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Quality Characteristics of Daechupyun by the Addition of Jujube Paste

Jin-Sook Hong
Dept. of Culinary & Foodservice Management, Sejong University

Abstract

This study was aimed to find an optimum amount of jujube paste to rtice flour for the preparation of
Daechupyun(jujube rice cake). The moisture content of Daechupyun added with jujube paste was 40~42%. The
more jujube paste was added, the L-value and b-value were decreased, and a-value of Daechupyun was increased. In
the mechanical evaluation of Dachupyun, the hardness was the lowest in the samples with 12% jujube paste after
12-hour storage. The adhesiveness and springiness were not significantly different by adding jujube paste after
24-hour storage. The cohesiveness was increased with the increase of added jujube paste at 12, 36 and 48 hours of
storage. The gumminess was the lowest in the samples with 12% jujube paste during storage. In the sensory
evaluation of Daechupyun, the acceptance for the softness and chewiness was the best in the samples with 12%
jujube paste. Daechupyun with 12-16% of jujube paste to rice flour was found to be the best recipe based on the
sensory qualities of softness, chewiness and overall acceptability.
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Table 1. Formulas for Daechupyun

Ratio of Ingredients(g)
jujube Jujube Rice
pis Jte (%) pzjis o flour Salt Water Sugar
8 40 460 5 10 30
12 60 440 5 10 30
16 80 420 5 10 30
20 100 400 5 10 30
24 120 380 5 10 30

@2z D837 A188 632000

2 7348 S A (chroma meter CR-200 Minolta, Japan)
ALg&ta] L(lightness), a(redness), b(yellowness)gk
24359 oy Algd

1:95.10, a:.3126, b:.31919it}
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(springiness), 4 2Hd(gumminess)E Rheometer(CR-150,
Sun Scientific Co. LTD, Japan)& 2499519} o
of Azd BFAREe] daidd 33 SHagon
Ag 33 wE APaA

Rheometer®] A2  sample size(3.0x3.0x2.0
ch), full scale 4, 10kg, table speed 120(mm/min),
chart speed 30(mm/min), adapter diameter 1.0cm%3 T},

%) A (cohesiveness),
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Table 2. Moisture contents of Daechupyun added with
various jujube paste
Ratio of jujube paste(%)

Moisture contents(%)

8 40.40+0.64"
12 41.80+0.83"
16 41.8240.37"
20 41.87:£0.34%
24 41.23+0.50"
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Table 3. Hunter’s color value of Daechupyun added with various jujube paste

Hunter’s Ratio of jujube paste(%)
color value 8 12 16 20 24
L 60.36+1.50" 55.014+1.05° 39.74+1.12° 31.89+0.77° 27.13+1.68°
a 3.03+0.21° 3.58+0.18" 5.14+0.22° 5.25+0.08° 5.36+0.16"
b 17.13+0.18" 16.964+0.52° 14.49+0.47° 12.374+0.54° 8.20+0.93°

*“Means in a low with different superscripts are significantly different by Duncan’s multiple range est at @=0.05

L : degree of lightness(white + 100 < 0 black)
a : degree of redness(red + 100 < -80 green)
b : degree of yellowness(yellow + 70 < -80 blue)
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Table 4. Texture prcperties of Daechupyun added with various jujube paste during storage time

Ratio of Storage time(hr)
X
Textute property . ,ﬁ {Z?;) 0 12 24 36 48
8 47.79+5.23° 64.68+1440"  7449+1363°  14472+14.11° 280.08 +-82.58%
Handness 12 56.92 i2.07: 59.16 + 1.11: 60.01+2.72° i 103.024+5.40° 220.80+40.33°
(X 10))(g/er) 16 65.26+4.61 X 64.82 +3.66 67.54 % 12.7.1“ 135457, 12“f 345.75+34.37™
20 119.30+21.86 103.66+2.79° 106.98 +7.62" 225.96+25.06" 418.18+74.68"
24 156,36 £26.32°  104.2442.13° 107.334:37.19" 256.01 +36.44" 486.08+51.70°
F-value 53.43 4.69 2.85 28.19 9.39
8 10.334+2.08" 9.67+1.15° 12.0040.00° 15.00+1.00° 11.6740.58°
Adhesiveness 12 1333+ 1.53‘; 11.00+ 1.00; 1033 +1.15° 17.334+1.53° 13.3341.53°
%) 16 29.67i7.64b 18.33+1.53 10.004;0.00'n 16.0041.00° 12.00+0.00°
20 27.00+8.72 19.33+1.15° 11L.67+1.15% 16.00+1.00 12.33£0.58"
24 132.00+2.41° 26.67+5.77" 10.00+1.00° 17.3341.53" 12.00+0.00™
F-value 54.16° 18.16 377 1.96 2.06
8 73.47+141° 71.18+1.85¢ 69.98+5.19™ 53.09%1.74° 42.36+1.87°
. 1 85.45+1.07° 73.49+1.12¢ 65.68+8.07° 57.67+4.32% 47.48+2.52°
cohesiveness a0 ¢ abe o o
% 16 84.04 + 1.33D 78.08+ 1.43b 74.96+5.47 66.66+1.68 49.46+1.30
20 81.67+4.83 81.56+1.30 83.70£5.32° 78.87+5.67° 52.26+1.78°
24 87.31+1.71° 88.68+2.10" 80.80+9.10™ 77.15+4.43" 67.77+4.27
F-value 14.00 56.05 3.56 19.84° 4192
8 86.85+0.36 89.14+1.30° 93.96+1.20" 84.63+1.03" 75.69+0.83°
Springiness 12 93.59+ 1,29: 93.37 J_r0.59: 89.15 i4.36"b 80.82+ 1.23: 71.43+0.90°
%) 16 94.63+3.33 94.21+0.32 94.63+0.85" 83.75£2.95 70.70+1.28°
20 93.97+1.62° 98.67+0.67° 96.00+2.13" 82.49+1.12" 72.734+0.75°
24 95.734+0.29" 98.36+1.88" 96.71+6.78" 84.24+1.27" 79.76+0.78"
F-value 11.84 2522 1.84 2.69 18.62
8 39.554+9.04° 50.08+0.16° 69.01+13.93% 87.69+3.49% 97.594+3.37°
Gumminess 12 38.80i2.36: 42.09+ 1.79‘: 50.75+1.56° i 64.14+ 1.231 94.01 +£4.17°
(X 10)(g) 16 50.29+5.67 78.20+£7.29 94,00+ 15.06" 111.00+8.09 133.53+15.68"
20 99.91+8.21° 77.9841.69° 97.184+11.80% 105.10+7.92% 144.04 £7.44°
24 88.81+2.37" 100.25+0.53° 155.254-47.52" 155.29+5.64° 149.80412.92°
F-value 2321 9341 4.18 18.62 13.85
#p<0.05

“IMeans in a low with different superscripts are significantly different by Duncan’s multiple range est at «=0.05
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Table 5. Sensory properties Daechupyun added with various jujube paste during storage time

_Sensory characteristics

Ratio of
jujube paste(%) color sweetness bitterness softness chewiness moistness ac(;zgrtzgilgty
8 2334098  3.00+0.85" 2.25+097° 3174103  6.67+0.78° 3.17+1.03° 2.83+0.58°
12 4.83+£0.58"  5.00+0.85° 3.00£0.98"°  7.33+1.03°  7.33+0.78" 5.17+£1.03° 6.92+0.90°
16 5834103  6.00+1.04° 3.00£1.21° 417+£135°  583+1.03 6.00+1.35™ 6.33+1.56"
20 7.17+£0.58"  683+134" 3334078 2834098  3.83+1.03° 6.33+0.98" 4.16+£1.03°
24 8.83+0.58"  7.67+0.98" 3.33+0.78" 1.50+090° 3.33+0.78" 7.50+0.90" 2.83+0.58°
F- value 118.91° 36.83" 3.08 75.67 " 3926 2727 4474~
**1<0.01

“Means in a low with different superscripts are significantly different by Duncan’s multiple range est at «=0.05
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