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ABSTRACT

Jeung-pyun added to mulberry leaves powder was tested to prove in inorganic ingredients, physical function, chro-
maticity and theometer. For cake, mulberry leaves powder were added to rice flour in the ratio of 0%, 1%, 2%, and 3%
respectively. In inorganic ingredients test, the amounts of calcium, magnesium and potassium were increased according
to adding levels of mulberry leaves powder. But the amounts of iron, copper and zinc, were not correlated with it. Cal-
cium, magnesium and potassium are anti-hypertension inorganic substances. Thus, it is considered that food with plenty
amounts of inorganic ingredients is an effective diet for the patients who suffer from cardiovascular disease. In physical
evalution test, the ratio of mulberry leaves powder was not correlated with the appearance of Jeung-pyun. The value of
color decreased as the ratio of mulberry leaves powder increases. In texture, Jeung-pyun added with 2% mulberry leaves
powder had the highest value. In moisture, as the level of mulberry leaves powder was increased, the value was
decreased. In theometer test, Jeung-pyun 0% mulberry leaves powder had the highest value in hardness. While the ratio
of mulberry leaves powder was not correlated with cohesiveness. Jeung-pyun added to 1% mulberry leaves powder had
the highest value. In gumminess and brittleness, 0% Jeung-pyun had the highest value, but the ratio was not correlate
with cohesiveness.
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I soaking rice in water at 20°C for 2 hrs
l
| draining(f6f_30 min) |

| — adding sugar, salt, Takju, water,
mulberry leaves powder

r blending(for 4 min.) 1

!

fermentation at 30T for 3-20hrs ,
l

[ warming for 30 min. about 30-50C |
!

I steaming for 30 min. ]
!
i Jeungpyun |

Fig. 1. Flow sheet for the preparation of Jeung-pyun.
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Table 1. Instrumental conditions of rheometer

Table 3. Change in L, a, b color value of various Jeung-pyun

Table speed 60 mm/min
Critical area 1300 mm
Chart speed 10 mm/sec
Table speed 60 mm/min
Sample heigh 20 mm
Lodeell 1kg
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Table 2. Duncan's multiple range test of scoring test data for the
sensory

Sample
Sensory 0% 1% 2% 3%  F-value
characteristics

Apearance 285 3.14 3.00 2.85 Q.17
Color 3.57 3.28 3.00 3.00 0.73
Texture 3.57 3.14 4.14 357 1.34
Moisture 3.42 3.28 3.00 2,71 0.46
Flavor 3.14 2.57 2.57 2.14 0.69
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Color Jeung-pyun
Sample L a b
0% 58.37 -1.97 1.24
1% 33.69 -2.38 539
2% 49.57 -2.89 7.43
3% 45.69 270 4.66
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Table 4. Mechanical characteristics of Jeung-pyun containing various levels of mulberry leaves powder

Sample
Mechanical 0% 1% 2% 3% F-value
characteristics
Hardness 378875° 317005® 337112% 278531" 9.10*
Cohesiverness 50.327 93.988 92.197 92.989 0.06
Gumminess 1455.7* 1274.0% 1321.81% 1105.1° 2.51
*.P<005
Table 5, Comparison of mineral contents of Jeung-pyun accoring to the addition levels with mulberry leaves powder (mg/100g)
Ca Mg K Fe Cu Zn
0% 6.37 £0.49" 10.54 £0.29 24231367 0.60+0.50" 0.15+0.11* 1714014
1% 22.33+1.21° 13.3510.49° 36.01+£041° 1.04t 1.88° 0.15+0.40° 2.414+1.00°
2% 2690+ 6.89° 13.79 % 1.47* 3791007 0.93+0.62° 0.17£0.09° 2,59+ 0.51°
3% 27.26 6,56 14.01+3.32° 384413 68 0.97 +0.14* 0.16£0.02° 2.1940.74°
p-value * * * ns 18 ns
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