by C showed the highest total sugar contents in boiling water
at 7min. In A, B and C, the water binding capacity ratios(by weight) of milled Nuroongi were 6.2,
6.1, 6.4, respectively. Correlation coefficients between overall preference and other sensory eval-
uation factors of Nuroongi indicated that roasted nutty taste, hardness and stickiness had significant

correlation to sensory evaluation.
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Rice
Washing(3times)
Soaking in water(20°C, 40min)

Cooking
]

—
Process A Process B Process C

by steam cooker by pressure cooker by cabinet cooker
[ 1 H

Roasting
(120~ 160°C ; 10min, 160~230°C ; 7min)

Drying

Nuroongi
Fig. 1. Flow diagram of Nuroongi processing.
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Table 1. Sensory evaluation sheet of Nuroongi
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Table 2. Changes in moisture contents of soaked rice, cooked rice and Nuroongi

Moisture content(%6)

: i Rice to water Nuroongi Nuroongi
Cooking conditi .

€ ons ratio Sogked Cooked rice before after
rice . .

drying drying
Steam cooker 1:05 33 50 12 12
1:12 35 63 12 12
Pressure cooker 1:05 33 55 19 12
1:12 35 64 20 12
Cabinet cooker 1:10 29 65 18 15




Akz Aol wg BYzo] wE FX| Nl A AT 61
Table 3. Changes in total sugar during heating of Nuroongi
Cooking Heating time(min)
conditions 1 3 5 7
Steam cooker 0.49% 0.94% 1.22% 0.68%
Pressure cooker 0.97% 0.84% 1.00% 1.92%
Cabinet cooker 0.43% 1.35% 1.36% 1.99%
Table 4. Analysis of variance and Duncan’s multiple range test for sensory evaluation of Nuroongi
Cook}r}g Color Clearness Roasted nutty Roasted nutty Hardness  Stickiness Overall
conditions flavor taste preference
Steam cooker 230£0.70° 265+093° 287+106° 243+112° 235%115° 239108 252%079°
Pressure cooker 348+0.73° 361+0.78 3.65+1.03" 3351103 243+T095° 270*+093" 3.09+0.73°
Cabinet cooker 391090 3.48+095" 352+1.12° 3.04£093° 322x067 291%073" 3.22%0.60°
F-value 26.00"" 779 3.53 47 592" 1.86 6.20"

Values are mean*S.D.
*p<0.01, **p<0.001, ***p<0.0001

Means not sharing common superscript letters in the same column are significantly different

Table 5. Pearson correlation coefficients between overall preference and other sensory evaluation factors of

Nuroongi
Roasted Roasted
Characters Color Clearness nutty nutty Hardness Stickiness
flavor taste
Overall 0.48" 051" 056" 062" 066" 0.69°
preference
*p<0.0001
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