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Abstract
The purpose of this study was to develop korean traditional gruel, ‘Hodojook' as a easy-to cook
product by modifying cooking method and its concentrations. Physical and sensory properties of
‘Hodojook' with various levels of concentration were investigated using viskograph and sensory
evaluation panel. The result showed that hydrated rice flour has higher maximum viscosity than
instantly ground rice. Addition of walnut lowered maximum viscosity and gelatinization beginning
temperature. But gelatinization pattern was not affected by the level of walnut and modified
cooking method. Sensory characteristics on the roasted odor, roasted taste, oily odor, oily taste and
viscosity were significantly increased as the walnut levels are increased. ‘Hodojook” with the 1:1:6
ratio (rice flour : walnut : water) was recommended.
Key Words: ‘Hodojook’, walnut, concentration, viscosity. sensory.
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Viscosity B. Uy Lo
 gge %€ s0C down Setback -
7Y afterISminH)  (© H) (C-P)
4710 276.0 490.0 2140 315.0 -39
646.0 349.0 597.0 2480 4720 -123
693.0 379.0 634.0 255.0 493.0 114
637.0 338.0 599.0 261.0 4210 -160

B

C

D: 3087 kgt A71E
B.U= Brabender unit

129 H7beE = 1: 5 40 meshA & &
129 M Mg = 115 40mesh AE FA 27
(29 HrbeF=1: 5, 60 meshH Z £

A AR

o A7

(2 4 WIiRe 2o vIg0 WHE 53 Uy

- | Initial pasting - - Viscosity (B U) . e
Sample | temperature CU9SC S0 - Consist
B ¢y - b after ISmin@) - - (©) - s
A 66.0 1123.0 470.0 755.0 285.0 653.0 -368
B 72.0 748.0 379.0 634.0 255.0 369.0 -114
C 78.9 550.0 300.0 5220 222.0 250.0 -28
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1200
1050 —=
3
B 9
é’ 750 = B
2w
450 ]
150 ‘; O A
0 - T T T T 1
60 9% 5 %0 50
Temperature(°C)
Q"1 E=FY EE9 Amylogram
(E 5 =X 20| 0HE T3t 24
- |Initial pastirig = Viscosity (B. U)

‘Sample temperature ‘ . 95°C 50°C Consistency ~ Breakdown Setback
Sk ey Peak(py 95C  dfter 15minH)  (C) (C-H) (P-H) CP)
A 62.3 396.0 75.0 54.0 121.0 67 342 2275
B 63.8 157.0 46.0 350 75.0 40 122 -82
C 64.5 92.0 350 26.0 57.0 31 66 -35
A AR 3T EY FrhEM =114 B: A7t s B H7hgm=1:15

C: A7k 3B Fyhe=1:1:6 B.U= Brabender unit
HE 6y S HJE| M2 S5t 2
| Initial pasting | : Viscosity (B. U)

Sample | temperature | . ones 95°C 50°C Consistency ~ Breakdown Setback
: o o PE® BT e iSminy  (© (C-H) P-H) (C-P)
A 64.9 1340 46.0 28.0 72.0 44.0 106.0 -62
B 64.5 134.0 49.0 37.0 84.0 47.0 97.0 -50
C 64.1 139.0 55.0 45.0 83.0 43.0 94.0 -51

A ANV 35 B H7M=1:055 B: @7 S B =115

C: BV 3589 HIkgE=1:155 B.U= Brabender unit
W Ax9) Asgo) FA dsEE £ 5 Ud 5) 3% A7t W 53 A
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.. Sensory characten

Roasted odord 5.7 6.2
Oily odore 59 6.2
Colorf 54a 4.5
Consistency g 7.6a 6.5b
Roasted tasteh 51 5.8
Oily tastel 5.6 59
Mouth feelj 3.8b 49
Overall acceptability k 34 42

6.4Ns 4.6b 6.02 6.52

64N 440 6.1 64a
4.1b 2.8b 50a 528
42¢ 5.3b 6.50 7.1a
54N 420 5.7 6.4a
62N 5.0b 6.02b 6.62
63a 6.61 54b 4.1¢
40Ns 34b 48a 3.8b

A ; rice flour:walnut:water=1:1:4
B ; rice flour:walnut:water=1:1:5
C ; rice flour:walnut:water=1:1:6

d ; Roasted odor: 1= not roasty
e ; Oily odor: 1=not oily
f ;Color: 1= exiremly light

g ; Consistency : 1= extreamly watery

h ; Roasted taste : 1= not roasty
i ;Oily taste : 1=not oily
J ; Mouth feel : 1= extreamly coarse

k ; Overall acceptability : 1= extreamly dislike

D ; rice flour:walnut:water=1:0.5:6
E ; rice flour:walnut:water=1:1:6
F ; rice flour:walnut:water=1:1.5:6

9= extreamly roasty
9= extreamly oily

9= extreamly dark
9= extreamly thick
9= extreamly roasty
9= extreamly oily

9= extreamly smooth
9=extreamly like

Means with same letters in a same row are not significantly different at p< 0.05
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