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Abstract

We can make Samul Chol-Pyon to add four powdered Korean medicines to Chol-Pyon. The purpose
of this study is to present the standard recipe of Samul Chol-Pyon for the taste of the moderns, taking
the tests of physical charcateristics, sensory qualities. The white Chol-Pyon and the group of 5% raw
materials for Samul—-tang are comparatively good for color, odor, taste, softness, chewiness and overall
quallity with other group of raw materials. To add Korean medicine browns the Samul Chol-Pyon much
deeper. The changes in textural properties of Chol-pyon during storage at 20+5°C were measured using
a rheometer for hardness, fractureability, adhesiveness, resilience, and cohesiveness. The hardness,
fractureability and adhesiveness were increased with the additon of in Samul-tang raw material powder.
The cohesiveness and chewiness were increased by adding Samul-tang powder in the course of time.
The Chol-Pyon prepared with 5% of Samul-tang powder showed the superior sensory qualities as Samul

Chol-Pyon.
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Table 1. Mixture ratio of raw materials of Samul Chol-Pyon

R terial(g) Samplel)
aw material(g a 5 c 5 G

Shuc-ji-hwang 0.00 7.50 30.00 52.50 75.00
Jac-yac 0.00 750 30.00 52.50 75.00
Dang-gwi 0.00 7.50 30.00 52.50 75.00
Cheun-gung 0.00 3.75 15.00 26.25 37.50
Total 0.00 26.25 105.00 183.75 262.50
Rice powder 2,000.00 1,973.75 ©1,895.00 1,716.25 1,737.50
Total 2,000.00 2,000.00 2,000.00 2,000.00 2,000.00

YA: Rice powder(100%)

B: Rice powder+raw material powder of Samui-tang(5%)
C: Rice powder+raw material powder of Samul-tang(20%)
D: Rice powder+raw material powder of Samul-tang(35%)
E: Rice powder+raw material powder of Samul-tang(50%)
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Table 2. Instrument and operating conditions of Rheo-
meter for measment of texture

Instrument R-UDJ-DM type Rheometer

I & T Co., LTD. Tokyo

Sample height 100mm

Probe Lucite @ 15mm
Clearance 1.5mm

Chart speed 120mm/min
Measuring load 4kg

Table speed 0.50mm/sec

Color

Overall quality Odor

Chewiness Taste

Softness

Fig. 1. Effect of Samul-tang materials addition on QDA

of Chol-Pyon.

——— A Rice powder(100%)

—— B: Rice powder(100%) +raw material powder of
Samul-Tang(5%)

—aA— C: Rice powder{100%)+raw material powder of
Samul-Tang(20%)

—x— D: Rice powder(100%) +raw material powder of
Samul-Tang(35%)

—x— E: Rice powder(100%) + raw material powder of
Samul-Tang(50%)
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Table 3. Mean sensory score, F—value by the ANOVA and Duncan’s multiple range test for organoleptic properties of

Samul Chol-Pyon

Organoleptic Sample” F-value
parpmeters A B D E (p<0.01)
Color 458+0.79% 4.41+051° 341+099° 2.080.90° 1.58%0.66° 34.83
Odor 4.00+1.34° 3.83+0.71° 3.33£0.88" 1.75+0.62° 2.08+1.08 13.48
Taste 4.41+0.90° 3.91+0.79% 350+0.90° 1.33£0.49° 150£052° 43.83
Softness 3.91+0.99% 3.91+0.79° 3.33+£0.49° 191+051° 1.75+0.45" 29.07
Chewiness 433+1.15° 3.83%1.02° 3.66+0.77* 2.25+1.05" 1.91+066" 14.65
Overall-quality 433+0.88° 4.08+0.66% 333+0.98° 1.75+0.86° 1.41+051° 33.22

YRefer to the legend in Table 1.

PMean scores within a row followed by the same letter are not significantly different at 1% level using Duncan’s multipe

range test.
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Table 4. Textural properties of Samul Chol-pyon prepared with different raw materials during storage at 20+5°C

Textural properties

Storage D
time(day) Sample Hardness  Fracturability Adhesiveness Cohesiveness Springiness Chewiness
(kg) (kg) (kg)
A 0.29 - 0.02 0.79 0.83 0.15
B 0.28 - 0.02 0.61 0.79 0.14
0 C 0.42 - 001 0.62 0.85 0.23
D 041 - 0.03 0.58 107 0.26
E 0.47 - 0.04 0.62 0.83 0.25
A 054 - 0.05 061 0.81 0.27
B 0.40 - 0.04 0.64 1.02 0.27
1 C 0.53 - 0.04 055 0.94 0.28
D 0.60 - 0.09 -~ 059 0.9 0.34
E 0.76 - 0.09 0.63 0.95 0.46
A 081 140 0.09 0.57 0.99 0.46
B 048 51 0.04 0.55 0.92 0.25
2 C 0.90 87 0.10 0.57 0.96 0.50
D 0.82 97 0.10 0.55 1.00 0.46
E 1.20 130 0.12 0.54 1.03 067
A 110 138 0.11 0.23 147 0.38
B 0.65 102 0.05 051 110 0.35
3 C 1.37 162 0.10 0.48 1.44 1.00
D 1.26 184 0.13 0.42 1.24 0.64
E 152 340 0.12 0.50 097 0.74

YRefer to the legend in Table 1.
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Table 5. Hunter’s color parameters of Samul Chol-Pyon
during storage at 20+5°C

Hunter " Storage Time(day)
Value Sample 0 1 2 3

A 76.30 76.46 78.23 79.30

B 42.50 42.33 44,63 45.83

L C 30.00 28.86 28.86 30.70
D 26.10 25.70 25.70 26.57

E 24.80 23.86 23.86 24.37

A -0.73 0.13 -0.07 -0.07

B 413 6.65 7.10 7.33

a C 5.70 593 5.63 5.67
D 4.30 4.00 4.40 463

E 3.83 3.66 3.20 4.03

A 590 5.46 6.60 6.67

B 10.97 11.16 11.33 11.73

b C 6.67 6.73 947 7.40
D 440 473 5.23 490

E 3.27 3.56 4.10 3.80

A 0.00 0.00 0.00 0.00

B 34.52 34.23 36.65 39.56

A4E C 46.75 4797 4795 4894
D 50.47 50.91 52.34 52.97

E 51.77 52.67 53.33 55.16

Refer to the legend in Table 1.
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