KOREAN J. SOC. FOOD SCI.
Vol. 16, No. 5, October, 2000

i HItE mE HEo a0

i
%
2
gl

T 5 A

wgei Aot AE 2, FFUESAATL

Retrogradation Characteristics of Jeolpyon Prepared by Different
Moisture Addition
Sook-Ja Yoon

Department of Traditional Cuisine, Bae Hwa Womans Junior College, Institute of Traditional Korean Food

Abstract

Jeolpyon was prepered by different moisture addition and then retrogradation characteristics and quality eval-
uation were investigated during storage periods. In Hunter's color value, lightness of Jeolpyon was decreased,
whereas yellowness vvas increased during storage. In texture profile analysis, hardness, gumminess and chewiness
of Jeolpyon were increased during storage and texture parameters were decrease by increasing moisture level.
Jeolpyon prepared with 35% moisture addition was slowly retrograded in avrami equation. In the results of sensory
evaluation, the parameters were significantly different during storage. The results showed that Jeolpyon prepared
with 35% moisture addition had good sensory quality and slow rate of retrogradation.
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[ Polished rice |

soaking for 8 hr

water drained for 30 min

f Milling J

passing through 20 mesh sieve

{ Mixing with other ingredients J

adding water and 16g salt

( Setting in steamer J

( Steaming for 20 min 4\

beating 50 times

( Jeolpyon J

Fig. 1. Procedures for preparation of Jeolpyon.

Table 1. Formulas for Jeolpyon prepared by different
moisture addition

Adding water Ingredients (unit: g)
contents(%) Rice flour water Salt
259 2000 500 16
30 2000 600 16
35 2000 700 16
40 2000 800 16
45 2000 900 16

25%: Jeolpyon was prepared with 25% moisture.
30%: Jeolpyon was prepared with 30% moisture.
35%: Jeolpyon was prepared with 35% moisture.
40%: Jeolpyon was prepared with 40% moisture.
45%: Jeolpyon was prepared with 45% moisture.
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Table 2. Hunter's color valie of Jeolpyon prepared by different cooking methods during storage

Storage period (day)

Hunter value 0 1

2

257 30 35 40 45 25 30 35 40 45 25

30 35 40 45

L (lightness) 67.38a° 67.5(la 67.08a 67.11a 67.37a 67.19a 66.18a 66.06a 66.04a 66.03a 66.94a 66492 66.67a 66.21a 66.81a
a (redness) 763a -77%a -744a -751a -7.75a -7.75a -1.77a -7.67a -7.80a -783a -7.74a -760a -7.67a -7.55a -7.33a
b (yellowness) 2.8la 25-a 248a 2.27a 224a 327a 2.87ab 2.69bc 2.50bc 227c¢ 3.14a 3.0la 279 270a 2.67a
AE 67.87a 67.9% 67.53a 67.57a 67.85a 68.36a 68.30a 68.10a 68.10a 68.05a 66.56a 66.06a 66.2la 66.76a 66.39a
Storage period (day)
3 4 5

25 30 35 40 45 25 30 35 40 45 25 30 35 40 45
L (lightness)  66.75a 66.11a 65.93a 66.06a 66.04a 66.57a 6642a 66.17a 66.84a 66.03a 66.17a 66.85a 65.94b 65.79b 65.94b
a (redness) -745a -74la -7.16a -7.16a -7.13a -720a -72la -726a -692a -697a -7.29b -7.18b -7.02ab -7.10ab -6.84a
b(yellowness) 3.34a 32]la 299a 280b 279 335a 327a 3.00a 3.02a 276b 353a 3.35b 3.02b 3.10b 2.46¢c
AE 67.23a 66.5¢a 66.37a 66.49a 66.46a 64.04a 66.88a 66.62a 66.25a 66.44a 67.68a 67.33a 66.39a 66.23a 66.90ab

Y25%: Jeolpyon was prepared with 25% moisture.
30%: Jeolpyon was prepare1 with 30% moisture.
35%: Jeolpyon was prepare] with 35% moisture.
40%: Jeolpyon was prepare 1 with 40% moisture.
45%: Jeolpyon was prepared with 45% moisture.
PMean value followed by different alphabet in same row means significantly different at p<0.05.
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Fig. 2. Plot of avrami equation in Jeolpyon prepared with
different moisture addition.

Table 4. Avrami exponents and time constants in Jeolpyon
prepared by different moisture addition

Samples Avrami exponents Time constants
(n) (1/k)
25" 0.7372” 0.148b
30 0.534b 0.229ab
35 0.554b 0.332a
40 0.579b 0.247ab
45 0.709a 0.289a

925%: Jeolpyon was prepared with 25% moisture.
30%: Jeolpyon was prepared with 30% moisture.
35%: Jeolpyon was prepared with 35% moisture.
40%: Jeolpyon was prepared with 40% moisture.
45%: Jeolpyon was prepared with 45% moisture.
“Mean value followed by different alphabet in same row means
significantly different at p<0.05.
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