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A study on comparative sensory properties of soybean rice cake prepared with
soybean oil and soybean flour
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Abstracts

Soybean tice cake, which is often used in Hamkyungdo, is well known for a good taste and the slow firiming rate.

Since soybean rice cake may taste different according to the amount of ingredients, this study will make a test
of the taste and properties of two groups of soybean rice cake.

One is prepared from rice flour mixed with yellow soybean and peanut flour at several rate, and the other is
prepared from fice flour mixed with oil extracted from yellow soybean and peanut, the containing amount of which

is the same as that of oil ingredient contained in each flour.

Rice cake prepared mixed with extracted soybean oil shows better characteristics than that which is prepared

mixed with soybean flour containing the same amount of oil.

The result by sensory test Teveals that the element which has a great influence on soybean rice cake is oil
Prepared mixed with extracted oil, soybean rice cake tastes best at 6% of oil, while rice cake prepared mixed with

flour instead of oil tastes best at 8% of flour.

As this study shows that the relation between firiming rate and oil has a significant influence on cohesiveness,
moistness, and chewiness, it is needed to further study the effect of oil according to the kinds of the flour of rice

or other grains used.
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Table 1. Formulas for the preparation of soybean rice cake
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sample Ingredient oil rate(%) Rice flour(g) Soybean oil(g) Water(nl) salt(g)
control 0 100 0 50 1
Al 2 98 2 50 1
A2 4 96 4 50 1
A3 6 94 6 50 1
Ad 8 92 8 50 1
B1 2 98 2 50 1
B2 4 96 4 50 1
B3 6 94 6 50 1
B4 8 92 8 50 1
oil rate(%) Rice flour(g) Soybean flour(g) Water(ml) salt(g)
control 0 100 0 50 1
Cl 2 96.30 3.70 50 1
C2 4 92.60 7.40 50 1
C3 6 88.90 11.10 50 1
C4 8 85.22 14.78 50 1
Dl 2 92.40 7.60 50 1
D2 4 84.80 15.20 50 1
D3 6 77.20 22.80 50 1
D4 8 69.60 30.40 50 1

control : soybean oil 0%
Al~A4 : peanut oil rice cake
B1~B4: yellow soybean oil rice cake

2 [T A A17A A23(2001)

control : soybean flour 0%
C1~C4 : peanut flour rice cake
D1~D4 :yellow soybean flour rice cake
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polished rice
! soaking for 3 hrs
wter drained for 30 min
milling
| passing through 60 mesh sieve
mixing (adding salt, soybean flour or soybean oil)
l
Forming (size @ height 1.5cm,diameter 4cm)
|
Steaming for 30 min
! cooling 30 min

Soybean rice cake

Fig. 1 Preparation procedure for soybean rice cake.
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Table.2 Composition of the rice, peanut and yellow soybean (unit: %)
moisture carbohydrate protein lipid ash
rice 15.24 74.28 7.40 2.52 0.56
peanut 543 12.02 2520 54.10 345
yellow bean 12,44 16.59 39,70 26.29 498
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Table 3. texture characteristics of peanut rice cake with rice power of the peanut oil and peanut powder levels

characteristic roasted nutty . . . overall
color gloss roasted nutty cohesiveness  moistness chewiness .
sample taste quality
control 322+120 300+141 211+105 1.88%1.05 2.55+1.66 255+1.66 322+120 3.55+1.40
Al 344+1.66 344+133 1.88+1.05° 2.11+1.05 255+1.66 211+145 322+120 277+1.20
A2 3.88+145 388+1.05 322+120° 277+1.56 3.44+0.88 3.00+1.00 3.88+105 3.66+1.41
A3 344+1.66 344+166 388+145° 3224185 3.44+0.33 322+156 4.11+£105 3.88+145
A4 3.66+1.73 3884145 411145 3.66+2.00 3.224+1.20 277+1.33 3.884+1.05 3.88+145
F-value NS NS F=5.311" NS NS NS NS NS
C1 3.00+1.00" 3444088 2114145 1444088 3.44+0.88 277+£066 3.22+120 233+1.00
C2 3.664+1.00° 344+133 255+1.73 255+1.33° 3.66+141 3.00+£1.00 3.44+0.88 3.00+1.00
C3 411+1.05° 388+105 322+141 3224120 4.33+1.00 34414133 3.884+1.05 3.00+141
C4 233+1.56 3444166 3.00%156 3.00+173° 322+156 3.00£173 3.00+£1.00 233+1.00
F-value F=3.119" NS NS F=3.096" F=2.099 NS NS NS
Al : peanut oil 2% C1 : peanut oil in flour(2%)
A2 : peanut oil 4% C2 : peanut oil in flour(4%)
A3 : peanut oil 6% C3 : peanut oil in flour(6%)
A4 : peanut oil 8% C4 : peanut oil in flour(8%)

NS : Not significant, * : p<0.05, ** :p<0.01, ***:p<0.001
a, b, ¢, d : Different letters indicate significant differences between groups by Duncan-test

Table. 4 texture characteristics of soybean rice cake with rice flour of the yellow soybean oil and yellow soybean flour
content levels

characteristic roasted nutty overall

color gloss roasted nutty cohesiveness  moistness chewiness .
sample taste quality
control 322+1.20 3.00+141 211+1.05 1.88=+1.05 2.55+1.66 255+1.66 3224120 3.55+1.40
B1 2774066 255+133 1.88+145 1.66+1.00° 3224185 2774156 3224156 2.11+1.05
B2 2.66+122° 300+173 322+156° 3.22+1.36° 3.66+1.73 322+1.85 344+166 3.00+1.73
B3 3.00+1.00° 322+185 4551088 3.66+1.73° 4.11+1.76 3.66+£173 3.66+141 344+1.66
B4 411£105° 3224120 388+145" 344+194° 3.66+141 388+145 366+1.73 32241385
F-value F=2.707  F=0286" F=6.831""  F=3431 NS NS NS NS
D1 344+1.33 344%133 233+1.00° 2.55+0.88° 1.88cl.45° 1.88+1.45¢ 3.00+141 255%1.33
D2 3.66+1.00 3.66+141 255+0.88" 2.11+1.05" 2.11+145" 233+141" 3.00+141 2.55+1.33
D3 411105 433+£1.00 3.00£1.00° 2.77+£120" 2.55+1.66° 2.33+£1.73"° 3.00+141 255+1.33
D4 433+£1.00 388+176 3.66+1.73° 388%1.76° 3.66+1.73° 3.66+1.73" 322+£120 3224156
F-value NS NS F=2.154 F=3.195 F=2.252 F=2.110 NS NS
B1 : Yellow soybean oil 2% D1 : Yellow soybean oil in flour(2%)
B2 : Yellow soybean oil 4% D2 : Yellow soybean oil in flour(4%)
B3 : Yellow soybean oil 6% D3 : Yellow soybean oil inflour(6%)
B4 : Yellow soybean oil 8% D4 : Yellow soybean oil in flour(8%)
NS : Not Significant, * : p<0.05, ** : p<0.01, *** : p<0.001
a, b, ¢, d : Different letters indicate significant differences between groups by Duncan-test
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Fig. 3 QDA profiles for sensory characteristics of the
result that compared control with the samples of A3, B3,
C4, D4 which gained the best score at the test.

Fig. 4 Scanning electron micrograph of (A) yellow
soybean flour (oil 8%) (B) yellow soybean oil 6% (C)
peanut flour (oil 8%) (D) peanut oil 6% each soybean
rice cake
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