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Abstract

This study was carried out to investigate the effects of addition ratio of reddish-brownpigmented rice(Suwon 451)
on the color difference, mechanical characteristics and gelatinization degree, sensory characteristics of Seolgid-
deok. As the amount of reddish-brown pigmented rice was increased, redness was getting increased, lightness and
yellowness was getting decreased. In hardness, adhesiveness, cohesiveness and chewiness, as the amount of pig-
mented rice was increased, was getting decreased and springiness was getting increased. As the amount of pig-
mented rice was increased in Seolgiddeok, gelatinization was getting increased. In sensory evaluation, quality
characteristics of Seolgiddeok with 20% reddish-brown pigmented rice added was better in color, sweetness and
overall quality than those of Seolgiddeok without reddish-brown pigmented rice.
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Table 1. Formulas for Seolgiddeok containing various levels
of reddish-brown pigmented rice

Additionratio  Rice flour R_eddlsh—broyvn Water
(%) @© pigmented rice ©
flour (g)
0 300 0 30
10 270 30 32
20 240 60 34
30 210 90 36
50 150 150 40

Table 2. Conditions for Rheometer

Parameter Conditions
Sample height 20 mm
Probe diameter 20 mm
Table speed 120 mnm/min
Repeat 2
Compression 60%

Load cell 10kg
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Table 3. Composition of rice and reddish-brown pigmented
rice flour(%)

Composition
P Moisture Crud.e Crude fat Crude ash
Flour protein
Rice 143 6.3 28 0.9
Reddish-brown 13.8 8.9 29 1.3
pigmented rice
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Table 4. Color difference of Seolgiddeok containing various
levels of reddish-brown pigmented rice

CO]:;].':?%I )n on Lightness Redness Yellowness
0 87.97° -1.09° 7.85°
10 67.39° 4,55 7.04°
20 63.64° 5.59° 6.98"
30 58.49° 6.12° 6.86™
50 53.85° 7.10° 6.80°
F-value 5114.00%%  4088.05%+*  [12.07%%*
*#£%p<(.001.

Means with the same letter in a row are not significantly
different.
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Table 6. The degree of gelatinization of Seolgiddeok
containing various levels of reddish-brown pigmented rice

Addition ratio (%) 0 10 20 30 50 F-value

Maltose content  1.001 1.010 1.035 1.045 1.050 1.28"
(mg)
N.S: Not Significant.

Table 5. Mechanical characteristics of Seolgiddeok containing various levels of reddish-brown pigmented rice

Mechanical characteristics Hardness Adhesiveness Cohesiveness Springiness Chewiness
Addition ratio (%) (g/cmz) (€3] (%) (%) g
0 762.67° 4875 5977 59.18° 76247
10 562.20° 4867 51.99° 63.95° 287.35"
20 432.13° 4.67° 45.86% 63.86" 258.24%
30 431.15° 2533 40.63 66.63" 172.45°
50 340.59° 28.00° 36.76" 67.65° 143.82°
F-value 21.77%k 6.36%* 20,76 5.54% 52,03k

#*p< 0.05, ¥*p<0.01, **¥*p<0.001.
Means with the same letter are not significantly different.
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Table 7. Sensory characteristics of Seolgiddeok containing
various levels of reddish-brown pigmented rice

Addition ratio(%)

Sensory 0 10 20 30 50  F-value
Characteristics

Color 8.89° 9.90° 10.77° 7.56° 4.51° 12.10%+*
Sweetness 901" 975" 10.08" 8388 686" 5.79*

Flavor 793" 822° 9.17° 10.87° 1043" 445+
Hardness 887 941 993 1003 743 174"
Moistness 1043 1146" 939" 7.01° 5.71° 10.63%**
Overall quality 891" 10.66" 10.69" 920° 573° 7.73%+x

N.S: Not Significant, *p< 0.05, **p<0.01, ***p<0.001.
Means with the same letter in a row are not significantly
different.

Overall quality Sweetness

Moistness Flavor

Hardness

Fig. 1. Sensory evaluation of Seolgiddeok containing
various levels of reddish-brown pigmented rice. O—O ;
0%, (-0; 10%, N5 20%, X—X 330%, ©—€; 50%.
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