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Studies on Processing Aptitude of Various Additives
on the Preparation of Jeung-pyun

Young-Hee Choi, Hwa-Sook Jeon and Mi-Young Kang
Department of Home Economics Education, Kyungpook National Untversity, Taegu

ABSTRACT

The sensory and instrumental characteristics of Jeung-pyun made from various additives were
investigated to improve the quality of Jeung pyun and to know the effects of additives on Jeung-pyun
preparation.

In sensory evaluation of Jeung-pyun made from various additives, hardness was significantly lower
by addition of soy bean flour, whole milk powder, and egg yolk. The cell uniformity of Jeung-pyun
was significantly lower by addition of egg yolk and mugwort., And the dgree of bitterness Jeung-pyun
containing soy bean flour and mugwort flour were significantly higher than that of control. Retrogra-
dation of Jeung-pyun assessed from DSC thermogram and hardness measured by texturometer was
delayed by addition of soy bean flour, and whole milk powder.
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Table 1. Formula for Jeungpyun preparation
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HAY AE 87

Variety Rice Additive Dry Salt Sugar Water

flour(g) yeast(g) (g) (g) (ml)
Control Jeungpyun 100 - 2 1 10 50.0
Soy bean flour Jeungpyun 90 Soy bean flour 10g 2 1 10 49.2
Whole milk powder Jeungpyun 85 Whole milk powder 15g 2 1 10 49.7
Skim milk powder Jeungpyun 85 Skim milk powder 15g 2 1 10 49.6
Egg yolk Jeungpyun 90 Egg yolk 10g 2 1 10 46.9
Egg white Jeungpyun 90 Egg white 10g 2 1 10 41.6
Mugwort Jeungpyun 97 Mugwort flour 3g 2 1 10 49.5
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Fig. 2. pH of Jeungpyun batter during fermentation
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Fig. 5. Cross-sectional views of Jeungpyun contain-
ing different additives.

Table 2. Relative retrogradation of Jeungpyun during storage for 48hrs at 4°C

Temperature (C)

»sH

Variety To Tp Te (m] /mg dry weight)
Control Jeungpyun 45.5 55.0 64.0 4.5
Soy bean flour Jeungyun 44.5 52.0 67.0 1.5
Whole milk powder Jeungpyun 47.0 53.4 62.0 1.2
Skim milk powder Jeungpyun 42.5 52.6 61.0 3.9
Egg yolk Jeungpyun 43.5 51.9 61.0 3.9
Egg white Jeungpyun 40.5 48.1 60.0 4.2
Mugwort Jeungpyun 40.5 50.0 57.0 3.3
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Table 3. Duncan’s multiple range test for sensory characteristics of Jeungpyun

Sensory Characteristics

“Variety Cell . Sweet- Bitt- Chew- Adhesi-
. . Grain Sourness Hardness

uniformity ness erness iness  veness
Control Jeungpyun 7.6°0 5380 51° 6.65¢ 7.00¢ 9.0¢ 7.672 5.7
Soy bean flour Jeungpyun 7.7° 4,33 §.7%d 7.3 8.0° 4.5% 8.2™ 2.9
Whole milk powder Jeungpyun 8.2° 57°  7.5¢ 6.7%¢ 6.7° 7.0° 7.9 4.5°
Skim milk powder Jeungpyun 8.6° 5280 744 4.5 5.0° 7.7 7.1 4.5°
Egg yolk Jeungpyun 3.6* 8.2¢ 6.5 7.2¢ 5.9%P 7.25¢ 7.4™ 4.7°
Egg white Jeungpyun 8.4° 4.8 6.4° 5.8° 6.1*° 7.8°¢ 7.9 5.10¢
Mugwort Jeungpyun 4.3 8.6 3.8 4.4° 7.8 8.2¢d  7.0m 7.1¢

U Values with different superscript in the same column are significantly different at P <0.05

2 ns; not significant a<b<c
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