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Abstract

Attempts were made to improve gelatinization, saccharification and panfrying processes for mass production
of Nochi, a kind of traditional Korean rice cake. Gelatinization of waxy rice powder with 20~55% of
moisture content were completed within a minute at 120°C or above by using the extrusion cooker. Among
enzymes tested for liquefaction and saccharification of the gelatinized rice, in place of malt, BAN (0.53%)+B-
amlyase (4.27%) was the most suitable enzymes for the production of Nochi. Panfrying process of Nochi was
drastically shortened by heating Nochi dough for 1 minute in a microwave oven and subsequently panfrying

at 150°C for 7 minutes.
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Fig. 1. Schematic diagram of preparation procedure of various Nochies.
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Table 1. Randomized scheme for sensory evaluation of
Nochi

Replication
Panel ! 2 3
1 1,23 14,5 34,5
2 1,2,5 13,4 23,5
3 1,4,5 13,5 234
4 23,4 1,25 1,4,5
5 34,5 12,3 245
6 1,24 235 1,3,5
7 13,4 2,45 1,2,5
8 1,3,5 234 1,2,4
9 23,5 124 1,34
10 24,5 345 1,2,3
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Table 2. Effect of barrel temperature and moisture
content on gelatiniation of waxy rice powder
(gelatinization %)

Moisture (% wet basis)

Barrel
temp. (C) g 30 40 55
110 80.0 81.0 84.0 86.0
120 100.0 100.0 100.0 100.0
130 100.0 100.0 100.0 100.0
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Table 3. Texture of Nochi” saccharified by enzymes

Control Fu Fu-Te B-AM
Hardness 36.0™ 28.5¢ 84.5" 77.5®
Adhesiveness  895.0° 1035.0°  2300.0"  3080.0°
Cohesiveness 0.89* 0.69° 0.43° 0.58"

"Fu stands for Fungamyl.
Te stands for Termamyl 120 L.
B-AM stands for BAN and B-amylase.
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Table 4. Means” of sensory characteristics of various
Nochies”

s Control  Fu Fu-Te B-AM
Sweet odor 61° 56" 4.6 4.2°
Surface hardness 4.6° 1.7 6.6 7.8°
Inner hardness 4.6° 1.6° 5.6 5.0
Cohesiveness of mass 5.6° 19 55 5.7
Sweet taste 5.0° 6.8° 5.8 7.1
Malt flavor 64 29 36 54
Mouth coating 61° 37 410 43
Overall desirability 53% 42° 46 43"

D Average of three replicates with 10 panelists: Means hav-
ing the common letter in the same row are not sig-
nificantly different (p <0.05, Duncan test).

?The abbreviations are as in Table 3.
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Table 5. Effect of panfrying conditions on texture of
Nochi”

140°C 150°C
Pan;rtymg Control
conditions 7 min. 10 min. 7 min. 10 min.
Hardness 20.4° 15.5° 433" 314"  69.8
Cohesiveness ~ 0.7° 0.4" 0.4" 0.4° 0.4

" Nochi treated with BAN and B-amylase.
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Table 6. Effect of panfrying on sensory quality” of No-
chi®

Pantiyi 140°C 150°C
aniryin,
conditone oMl 7 10 7 10
min. min. min. min.
Sweet odor 7.5 37 36 58 54
Surface hardness 377 28 43 53 1§
Inner hardness 34¢ 30° 370 48 68
Cohesiveness of mass 6.8° 47" 48 49" 2.6
Sweet taste 46 67 470 56 46
Malt flavor 6.9° 4.6* 43 50° 4.6™
Mouth coating 44° 44 48 52 44

Overall desirability 7.2 49 42 55 28

U Average of three replicates with 10 panelists: Means hav-
ing the common letter in the same row are not sig-
nificantly different (p < 0.05, Duncan test).

? Nochi treated with BAN and B-amylase.
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