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Mechanical and Sensory Characteristics of Jeungpyun Prepared
with Different Fermentation Time

Sook-Ja Yoon
Institute of Traditional Korean Food

Abstract

Jeungpyun was prepared with varying degrees of fermentation, and their effects on its quality characteristics
were examined. In height and volume of jeungpyun, the samples treated with a first fermentation time of 240
minutes, and second and third fermentation times of 60 and 30 minutes, respectively (Sample E) had the best
fermentation quality. A texture profile analysis, Hunter’s color and sensory evaluation of these jeungpyun were
carried out during the 4 days of storage. In the texture profile analysis, the hardness was observed to reduce in
proportion to decreases in the fermentation time. The lightness value of Sample E showed one of the highest
among the samples, but decreased as the storage time was prolonged. The results of the sensory evaluation
showed that Jeungpyun of Sample E had higher swell, softness and moisture scores.
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Table 1. ¥Formulas for Jeungpyun prepared with the
different of fermentation time

N Samples

Ingredients A B c D E
Rice flour(g) 450 450 450 450 450
Sugar(g) 100 100 100 100 100
Salt (g) 5 5 5 5 5
Makkulli(g) 100 100 100 100 100
Water(g) 200 200 200 200 200
Before molding
Ist-fermentation time(min) 360 300 300 240 240
2nd-fermentation time(min) 120 120 60 120 60
After molding
3rd-fermentation time(min) 40 30 30 30 30

Total - fermentation time(min) 520 450 390 390 330
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Table 2. The comparison of height and volume of
Jeungpyun by different fermentation time
Samples* Height(cm) Volume(cc)

A 1.53b** 22.67¢

B 2.50a 29.33b

C 2.50a 36.67a

D 2.57a 36.67a

E 2.63a 38.33a

* Refer to Table 1
** Means with the different letters in same column are
significant by Duncan’s multiple range test(p<0.05).

Y

=} 23
3.527cm/g-dry matter2 HWAE 71E31P o I o]
T= AsE Aot Rusged B Ado)
T BF gl 64170 W2 AR ELS HEAITE)
T5 Folg Frt Aadte Aoz YeuTh

N

LGAE 2 et ARF FHY AZ77H u
£ texture profile analysis zk9] W3} Fig. 29} 2t}
THY =39 S AALE Ay
(hardness)'¥ 2 A & 2% 59.17~87.64g9] W& 7}x|
H AFHLE AXd dERTHA NIRRT LA
£ 9%417]1 B, C, D, E A|EE9] #9422 (p<0.05)
Aar/go] ol uigAg Aoz Yeigon A377k

o w2} {o)FH 2 (p<0.05) AP o] FUtstd AF
495 131.67~186.92g< UEldTh
23 A (cohesiveness) 2 A|ZZZE 0.85~088F A&
el F9381 o)t At AF7IR WE

SHAAAL 194 088~092=2 =718t AR 39
ZastEA A 494 0.66~0.76& JERAT
2 A (springiness)2 A|Z X 0.93~09622 A
B} F9FQ Aol E Holz] Lgron A 3
9] & 0 2(p<0.05) Z7}ste] 1.77~243& JEHI
A 494 0740942 F2 & 2 2(p<0.05) 72
SHlth. /3 (gumminess)> A 87+ ETE BEE
Holx| ki A ZAF 51.14~85.76°1 Qo A 2
AAFE F7ts7] AAst A% 44A = 12024~
140442 Z7}stch A 572 20CoA A3 9} A}
59 gumminessi= 197k #4380 S8k
Add NEe Fadstes dEE Rt EJ-(& H}
o] A2oA AFe B A= 20T oA A Al
B vl Aok ‘Q?J’é‘ﬂ chewiness= &
Hog Az A ARET HEAIHE @A) B,
C, D, E AlEEY foFez yUgton i) m
Ae AZ 3dAqY7A Frsith A 49A= §9F
o7 ZFA3El9 ) Adhesiveness= Al E7F A&7 7o)

71_‘:.

Hr &

VSR VU (o7

ko4

Fig. 1. Appearance of Jeungpyun prepared with the different of fermentation time

(refer to table 1 about fermentation time of each sample)
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. 2. Texture profile analysis parameters of Jeungpyun prepared with the different fermentation time

(refer to table 1 about fermentation time of each sample)
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Fig. 3. Hunter’s color value of Jeungpyun prerared with
the different fermentation time(refer to table 1 about
fermentation time of each sample)
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Fig. 4. Sensory evaluation scores of Jeungpyun prerared
with the different fermentation time(refer to table 1
about fermentation time of each sample)
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