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Abstract

The objective of this study is to determine the effect of soy protein isolate (SPI) film coating on the color, firmness,
viscosity and weight loss of Rice Cake stored at 15, 20 and 25C (RH 50%) for 30 days. Raw materials mixed with
SPI and cocoa powder (10:0, 7:3, 5:5, 3:7, w/w) were prepared. After adding sugar and shortening to raw materials,
the mixture were refined to 25 micron of particle size. Coating of Rice Cake were carried out at 65°C. SPI coated
Rice Cake had higher internal and external firmness comparing to the control at 25°C. SPI coated Rice Cake showed
smooth surface morphology and had 0.71-1.01 mm of thickness. SPI coated Rice Cake showed less weight loss for 30
days compared to controls. SPI coating solution was successfully coated on Rice Cake and extended shelf-life over 15

days at room temperature.
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Table 1. Color value of coating materials used in this

experiment
B Color
Treatment I a 5 JE
SPI-0 154 4.1 7.1 81.8
SPI-3 16.1 8.7 7.1 81.5
SPI-5 20.7 6.0 9.0 76.8
SPI-7 247 54 104 73.0
SPI-10 62.7 20 17.1 382

Y SPI: soy protein isolate, SPI-0: SPI:cocoa=0:10. SPI-3:
SPI:cocoa=3:7, SPI-5: SPlicocoa=5:5, SPI-7: SPl:cocoa=T7:3,
SPI-10; SPI:cocoa=10:0
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Fig. 1. Flow properties of coating materials on SPI
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Table 2. Textural properties of coating materials on SPI

concentration
Textural properties”
1
T S G o e

SPI-0 063 067 021 077 317 042
SPI-3 037 1.73 0.23 048 432 060
SPI-5 0.46 1.44 023 029 538 028
SPI-7 045 104 022 -084 58 049
SPL-10 055 1.03 020 -047 664 055

U Abbreviation are same as Table 1.
Sprin: Springiness, Gumm: Gumminess, Cohes: Cohesiveness,
Adhes: Adhesiveness, H: Hardness, Chew: Chewiness.
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Table 3. Thickness of coating materials on SPI
concentration
(unit: mm)
Treatment” first coating second coating

SPI-0 0.71 0.97
SPI-3 0.87 1.14
SPI-5 0.92 121
SPI-7 1.00 1.28
SPI-10 1.01 1.30

" Abbreviation are same as Table 1.
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Fig. 2. Changes in weight of SPI coated rice cake during
storage at 15C and 50% RH.
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Fig. 3. Changes in weight of SPI coated rice cake during
storage at 20C and 50% RH.
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Fig. 4. Changes in weight of SPI coated rice cake during
storage at 25°C and 50% RH.
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Fig. 5. Changes in hardness of coated rice cake during
storage at 15C.
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Fig. 6. Changes in gumminess of coated rice cake during
storage at 157C.
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Fig. 7. Changes in chewiness of coated rice cake during
storage at 15C.
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