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Abstract

This study attempted to examine the effect on sensory characteristics and texture of Paeksolgi in various volume of adding
sugar and steaming time. The most favorite tendency on the quality was over 15% adding sugar and 20 minute steaming time.
Evaluation was conducted through objective evaluation firstly and sensory evaluation secondly. The volume of adding sugar
was the significant factors which affected the textual characteristics of Paeksolgi. But steaming time and interaction had not
affected. In sensory evaluation on the various steaming time Paeksolgi made by steaming time for 20min and over 15% adding
sugar showed the most favorite tendency on the overall quality. This condition corresponded to the high level of hardness,
adhesiveness, gumminess in comparison with Rheoner measurement. In summary the most favorite factor was 12 hours of
soaking time, 10% adding water, 1% of adding salt, over 15% adding sugar, 20 minutes steaming time.
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Table 1. Conditions for rheoner testing machine

Sample height 20mm
Clearance ¢ 6mm(70% compression)
Load coll : 2kg
Plunger diameter 12mm
Chart speed 480mm /min
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Table 2. Analysis of variance for textural characteristics of Paeksolgi effect of the steaming time and

volume of adding sugar (F-value)
haracteristics Hardness Cohesiveness Adhesiveness Gumminess
Factors
A. volume of sugar 40.52* 0.42 8.63™* 38.35%
B. steaming time 2.56 0.39 1.42 3.01
AXB 0.842 0.65 0.19 1.33

=+ P<0.001, = P<0.01



62 Eizekl
12 ¢
" %
5 ° :M_‘ T Sheuear
———————- 88
z 6 - —a— 10%sugar
g —s— 15%sugar
= o4t |~ 20%sugar
2 F
0 .
20 25 30

Fig. 1. Changes in hardness of Paeksolgi at var-
ious steaming time and volume of adding sugar.
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Fig. 2. Changes in adhesiveness of Paeksolgi at
various steaming time and volume of adding sugar.
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Fig. 3. Changes in gumminess of Paeksolgi at
various steaming time and volume of adding sug-
ar.
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Table 3. Sensory evaluation of Peaksolgi effect on the steaming time and volume of adding sugar

o 5% 10% 15% 20% F-value
Characteristics
Color 4.25 3.80 2.60 3.20 10.74*
. 0.25
Grain 3.00 3.50 2.75 3.15 NS
Hardness 3.40 2.80 2.65 2.55 0.78
N.S
Moistness 2.95 2.40 3.20 265 0.12
N.S
Chewiness 2.40 2.90 3.55 3.95 7.59%**
Adhesiveness 2.55 2.70 3.10 3.60 3.74*
Sweetness 1.50 2.80 3.95 4.35 54.60™*
Overall quality 2.30 2.85 3.20 3.80 5.72**

** P<0.001, * P<0.05, N.S :no significant
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Table 4. Duncan's multiple range test of sensory evaluation of Paeksolgi effects of the steaming time

and volume of adding sugar

Sample group S1 S2 S4 S3
Color mean 4.25 3.80 3.20 2.60
Sample group S4 S3 S2 S1
Chewiness mean 3.95 3.55 2.90 2.40
Sample group S4 S3 S2 S1
Adhesiveness mean 3.60 3.10 2.70 2.55
Sample group S4 S3 S2 S1
Sweetness mean 4.35 3.95 2.80 1.50
Sample group S4 S3 S2 S1
Overall quality mean 3.80 3.20 2.85 2.30

Sample group

Steaming time

Volume of adding sugar

S1

S2

S3

S4

20(min) 5 (%)
20 10
20 15
20 20
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