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A Study on Preparation and the Standard Recipe
of Premixed Gam-Injulmi Rice Cake

Kyoung-Ja Kim and Ok-Ja Oh
Dept. of Foods and Nutrition, Dang-A University

ABSTRACT

This study aims to know what the physicochemical properties and physical properties of the Korean
traditional rice cake injulmi made from persimmon powder and glutinous rice (powder), and to come
up with a standard recipe of it with the premixed powder of persimmon and glutinous rice.

Cooked rice powder with 9 different levels of persimmon in cooking dough(75, 100 and 150um pow-
der with each 20, 40, and 60% ) was tested for rheological parameters, the rate of swelling, degree of
gelatinization, sensory evaluation, and the observation of cross section used to electronmicroscope.

1. sensory evaluation conducted by 20 university students as panelists showed that sample C received
notable preference among a samples in appearance, texture and flavour.

2. The observation of cross section used to electronmicroscope revealed that mixed glutinous rice
powder and persimmon powder lost their regular forms.

increase in persimmon powder content increased a thin layer of starch granule, presumably due to

sugar and fiber in the mixed persimmon powder granule.

3. In cooking the rice cake with 20~60% of persimmon, it showed 6.3 to 5.5 pH.
4. Quantitative description analysis conducted by 20 university student as panelists showed that
sample that sample C was preferred among 9 samples,

From these results, it was concluded that glutinous rice cake cooked with 20% of persimmon pow-
der was quite acceptable.

Optimum cooking condition for the glutinous rice with persimmon powder rice cake was 30min of
cooking time and 250C of cooking temperature with gas oven,

Key words: Glutinous rice, Premixed powder, Cookod rice powder.
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Fig. 3. Scanning electron micrograph of the raw glutinous rice powder and persimmon powder

mixed granule.
Magnified x 300, scale line 1s 100pm

A : The glutinous rice starch raw granule

B : 80% glutinous rice powder and 20% persimmon powder (75 granule)
C : 60% glutinous rice powder and 40% persimmon powder (100um granule)

D : 40% glutinous rice powder and 60% persimmon powder (1504n granule)
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Table 2. Statistical analysis for sensory evaluation of cooked rice cake (Texture)

n=20
L Inner
Roughness Hardness  Stickines <t Color Plumpness Weety Mutt
moisture

T 4.00% 3.13 4.60° 4.07° 3.80%° 4.00% 3.47% 3.60
T, 3.80° 3.73 4.43 3.83° 3.73® 3.93 3.93° 3.33

T; 3.87¢ 3.87 4.27% 3.73 3.93% 3.93% 3.93 3.53

Ty 2.67%® 3.87 3.23° 2.73° 3.20°° 3.20%° 3.73 3.40

Ts 3.13%° 3.40 2.57° 2.57° 2.93° 2.80% 3.33%b 3.17

Te 2.80%° 2.83 2.33¢ 2.33° 2.73% 2.80%° 3.20%° 3.27
T, 2.27° 2.73 1.97¢ 2.00° 2.53% 2.27% 2.670 3.27

Ts 2.40° 2.87 1.60° 1.87¢ 2.00° 2.20°¢ 2.47° 3.00
To 2.43° 2.67 1.93° 1.80° 2.03¢ 1.93% 2.60° 3.00
F-value 4.52** 1.95%8 34.13* 10.52* 5.87* 11.80™ 4.17 0.54N8

Ns : Not significant
= P<0.0
chewiness, : .shininess chewiness : >shininess
case of swallowing .. By * .plumpness case of swallowing«__ ! . /’l ~plumpness
inner motsture ¢ sweety ador inner moisture sweety odor
stickiness sweety taste stickiness - ‘... P ~ sweety taste
consistency g / - X ) Yroasted nutty taste consisieucy i i *rasicd nutty tasts
x - 4 -
. -y springiness™ . “roughness
springiness - o= bardness

Fig. 4. QDA profile of cooked rice cake with fine different contents of persimmon powder ratio.
A : 20% persimmon powder and 75um, 100um, 150um each granular,
B : 40% persimmon powder and 75um, 100um, 150um each granular.
C : 60% persimmon powder and 75um, 100um, 150pm each granular,
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