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Effect of Addition of Black Pigmented Rice on the Quality
of Colored Sulgiddeok

Mi-Za Cho
Department of Food and Nutrition, Dongnam Health College

Abstract

This study was conducted to investigate the effect of black pigmented rice flour which was added
different amounts to the rice on the quality of colored Sulgiddeok. The sensory scores which evaluated
for taste, color, flavor and texture revealed that adding 200g black pigmented rice flour to 1,000g of rice
flour was the most favored and followed by add of 150g black pigmented rice flour. Degree of lightness
and yellowness were decreased as increasing of black pigmented rice flour while redness was enhanced
accordingly. Addition of 7~9% sugar to the colored Sulgiddeok was the most favored. The values of
springness, gumminess, cohesiveness, adhesiveness, hardness and chewiness showed decreasing tendency
as increasing of black pigmented rice flour addition.
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Table 1. Instrumental condition of texture
analyzer
Measurement Sample condition
Speed 10mm/s
Pre-speed 5mm/s
Post-speed 10mm/s
Distance 5%
Trigger type lg
Probe 5.0mm
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Table 2. Mean sensory scores of colored Sul-
giddeok made with different addition of black
pigmented rice flour to 1000g white rice
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Table 3. Color differences of colored Sul-
giddeok with different addition of black pig-
mented rice flour to 1,000g white rice

Addition (%)

Addition (%)

Sensory Color
100 150 200 250 100 150 200 250  1,000*
Color 285 357 3.68 331 L 818 5555 5326 5316 5269 3076
Taste 2.05 3.40 3.94 2.82 a -140 642 937 948 997 1004
Flavor 3.00 334 3.34 311 b 632 368 361 357 310 240
Texture 2.57 342 354 3.08 * Indicates 100% black pigmented rice.
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Table 4. Mechanical characteristics of the color Sulgiddeok with different addition of black pig-

mented rice flour

Addition (%)

Mechanical
characteristics 0 100 150 200 250 1.000* F value
Springness 0.86* 0.63 054° 0.39° 027 0.22° A
Gumminess 473 26.7° 25.70° 24.6% 11.1% 43 5.2%*
Cohesiveness 0.24° 0.07° 0.07° 0.04° 0.03" 0.03° 16.0%**
Hardness 437.6* 430.3* 395.9° 285.7° 186.0° 1754 1.9ns
Adhesiveness 1335° 41.0° 33.7% 147% 75° 3.3° 24 3w
Chewiness 417 18.0° 15.8° 72" 32" 1.0° 6.4%*

* Indicates 100% black pigmented rice.
Means with the same letter are not significantly different at 5% level by Duncan's multiple range test.
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Table 5. Means of sensory scores on the color-
rd Sulgiddeok with different amount of sugar

addition
Sugar addition (%)
Item
0 5 8 10 12
Mean score 2.28 3.25 3.65 3.05

Brix value 3.7 82 10.7 11.7 132

Table 6. Response of sweetness for colored Sul-
giddeok with different amount of sugar addition

Sugar addition (%)

Preference
0 5 8 10 12 Sumf(person)
First preference 5 4 1 0 10
Second preference 1 6 1 2 10
Sum(person) 6 10 2 2 20
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