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Quality characteristics of rice cake (Karedduk) with different soaking and steaming time

Jin-Hyun Yu, Gyu-Hong Han
Division of Tourism Science, Kyunggi Univerisity
Center for Agricultural Biomaterials, Seoul National University

Abstract

The effects of soaking and steaming time on the quality characteristics of Korean rice cake (karedduk) were
investigated. As the soaking time increased, the water-binding capacity and rice floor solid content also
increased. After 8 to 10 hr soaking, 752 to 76.8% of particles were smaller than 40 (m, and 23.2 to 24.8%
within the range of 40 to 100 gm. Therefore, an extended soaking time reduced the particle size. Texture is an
important characteristic used to differentiate karedduk varieties, and is considered by the consumer as a
determinant of the overall quality and preference. The hardness, cohesiveness, gumminess and chewiness of the
karedduk structure decreased with increasing steaming time, but the springiness was highest after a 40 min
steaming time. The overall texture properties were also more acceptable with 8 and 10 hrs soaking times. The
L value of the karedduk decreased with increasing steaming time, but the b value increased. Also, the results
of the sensory evaluation showed that an 8 hr soaking time and 40 min steaming time produced more
acceptable karedduk in terms of whiteness, texture, springiness, chewiness and overall acceptability.
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Fig. 1. Moisture content of rice grain by soaking time.
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Fig. 5. Cohesiveness of karedduk as influence by

soaking and steaming time.
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Table 1. Sensory evaluation of karedduks on the different soaking time of rice and steaming time of rice flour

Steamlflg Soahng Whiteness Hardness Springiness Chewiness Overap.

time(min) time(hr) acceptability

2 3.13% 7.80" 721° 787° 2.73°

4 367" 7.93° 7.54° 7.59° 3.62°

20 6 4.20° 7.65° 5.53¢ 6.23° 421°

8 5.89° 8.78" 8.80° 8.82° 5.07"

10 6.85° 8.90° 8.85° 8.95° 5.19°

2 6.56° 7.76° 477 8.24 503

7.08 7.93*° 5.04° 7.45° 7.01°

40 7.20° 7.45° 520° 5.9¢6° 797

8 847 8.02° 5.00° 8.62° 8.10°

10 8.58° 8.60° 6.02° 8.69° 8.05°

2 4.02° 7.60° 4.86° 6.20° 5.12°

4 4.08° 6.20° 3.96° 4.62° 592

60 6 4.89° 4.82° 3.42° 4.07° 6.86"

8 4.10° 7.15° 497 5.82° 7.45°

10 6.00" 7.31% 5.69" 5.05% 7.82°

YMeans with the same letter in each column are not significantly different (p<0.05)
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