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Effects of Adding Bamboo leaves Powder on the Quality of Jeolpyon

Su-Jung Hwang, Duk Han Kim
Department of Culinary and Foodservice management, Sejong University
“Department of Hotel and Food service management, Daeduk Collage

Abstract

This study investigated the effect of bamboo leaf powder, added at content of 0%, 3%, 6%, 9% and 12%, on
the quality and sensory characteristics of rice cake imprinted with flower pattern (Ed-there is no respecitive
comparison here) The chemical composition as a whole was 3.0740.12% of moisture, 5.87+0.02% of crude protein,
25240.05% of crude fat, 23.70+0.07% of crude fiber and 7.73+0.02% of crude ash. With increasing amount of
added bamboo leaf powder, the hardness and chewiness of the cake were significantly increased(p<0.05), while the
cohesiveness, springiness and adhesiveness were decreased. In chromaticity, the L-value, the indicator of brightness,
was significantly decreased with increasing bamboo leaf powder content. The a-value, the indicator of redness, was
significantly lower than the chlorophyll color (p<0.05). The b-value, the indicator of yellowness, was increased in
direct proportion to the content. In sensory test, the sensory characteristics such as color, flavor, taste and
chewiness were all stronger with increasing powder content, whereas the softness and dampness were weaker. The
greatest overall satisfaction was achieved by the sample group of cake with 6% preference added powder.
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| drainingl30 min__ |
| milling (lz times) |
[ sieving bJ;l 20mesh |
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| steaming for 30min |
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| Jeolpyon I
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Fig. 1. preparation procedure for Jeolpyon
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Table 1. Formulas for Jeolpyon added Bamboo leaf powder.

. Samples
Ingredients 0% 30% 60% 90% 12.0%

Rice flour(g) 600 582 564 546 528
Bamboo leaf powder(g) 0 18 36 54 72
Salt(g) 6 6 6 6 6
Water(g) 150 150 150 150 150
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Table 2. Proximate composition of bamboo leaf powder

Moisture(%) 3.07+0.12"
Crude protein(%) 5.87+0.02
Crude lipid(%) 2.52+0.05
Crude fiber(%) 23.70+0.07
Crude ash(%) 7.73+0.02

“Means+S.D

Table 3. Proximate composition of Jeolpyon

Sample  Moisture(%)  Crude protein(%) Crude ash(%)
0% 43.95+0.43" 0.67+0.05 0.34+0.08
3% 41.60+0.16 0.79+0.12 0.83+0.11
6% 39.36+0.09 1.13+0.02 1.140.13
9% 37.5120.25 1.29+0.04 1.3240.13
12% 34.33+0.48 1.68+0.13 1.67+0.03

“Means+S.D
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Table 4. Texture profile analysis of Jeolpyon added with Bamboo leaf powder

Texture properties

Ratio of bamboo leaf powder(%)

0 3 6 9 12
Hardness(g/cr) 1379+95.04 1771.64+99.14° 2414.83+6.40° 2521.19+ 2.11° 3557.86+1.01°
F-value/(P) 548.65(0.0001)
Cohesiveness(%) 0.74+ 0.03° 0.71+ 0.05 0.66+0.15" 0.61+ 002" 0.59+0.01°
F-value/(P) 2.27(0.1338)
Springiness(%) 0.86+ 0.02° 0.90+ 0.03* 0.92+0.04* 0.88+ 0.01*° 0.86+0.01°
F-value/(P) 3.68(0.0431)
Chewiness(g) 1164.10+ 0.52° 1287.78+ 3.10° 1306.50+6.02° 1417.05+11.82" 1330.55+11.32°
F-value/(P) 397.71(0.0001)
Adhesiveness(g) -1422.43+10.21° -1144.35+57.31° -1028.07+60.63°  -1007.58+ 5.43° -856.22+15.17"
F-value/(P) 91.51(0.0001)
YMeans+S.D

abcede:

Means in a column different superscripts are significantly different at 5% significance by Duncan’s multiple range test

Table 5. Hunter’s color vlaue of Jeolpyon added with Bamboo leaf powder.

Hunter’s color value

Ratio of bamboo leaf powder(%)

L a b
0% 85.39+0.16"" -1.37+0.03" 1.42+0.07°
3.0% 71.84+0.77° -2.76+0.03° 6.45+0.28°
6.0% 68.13+0.02° -3.13+0.04° 8.32+0.19"
9.0% 63.33+0.08° -3.24+0.03" 6.3120.27°
12.0% 51.81+1.53° -3.36+0.08° 5.660.31°
F-value/(P) 548.75(0.0001) 252.06(0.0001) 469.72(0.0001)

YMeansS.D
abede-

F=za FotE A A2298 A635(2006)

Means in a column different superscripts are significantly different at 5% significance by Duncan’s multiple range test
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Table 6. Sensory characteristics of Jeolpyon added with Bamboo leaf powder

Texture Ratio of bamboo leaf powder(%)
properties 0 6 9 12
Color 1.13+0.35" 1.88+0.64° 2.38+0.52° 5.88+0.35° 6.25+0.46"
F-value/(P) 199.06(0.0001)
Flavor 1.00+0.00° 2.25+0.46° 4.00+0.53° 5.75+0.46° 6.880.35"
F-value/(P) 278.66(0.0001)
Taste 1.25+0.46° 2.38+0.52° 4.50+0.53° 6.00+0.00° 6.75+0.46
F-value/(P) 222.60(0.0001)
Moistness 5.13+035° 5.38+0.52° 3.63+0.73° 2.13+0.64° 1.5040.54"
F-value/(P) 73.35(0.0001)
Softness 5.38+0.74° 5.50+£0.53° 4.00+0.76" 3.13+0.64° 1.38+0.52¢
F-value/(P) 56.09(0.0001)
Chewiness 1.38+0.52° 2.38+0.52° 4.13+0.64° 5.63+0.52° 6.63+0.52°
F-value/(P) 128.70(0.0001)
Overall acceptability 5.63+0.52° 6.7540.35° 6.88+046" 4.63+0.61° 4.38+0.64°
F-value/(P) 47.14(0.0001)

apcae
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Means in a column different superscripts are significantly different at 5% significance by Duncan’s multiple range test
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