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Abstract

The characteristics of Backsulgi were studied by digital image analysis using CrumScan software. Among many
other processing parameters for Backsulgi production, sifting method and levels are important factors for product
quality. Traditional and mechanical sifting methods showed a reduction in volume and weight due to air intake
during the mixing process. Traditional hand sifting for one time resulted in flour saving for an equal volume of
Backsulgi. While mechanical sifting has the advantage of efficiency, the particle fineness shows greater variation
than achieved by hand sifting. When using mechanical sifting, hand sifting should be used at least once to improve
the product quality such as crumb fineness and product, weight.
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Fig. 1. Outline of a Backsulgi preparation
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Fig. 2. Digital images of Backsulgi by the different sifting
method
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Fig. 3. Number of molding errors according to the sifting
method and levels
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Table 1. Backsulgi characteristics at the different sifting method and level

. . Characteristics

Sifting method  Sifting level Volume(cc) Fineness Elongation Contrast Weight(g)
Control 207.417.5 451.9196.3 1.3116.54 0.53+1.83 1929+ 5.1°

Hl1 201.2+11.3 660.1£74.4° 1.32+5.68 0.49+3.67 168.9+ 6.0°

H2 204.3+12.8 649.0£76.2° 1.36+6.53 0.49+5.20 172.6+ 9.5°
Hand H3 200.0+ 9.5 649.0£74.0° 1.35:0.14 0.50+3.27 172.3+ 63™
H4 198.9+ 8.6 650.0£83.0° 1.3420.10 0.52+1.96 1732+ 6.9°

H5 204.4+ 9.8 658.4+30.0° 1.34+7.12 0.50+2.65 176.1z 5.6°

Ml 2055+ 5.6° 499.1+29.3 1.27+6.67 0.52+2.09 184.8+11.9

M2 202.5¢ 9.7° 522.0+24.5 1.2845.95 0.52+4.45 1854+ 7.6

Machine M3 197.2+ 59° 538.7+59.7 1.28:8.12 0.52+4.00 184.5+ 9.0
M4 203.7+ 68" 508.9+62.8 1.28+4.81 0.53+2.80 1893+ 5.5

M5 2064+ 4.1° 511.5+46.5 1.3310.13 0.51+2.31 187.6+ 4.6

Means with different letters in a column are significantly different at p<0.05
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Table 2. Correlation coefficients among characteristics of
Backsulgi at the different sifting method

variables Method Volume Fineness Elongation Contrast

. H .180
Fineness M 060
Elongation H -.106 523
M 225 308
Contrast H -342° -187 262
M -023 284 278
. H 4347 27907 -489” 063
Weight 14 457 5567 -29%

H: hand sifting, M: machine sifting
" Correlation is significant at the 0.05 level
™ Correlation is significant at the 0.01 level
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