KOREAN J. SOC. FOOD COOKERY SCI.

Vol

18, No. 6, DECEMBER, 2002

ST} (7S &71E SEO TSNS

22 - qhaA) - o))" - olde
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Abstract

We examined the quality characteristics and texture of Jokpyuns with chicken and codfish. In proportion to
the increase of water addition, the color became lighter and the texture characteristics decreased in So-Jokpyuns,
which were prepared with cow feet. The texture and taste had an influence on overall preference of
So-Jokpyun. Yongbon-Jokpyun which was prepared with cow feet and chicken was much preferred to
So-Jokpyun in the appearance and texture, and showed a similar preference with So-Jokpyun. However,
Sodaegu-Jokpyun which was prepared with cow feet and codfish was not preferred to So-Jokpyun in all items
including appearance and texture, and the overall preference was remarkably low. Overall preference of
Yongbong-Jokpyun and Sodaegu-Jokpyun was greatly related with the preference of taste and flavor. The
lightness and the degree of yellow color of Yongbong-Jokpyun were higher and the degree of red color was
lower than So-Jokpyun. On the other hand, the results of lightness, degree of red and yellow color in
Sodaegu-Jokpyun were opposite to those of Yongbong-Jokpyun. In case of the hardness, Yongbong-Jokpyun was
the lowest and Sodaegu-Jokpyun was similar with So-Jokpyun. Adhesiveness of Yongbong-Jokpyun and
Sodaegu-Jokpyun was lower than that of So-Jokpyun. There was no difference in the springiness and

cohesiveness among 3 kinds of Jokpyun.
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Table 1. Formulas for jokpruns with sojok, chicken and codfish
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Materials Water(times)
Sojok(%) Chicken(%) Codfish(%) 6 7 8
Sojokpyun 1kg o) o)
Yongbongjokpyun 700g(70) 300g(30) o)
Sodaegujokpyun 700g(70) 300g(30) O
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Fig. 1. QDA profile of acceptance test of 3 sojokpyuns

added with various ratio of water.
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Fig. 2. QDA profile of descriptive test of 3 sojokpyuns
added with various ratio of water.

Table 2. Correlation coefficients between each sensory characteristics of sojokpyuns”

Overall
Appearance Texture Taste Flavor preferance
Appearance 1.0000
Texture 0.5888* 1.0000
Taste -0.2977 0.0856 1.0000
Flavor 0.0382 -0.2453 0.1054 1.0000
Qverall preference 0.2119 0.5832* 0.6935%% 0.2003 1.0000
* p<0.01 ** p<0.001
1) Sojokpyuns : made with sojok : water = 1 : 7
- 657 - -z 3es] A A 18@ A 635.(2002)
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Tabel 3. Hunter’s color values of 3 sojokpyuns added
with various content of water
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Sample L a b FNE FEEE AFHEYG o ¥4
6 times"” 56.3010.982"’ —0.8710.23: 9.1310.29’;‘ debgou B, Ax, 732 9 WA 52 A9
7 times 57.10+2.91 -147+0.15 6.96+2.10 - =
B o] & ¢k3)A A A b2 e) Z3LA 9]
8 times  59.03+090°  -1.77+0.18  523+037° Hz} HTL::U] qiij E_H:’:o Ny
1) Water added to sojokpyLn =7 22 A 92 7 Aoz 4490
2) Values are mean+S.D.(r=3). A 7| aE=FGA 4 §EZHY 4 #FA = Table 5
Values with different alphabet with the same column were 9 Pl 23 AEEY 9y WA ATT=
significantly different ar p<(),05.
Table 4. Textural charateristics of 3 sojokpyuns by texture analyzer
Sample Hardness(kg/ cnf) Springiness(cm) Cohesiveness Adhesiveness
6 times" 0.119+0.02* 0.964+0.03" 0.408+0.02° - 0.11440.04"
7 times 0.030£0.01° 0.762+0.02° 0.201 £0.04 - 0.019+0.03°
8 times 0.026+0.02" 0.567+0.02° 0.111+£0.03° - 0.002+0.03°

1) Water added to sojokpyun
2) Values are mean+S.D.(n=3).

Values with different alphatet with the same column were significantly different at p<0.05.
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Table 5. Correlation coeffecient between each sensory characteristics of yongbongjokpyun and sodaegujokpyun

Appearance Texture Taste Flavor Overall
preferance
Appearance 1.000
Texture 0.493* " 1.000
Taste 0.267 0.133 1.000
Flavor 0.306 0.308 0.491* 1.000
Overall preference 0.497* 0.427* 0.681** 0.794* 1.000
* p<0.01, ¥ p<0.001
Table 6. Hunter’s color values of yongbongjokpyun and sodaegujokpyun
Sample L a b

Sojokpyun" 57.10+2.91° -1.47+0385" 6.96+2.10°
Yongbongjokpyun” 59.22+0.30° -1.64+0.19° 8.31£0.06°
Sodaegujokpyun” 542341.22° 2.07+0.17° 3.04+2.66°
1) Sojokpyuns : made with sojok :water = 1 : 7
2) Yongbongjokpyun : made with sojok : chicken :water = 0.7 : 0.3 : 7
3) Sodaegujokpyun : made with sojok : daegu : water = 0.7 : 0.3 : 7
Values are mean +SD(n=3).
Values with different alphabet with the same column were significantly different at p<0.05.
Table 7. Textual characteristics of yongbongjokpyun and sodaegujokpyun by texture analyzer

Sample Hardeness(kg/cnf) Springiness(cm) Cohesiveness Adhesiveness
Sojokpyun" 0.030+0.01° 0.762+0.29 0.200+0.19 -0.020+0.51°
Yongbongjokpyun®' 0.018+0.01° 0.749+0.20 0.220+1.90 -0.007+0.98°
Sodaegujokpyun” 0.028+0.01° 0.756 +0.10 0.20140.91 0.000+0.00°

1) Sojokpyun : made with sojok :water = 1 : 7

2) Yongbongjokpyun : made with sojok : chicken :water = 0.7 : 0.3 : 7
3) Sodaegujokpyun : made with sojok : daegu : water = 0.7 : 0.3 : 7

Values are mean+SD(n=3).

Values with different alphabet with the same column were significantly different at p<0.0S.
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