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Quality Characteristics of Backsulgi Added with Job'tears
and Brown Rice

Hyun Sook Joung
Department of Food and Nutrition , Keimyung Junior College

ABSTRACT

This study attempted to examine the sensory quality, the degree of gelatization, color, texture and
moisture content of Backsulgi added with Jobs'tears and Brown rice,

The results were as follows:

In sensory quality Backsulgi added with 10% Jobs’tears and Brown rice showed the most favorable
sensory evaluation. In view of color, flavor, afterswallowing and overall quality, 10% Backsulgi was
preferable than those of other Backsulgi added with Jobs’tears and Brown rice. The moisture contents
was about 36~40%. There are not changed after 24hr and 48hr. L-value on the control group was
high, 90.08. and Al, A2, A3 and A4 group were 80.65, 71.63, 68.66 and 61.50 respectively. L-value on
the Backsulgit added with Jobs'tears was decreased as the amount of Jobs'tears. The gelatinization of
Backsulgi added with Jobstears and Brown rice was increased as the amount of Jobs’tears and Brown
rice.
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Table 1. Formulars for Backsulgi added with Job’s tears flour and brown rice
Sample Ingredient Rice flour Job's tears Brown rice Sugar Salt Water
(%) (g) (g) (g) (g) (g) (cc)
C 0 1,000 0 0 100 5 150
Al 10 900 100 0 100 5 150
A2 30 700 300 0 100 5 150
A3 50 500 500 0 100 5 150
A4 100 0 1,000 0 100 5 150
B1 10 900 0 100 100 5 150
B2 30 700 0 300 100 5 150
B3 50 500 0 500 100 5 150
B4 100 0 0 1,000 100 5 150
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Table 2. Operating condition of rheoner

Parameters Conditions
Plunger lucite diameter (mm) 30
Sample height{mm) 20
Closs head speed(mm /min) 10
Clearance(mm) 25
Max, cell load(kg) 2
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Table 3. The moisture content of Backsulgi added with Job’s tears and brown rice

Moisture content (%)

Sample -
Immediately After 24hr After 48hr
C 36.6 39.0 36.7
Al 39.0 40.2 40.6
A2 39.6 39.9 39.5
A3 37.3 37.6 38.8
A4 36.2 37.1 37.1
Bl 404 39.6 39.8
B2 36.4 37.7 39.1
B3 42.3 34.7 35.2
B4 37.2 36.5 36.8

Table 4. The gelatinization of Backsulgi added with
Job’s tears and brown rice

Sample Gelatinization
C 91.83
Al 126.44
A2 148.08
A3 165.39
A4 318.23
Bl 86.06
B2 108.65
B3 116.35
B4 144.71
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Fig. 2. The L value of Backsulgi added with Job’s
tears.
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Fig. 4. The b-value of Backsulgi added with Job’s
tears.
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Table 5. The Hunter measurement on L, a, b value of Backsulgis containing various levels of brown rice

Color

Sample 4 E*
L a* b*
B1 84.20 —0.52 + 8.45 -
B2 86.88 —-0.17 + 9.32 2.85
B3 83.75 +0.24 +11.55 3.22
B4 76.59 +1.25 +15.01 10.20
* L : lightness, a : redness, b : yellowness
AE=[(4L)*+ (4a)? + (4 b)?]*"?
Table 6-1. Texture values of each type of Backsulgis added with Job’s tears
Sample Hardness Cohesiveness Adhesiveness Brittleness Gumminess
(x10°dyne /cm?) {xdyne /cm) (Xdyne /cm) (x10*dyne /cm?) (x10dyne /cm?)
C 2.7132 1.4608 0.0000 —0.7630 3.9645
Al 2.6813 1.4387 0.0000 —1.8726 3.8587
A2 2.6203 1.4039 0.0000 —2.7881 3.6867
A3 1.8573 0.0850 0.9356 4.9060 0.0730
A4 2.2381 0.1095 0.0422 5.0398 0.2430
Average 2.42204 0.89958 0.19556 0.90442 2.36158
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Table 6-2. Texture values of each type of Backsulgi added with brown rice

Sample Hardness Cohesiveness Adhesiveness Brittleness Gumminess
(x10%dyne /cm?) (xdyne /cm) (xdyne /cm) (x10*dyne /cm?) (x10dyne /cm?)
B1 2.2496 - 0.0000 6.6998 1.2640
B2 2.8880 - 0.2774 3.2043 0.4263
B3 2.1140 - 0.0000 —0.7074 0.7663
B4 1.4066 0.1146 0.0000 4.3417 1.6256
Average 2.1646 - - 3.7383 1.0206
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Table 7. Sensory evaluation of Backsulgi added with Job’s tears and brown rice {immediately)

Sensory Sample

attributes C Al A2 A3 A4 B1 B2 B3 B4
Color 5.33(b) 4.33(a) 3.67(a) 3.53(a) 2.53(a) 5.00(a) 4.80(a) 4.20(a) 5.06(b)
Flavor 4.60(b) 4.93(a) 4.27(b) 3.93(h) 3.60(a) 4.67(a) 4.07(a) 4.33(a) 4.13(a)
Moisture 3.60(s) 4.80(b) 5.00(s) 3.67(a) 4,87(b) 3.80(a) 3.60(s) 3.47(a) 3.40(a)
Consistency 4.73(b) 3.67(b) 3.60(b) 4.53(b) 2.47(a) 4.27(a) 5.00(a) 4.60(a) 5.27(b)
Texture 4.27(a) 5.60(b) 6.00(b) 2.87(a) 4.73(a) 4.53(b) 2.73(a) 2.93(a) 2.60(a)
Afterswallowing 4.80(b) 5.40(b) 4.73(b) 3.13(a) 2.80(a) 4.67(b) 4.13(a) 3.80(a) 4.00(a)
Overall quality 4.40(b) 5.07(a) 4.87(b) 3.47(b) 2.87(a) 4.73(b) 3.93(a) 3.80(a) 3.67(a)

* Same letters indicate on significant difference (P <0.01)
The means not followed by the same letter in the same row differ significantly from one another (a<b)
The higher scores reveal the better acceptability of characteristics.
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Table 8. Sensory evaluation of Backsulgi added with Job’s tears and brown rice (after 24 hrs)

Sensory Sample
attributes C Al A2 A3 A4 B1 B2 B3 B4
Color 5.07(a) 4.73(b) 4.07(b) 3.73(b) 293(a) 5.13(a) 4.73(a) 4.27(a) 4.87(a)
Flavor 4.87(b) 4.67(b) 4.87(b) 4.00(b) 3.47(a) 5.00(a) 4.80(a) 4.66(a) 4.26(b)
Moisture 3.87(a) 4.53(a) 5.13(b) 3.20(b) 3.93(a) 4.33(b) 3.27(a) 2.73(a) 3.27(a)
Consistency 5.00(a) 4.27(a) 3.80(b) 4.67(b) 3.27(a) 4.93(a) 5.00(a) 4.53(a) 4.80(a)
Texture 3.00(a) 4.53(a) 5.13(b) 2.80(a) 3.73(a) 4.07(b) 280(a) 2.27(a) 2.67(a)
Afterswallowing 5.07(b) 5.33(b) 4.87(b) 3.40(a) 2.67(a) 4.27(a) 4.80(a) 4.20(a) 4.20(a)
Overall quality 5.00(b) 5.40(b) 5.00(b) 3.40(a) 2.67(a) 4.80(b) 4.73(b) 4.00(a) 4.33(b)
* Same letters indicate on significant difference (P<0.01)

The means not followed by the same letter in the same row differ significantly from one another (a<b)

The higher scores reveal the better acceptability of characteristics,
Table 9. Sensory evaluation of Backsulgi added with Job's tears and brown rice (after 48 hrs)
Sensory Sample
attributes C Al A2 A3 Ad B1 B2 B3 B4
Color 4.80(b) 4.00(a) 3.86(a) 3.53(a) 2.93(a) 5.00(a) 4.80(a) 4.06(a) 4.60(a)
Flavor 4.86(b) 4.66(b) 4.40(b) 4.06(b) 3.33(a) 4.60(a) 4.46(a) 3.93(a) 4.00(a)
Moisture 3.60(a) 4.20(2) 4.60(b) 3.60(b) 4.06(a) 3,60(a) 3.53(a) 3.40(a) 3.00(a)
Consistency 3.46(a) 3.73(a) 3.80(a) 4.33(a) 3.86(a) 4.80(a) 4.40(a) 4.33(a) 4.46(a)
Texture 2.73(a) 3.53(b) 4.06(b) 3.53(b) 4.40(b) 3.26(b) 3.40(b) 2.60(b) 1.93(a)
Afterswallowing 4.86(b) 5.20(b) 5.07(b) 3.66(a) 2.86(a) 4.00(a) 4.40(a) 3.60(a) 3.86(a)
Overall quality 4.53(b) 5.06(b) 5.06(b) 3.73(a) 3.13(a) 4.06(a) 4.73(b) 3.46(a) 3.93(a)

* Same letters indicate on significant difference (P<0.01)

The means not followed by the same letter in the same row differ significantly from one another (a<b)

The higher scores reveal the better acceptability of characteristics.
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