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Abstract

An instrumental analysis of Sanyakbyung was carried out along with sensory evaluation to find out how its qual-
ity characteristics changed by the addition of glutinous rice flour(0%, 10%, 20%, 30%, 40% and 50%}). The mois-
ture content of Sanyakbyung decreased in proportion to the increment of glutinous rice flour. In terms of color, L-
value increased depending on the increment of glutinous rice whereas a-value and b-value showed a decrease. This
could be accounted for by two factors: one is that the protein contained in yam flour contributed to black coloring
and the other is that the color of yam flour itself contributed ostensively to the tint of biackish coloring, and also to
the tint of yellow and red coloring. In the two bite compression test, the hardness, gumminess, chewiness, and
cohesiveness of Sanyakbyung decreased depending on the increment of glutinous rice flour. The springiness did not
show any significant variation among the samples. That is, the more yam flour was added, the more cohesive and
gummy Sanyakbyung was produced. There were significant differences(p<0.05) in the sensory characteristics of
the samples in which Sanyakbyung with 10% glutinous rice flour was most preferred in color, those with 20% in
flavor, and those with 40% in taste. Adhesiveness and consistency in the palate responses also showed significant
differences among samples in which the sample with 40% glutinous rice flour was most favored in consistency.
When the content of yam increased, the gumminess also increased. Generally, Sanyakbyung with soft but less
gummy texture was preferred to strong gummy one which was easily stuck to teeth. In the overall acceptance, San-
yakbyung with 40% glutinous rice four was most preferred.
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Table 1. Formulas for Sanyakbyung prepared by different
amounts of glutinous rice flour unit (g)

Percentage of glutinous rice flour added

Ingredients
10 20 30 40 50
Yam 500 500 500 500 500 500
Rice flour 0 50 100 150 200 250
Salt 5 5 5 5 b 5

Honey 120 120 120 120 120 120
Water 280 285 290 295 300 305

gz e3]=] A 158 A 6 2 (1999)

PRl Arlres deisl Alzat Ayl A
EE  Color/color difference meter(Nippon Denshoku
Kogyo Co, LTD. model 1001DP)Z AM3le] ==
(lightness, L), ]} E(redness, a) ¥ 34 E(yellowness,
biE vepiglaL, old) ARSI FFHAL- 17k 89.2, agh
0.921, b3k 0.78°1%1.29, 33] oA} wkE- A st¢i o)
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AT RS dElsked AEg Ao H
22 BAE TA. XT2 Texture Analyser (SMS Co.
LTD., England)Z AM-3ted 23] glata| g shelon],
ZAH 2L Table 29} Zv}, 25% W EL 2702
24 % o)Al force-distance curve ZHE] 7 1A
(hardness), -6-44d (cohesiveness), &H4d (springiness), %14
(gumminess) ¥ 4 3] Ad (chewiness)®] TPA(Texture profile
analysis) 54 % "5 Texture expert software® -3}
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SAS(Statistical Analysis System) program''& o]-$-3}
HAFEA 3 Duncan’s multiple range testZ ZF A 8
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Table 2. Analytical conditions of texture measurements

TA-XT?2 settings
Mode TPA test
Option Return to start
Pre-test speed 1.0 mmv/s
Test speed 1.0 mmv/s
Post-test speed 1.0 mm/s
Distance 5 mm
Trigger type Auto-30 g
Accessorry 35 mm stainless steel cylinder probe
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Table 3. Hunter's color value of Sanyakbyung prepared by different amounts of glutinous rice flour

Percentage of glutinous rice flour added

0 10 30 40 50
L (lightness) 53.02+£022° 53.17+£0.12° 53401023 53.63£0.40" 53.53£0.51" 53.93+042°
a (redness) 7.50+0.21° 7401018 6.77£021° 6.67+£0.28" 647+0.13° 6.3240.24"
b (yellowness) 12.90+0.19* 1143£037° 10.90+£0.25 1073036 10.53+£026° 10.28+0.21%
4E 37.8° 355" 27.5* 206 20.2°

1) Mean = S.D.

2) Mean value followed by different alphabet in same row means significantly different at p<0.05.

Table 4. Texture profile analysis parameters of Sanyakbyung prepared by different amounts of glutinous rice flour

Percentage of glutinous rice flour added

TPA

0 10 30 40 50
Hardness 16343.931 198.23° 14382.59+9525° 11495.70+£89.22™ 09546,07+67.65° 8247.75+59.08™ 7237.45+39.54*
Cohesiveness 1.215+0.04° 0.941+0.01° 09344002 0.86410.02° 0.872+£001" 0934+0.02°
Springiness 0.628+0.02° 0.504+0.03° 0.501£0.02° 046720.01° 0.500+0.01° 0.494£0.03"
Gumminess 103064519856  7131.97+69.58° 5824.61165.89™" 42287714565 415862+32.65% 3764.39+30.05°
Chewiness 12867.8819125°  680245+£62.84° 539897+ 6845 37834615023 3777.874+3825 3239.01134.69°
1) Mean £ S.D.

2) Mean value followed by different alphabet in same row means significantly different at p<0.05.
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Table 5. Sensory evaluation scores of Sanyakbyung made
with and without addition of glutinous rice flour

Percentage of glutinous rice flour added
0 10 20 30 40 50

Color 2.14° 529° 479% 307" 379%™ 421"
Flavor 1.86" 4.29° 486" 421° 443 386"
Taste 201" 343° 457° 443 465 429
Adhesiveness 1.72° 307" 379" 415 443" 4.14'
Consistency 1.36° 2.86° 2.86% 4.14" 486 4.86'

Overall acceptance 1.50° 2.86™ 329™ 379™ 471" 4.64™

1) Mean value of sensory scores followed by different alphabet
in same row means significantly different at p<0.05.
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