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Quality of Popped Rice with Deep-frying for Salyeotganjung
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Abstract

This experiment was carried out to clarify the effect of frying temperature and gelatinization
method on the quality of popped rice for Salyeotgangjung. Frying at 220°C or 230°C gave a good
expansion and score of sensory evaluation. But the frying oil began to smoke at 230°C. There
was no significant difference in the quality of popped rices between the treatments of minimum
gelatinization after washing rice and moderate gelatinization after soaking for 80 minutes at 30C.
In conclusion, frying washed rice with minimum gelatinization at 220°C would be considered as the
best method for making Salyeotgangjung.
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Fig. 1. Appearance of expanded rice for Salyeotganjung at different frying temperature.

Table 1. Size and density of expanded rice for
salyeotgangjung at different frying temperatures

Table 2. Strength and hardness of expanded rice for
Salyeotgangjung at different frying temperatures (g/cmz)

Frying Diameter Length Specific
temp(C) (mm) (mm) gravity

190 291 6.74 0.34

200 3.17 7.78 0.27

210 3.49 9.61 0.19

220 3.73 9.90 0.16

230 3.88 10.03 0.16

240 3.83 1121 0.14

250 3.69 10.61 0.16
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Frying temp(C) Strength Hardness
190 8550 21900
200 4520 11180
210 3620 7710
220 2820 5580
230 2820 11440
240 3160 7610
250 3740 9120
F-value 21.49%*Y 10.78**
LSD. 05 1040 3900
LSD. 01 1490 5610
1) ** means significance at 1% probability.
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Table 3. Sensory evaluation of expanded rice quality for
Salyeotgangjung at different frying temperatures

Fryntg Whiteness Tendemess Mouth Non-oily Taste
temp(C) feel
190 1.77 1.00 1.00 127 1.00
200 2.59 1.64 1.50 1.59 1.73
210 3.45 273 2.73 286 323
220 4.23 3.82 3.86 386  4.05
230 4.59 4.18 3.91 3.95 4.27
240 3.36 4.18 4.05 38 405
250 1.27 3.64 332 268 291
Fovalue 122.85%*" 67.92%* 51.03%% 37.56** 61.11%*
LSD. 05 026 0.36 040 0.43 0.38
LSD. 01 0.37 0.52 0.57 0.62 0.54

1) ** means significance at 1% probability.
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Table 4. Strength and hardness of expanded rice for
Salyeotganjung at different degree of gelatinization

(glem’)
Treatment Strength Hardness
without soaking
15min cooked 4200 7450
18min cooked 4590 7820
with soaking
9min cooked 5160 9360
10min cooked 3120 6490
15min cooked 4440 7250
F-value 10.10%*" 2.87*
LSD. 05 560 1500
LSD. 01 820 -

1) * and ** mean significance at 5% and 1% probability,
respectively.
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Table 5. Sensory evaluation of expanded rice quality for Salyeotgangjung at different degree of gelatinization methods

Treatment Whiteness Expansion Smooth in Tenderness Mouth feel Taste
surface
without soaking
15min cooked 5.67 5.87 5.00 427 4.93 5.13
18min cooked 4.60 507 3.13 3.60 4.33 4.07
with soaking
9min cooked 4.53 347 5.93 3.13 453 4.60
10min cooked 5.00 520 527 4.33 5.13 5.13
15min cooked 5.40 5.60 2.67 3.20 3.53 3.60
F-value 460" 16.23%* 48.73%* 4.17%* 4.49%* 6.34%%
LSD. 05 0.55 0.55 047 0.67 0.70 0.63
LSD. 01 0.78 0.79 0.67 0.96 1.00 091
1) ** means significance at 1% probability.
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