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Comparisons on the Quality Characteristics of Pigmented Rice CholPyon with
Those of Brown and White Rice

Min-Kyung Park, Jae-Min Lee and Chan-Hyun Park
Department of Food Science and Human Nutrition, Chungwoon University

Abstract

Cholpyon, a traditional Korean rice cake, was prepared using pigmented rice and the quality characteristics them
were compared with cholpyon made of brown and white rice during 24 hr storage at 20°C. In proximate
composition, crude protein contents were not significantly different among three rice varieties whereas the contents of
crude lipid and ash in pigmented and brown rice were higher than that of white rice. In mechanical characteristics,
100% pigmented rice cholpyon showed lower values for hardness, cohesiveness, springiness and chewiness, and
higher value for adhesiveness compared with those of white rice cholpyon. These results were maintained for 24
hours. Sensory characteristics of 100% pigmented rice cholpyon such as color, hardness and overall quality were
better than those of white rice cholpyon. Brown rice cholpyon had similar mechanical properties to 100% pigmented
rice cholpyon, but showed the lowest preference in color.
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| Adding salt (1 %)
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Fig. 1. Preparation procedure for chol-pyon.
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Table 1. Proximate composition of rice
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Table 2. Color difference of chol-pyons

Moisture Crude Crude Crude Lightness  Redness  Yellowness
Samples (%) protein(%) _fa(%)  ash(%) Chol-pyons w® @ ®)
White rice 14.15 7.24 1.06 0.48 White rice 66.42 -2.17 2.18
Brown rice 13.60 8.52 2.58 1.37 Brown rice 62.30 -0.75 14.68
Pigmented rice  12.77 8.46 2.79 1.53 Pigmented rice(100%) 15.38 3.64 0.70
Pigmented rice(50%) 9.18 5.07 -0.03
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Table 3. Evaluation of mechanical texture characteristics of chol-pyons during storage period

Chol-pyons

Storage White Brown Pigmented Pigmented

Paramet . X . . .
elers time(hour) rice rice rice(50%) rice(100%)
Hardness 0 20+1.5" 12+1.6™ 16+14° 11+14°
(% 106dyne/cm’) 24 50+2.1° 28+1.1° 33+11° 26+1.3"
Adhesiveness 0 275+12° 305+28" 200+34" 350+23°
® 24 20921 242+25% 228+21% 270+£20
Cohesiveness 0 86+1.1° 73+1.6" 78+2.6° 71427
(%) 24 89+2.0° 77429 80+2.7" 76+2.5"
Springiness 0 91+1.6 86+2.7° 89415 85+2.0°
(%) 24 96+1.8" 91+1.6 92+15" 89+1.9°
Chewiness 0 1987+ 138" 11474112° 1518+ 100° 991+ 109"
(&) 24 53524317 2392 +206° 3279+185° 2106+210"

Results are expressed as mean+SD.

Means within the same row with same superscript are not significantly different by the Tukey test{p<0.05).
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Table 4. Sensory evaluation of chol-pyons during storage period
Chol-pyons
Sensory Storage White Brown Pigmented Pigmented
characteristics tire(hour) rice rice rice(50%) rice(100%)
Color 0 2.8+0.63" 1.740.67° 314073 3.9+40.73°
24 2.6+0.69° 1.6+0.69° 3.140.73* 3.7+0.67°
Hardness 0 3.140.56" 40+0.81™ 34+051" 4.44051°
24 1.6+0.69" 274048 2.5+0.52° 2.940.56"
Flavor 0 2.84+0.63 2.7+0.67 3.0+0.66 3.34+0.67
24 2.9+0.73 2.4+0.51 2.6+0.51 2.740.48
Tast 0 3.0+0.66 3.1+0.73 331067 3.4+0.84
24 2.1%+0.73 2.6+0.52 2.5+0.53 274048
Overall 0 2.7+0.67 2.9+0.73" 2.9:4+0.74® 3.640.52°
quality 24 1.940.56° 2.1+0.73% 2.4+0.69" 2.8+0.63"

Results are expressed as mean=SD.

Means within the same row with same superscript are not significantly different by the Tukey test(p<0.05).

S-point hedonic scale: 1; very poor, 2; poor, 3; acceptable, 4; good, 5; very good.
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