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Abstract
The quality characteristics were measured, using sensory evaluation and mechanical characteristics, for the
addition of different percentages of apricot juice(0%, 5%, 10%, 15%, 20%) to rice flour, in order to promote the
use of and liking for the traditional Korean rice cakes. The pH was decreased with apricot juice addition, while
acid was increased. The moisture contents were 36.2~45.0%. The L-value was decreased with increasing apricot
juice addition, while a- and b-values were increased. In mechanical texture characteristics, hardness, gumminess and
brittleness were the highest at the 10% apricot juice level(p<.001). Springiness was also the highest at 10% level
but the difference was not significant. In the sensory evaluation, the color, flavor, soumness, hardness and chewiness
were increased with apricot juice addition. Apricot sulgidduk made with the addition of 10% apricot juice to rice
flour was found to be the best recipe in terms of acceptability, flavor quality, taste quality, and overall quality and
there was a significant difference between the samples. The springiness was negatively correlated with the
cohesiveness, springiness, gumminess and brittleness while moistness was positively correlated with moisture,
hardness, cohesiveness, springiness,” gumminess and brittleness
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| Washing rice (53]) |
!
| Soaking rice for 8 hrs |
!
I Draining for 30 min |
| adding salt(1%)
| Roller milling |
y
| Sieving(20 mesh) ]
| @ adding Apricot Raw Juice
| @ adding Sugar - Water
| Mixing |
!
| Sieving(20 mesh) |
!

| Steaming for 30min |

Fig. 1. A manufacturing process of Apricot Sulgidduk

Table 1. Experimental design for Apricot sulgidduk

Sample ﬂz;?g) Salt(g) Sugar(g) ﬁ?;:;;; Water(ml)
C 300 3 30 0 60
AJ-5 300 3 30 15 45
AJ-10 300 3 30 30 30
AJ-15 300 3 30 45 15
- AJ-20 300 3 30 60 0

C-Control, AJ-5: 5%, AJ-10: 10%, AJ-15. 15%, AJ-20. 20%

FrFze] B854 A22A A 65(2006)
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homogenizer(Nihonseiki, Naisha Ltd, Japan)& A}-&3}d
w2171l & o] #=|(whatman No.2. England) 2 &35}
1 89 pHE pH meter(Metrohm 632, Switzerland) =
st en, =& pH 824 =g wizkA] &HE
0.0IN NaOHZ o 2 citric acid(%)2 FAF5H THAOAC:
Official methods of analysis. 15th ed. Association of
Official Analytical Chemists, Washington. DC., 1990).
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Table 2. Measurement condition of Rheometer

Measurement Condition
Sample Width 25.00mm
Sample Heigh 25.00mm
Probe distance 5.00mm
Table Speed 50mm/min
Weight of load cell 1 kg
Sample area 20x20mm
Deformation 30%
Control AJ-5

A e 23 9759 WAl e

LA (hardness), 27 A (cohesiveness), ¥+ 4] (springiness),
7 (gumminess), 3} A (brittleness)-g 3% ¥l&E 743}
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Fig. 2. Surface photograph of apricot sulgidduk
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Table 3. pH, acidity, moisture content of apricot sulgidduk
Samples value
Control Al-5 AJ-10 Al-15 AJ-20 P
pH 5.7£0.01*" 5.02+0.005° 4.64+0.01° 4.31+0.01° 4.2+0° 16639.8"
acidity 0.2944+.0001° 0.4480+0.002° 0.6656+0.001° 0.8832+0.002° 1.024+0.001* 1230364
moisture content 43.6+0.01° 44.1+0.05° 39.5+0.02° 45.00+0.02° 36.2+0.02° 54619.7
p<05 Tp<.01 " p<.001
Y Means with the same letter are not significantly different(p<0.05).
a-c means Duncan’s multiple range test for experimental sample(row)
Table 4. Color value of apricot sulgidduk
Hunter Samples value
Color Value Control Al-5 AJ-10 Al-15 AJ-20 P
L 80.53+0.07° 78.93+0.09° 77.2840.17° 76.11+0.05¢ 75.29+0.08° 1228.607
a 0.33£0.18° 0.91+0.19° 4.25+0.22° 8.71+0.06" 8.84+0.61° 493.08"
b 11.28+0.07° 29.51+0.09° 34.32+0.09° 36.66+0.13° 49.56+1.74" 934.80"
""p<. 001
L value : whiteness, a value : redness, b value : yellowness
- 885 - Tz 78t A #2278 A 6:5.(2006)
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5. J1AHQ ZEEH

Wavtge] A7Ee G Deldel AxF AT
A9 e NAH FAELE vlae ZIe Table 5
9} vl AIA(hardness), 74 (gumminess), It
(brittleness) 2 UIZFHC)ETE AJ-1029A 7HE A
VFERE © 9 (p<.001), € A (springiness) = AJ-1070] 7}
4 %A Uegou f9mel Aok vEud 2t
th. &4 4 (cohesiveness)S WERFE(C)ET} AJ-5TNA
A4 A Ut 919 FHol: el
(p<001). A3, AY, I8 Bl L5 10%
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A 2T dE AF4AFE RS AR 4
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Table 5. Texture of apricot sulgidduk

A AL Table 65 2ol 747149 H(Color)
ATFEY HArbgo]l BoldeE Vet ¥ 2AFHE
Hol A7EF 0%2 dEZOAA 1000 Al-20
ToAE 60022 Yehd §93FHA AolE HA{Th
(p<0.001). o] FALE A7 ev4d71¥Hong JH
= 2003)3} 2719 (Chae KY 9+ Hong JS 2006)
59 AT dAAT

Frl(Flavon= A5 Arbgel FHEes AT
579 Fol Jrstd §YFHA AolE EHUT
(p<0.001). sBltaste)> HATF FrhFol IS
Agre] Z7tate {foH AolE B A THp<0.001).

B5AA e Texture ZAIFo|AM= 3L/ (hardness)T
A3 (chewiness) & AT-5F9 H7bgo]l F71SE Fof
A FHQA AolE BATHp<0.001). ©3-J(springiness)
2 AI20F0) 71 £& &g vERlou #9930 A
YeldA gtk £FS 7 Z(moistureness) =
AJ-107°) 7bg 2 &g JvEHeu FoHd Ao

ole

Mechanical

Samples

properties Control AlS AJ-10 AJ-15 AJ-20 p-value
hardness 96688.2+1874.7°" 104433.5+5393.6° 128596.1+4034.3° 106005.2+1775.3° 96162.5+£1279.0° 48.627
cohesiveness 104.4245.25™ 115.59+7.21° 114.26+4.60° 111.73+3.00° 94.48+9.51" 5.73"
springiness 101.10+1.93™ 103.33£5.10™ 103.73+3.94™ 103.39+1.18™ 93.66+7.06™ 2.81
gumminess 87.02+5.76° 105.28+10.12° 128.00+6.28" 100.88+0.42° 72.66+6.20° 3018
brittleness 88.03+6.98° 109.13+15.49° 132.94+11.61" 104.05+1.63™ 68.34+11.03° 15937
p<05 p<01 p<.001
Y Means with the same letter are not significantly different(p<0.05).
a-c means Duncan’s multiple range test for experimental sample(row).
Table 6. Sensory evaluation of apricot sulgidduk
Sensory Properties Samples p-value
Control Al-5 AJ-10 Al-15 AJ-20
Color 1.0£0.0°" 2.1+0.73" 3.7+0.67° 5.1+0.99° 6.0+0.81° 80.15
Flavor savory 3.6+1.96"™ 3.6¢1.96:S 3.710.67“: 3.7+1.17% 3.8+1.81™ 0.08
apricot flavor 1.1+0.31° 2.1+1.28" 3.1+1.44" 3.7+1.33° 4.1+1.59° 9.11
sweetness 3.5+1.50™ 3.6+1.42™ 3.8+1.31% 3.9+1.32" 3.9+1.33"% 0.13
Taste sourness 1.1+0.31¢ 1.8+1.03° 2.9+1.10° 43+1.15° 5.5+1.17* 31.627
roasted 4.6+1.71"™ 44+1.57™ 42+1.31™ 3.9+1.44™ 2.8+1.03™ 2.43
after swallowing ~ 4.2+1.03" 46+1.17™ 5.0+1.41™ 47+1.56™ 3.641.64™ 1.52
hardness 2.5+1.64° 3.041.24% 3.740.94% 43+1.05" 49+1.28° 5.86"
Texture chewiness 3.0+1.63° 3.4+1.50% 4.3+0.94™ 5.0+1.15" 5.2+1.03" 5.66
springiness 4.1£1.52™ 4.1+1.19™ 4.0+1.24" 4.8+1.31" 5.1+1.96™ 1.13
moistness 4.3+1.63" 4,7+0.82™ 4.8+0.91™ 4.3+1.49" 3.3+2.16™ 1.58
"p<.001

Y Means with the same letter are not significantly different(p<0.05).

a-c means Duncan’s multiple range test for experimental sample(row).
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Fig. 3. QDA profile of acceptability of apricot sulgidduk
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Table 7. The Correlation coefficient between Sensory and mechanical characteristics of Apricot Sulgidduke

Sensory . . . taste texture overall
. hardness chewiness springiness moistness . . .
Mechanical quality quality quality
moist content -0.59 -0.50 -0.39 0.60" 0.52" 0.78"" 0.57"
hardness 0.009 0.09 -0.47 0.64" 0.56" 0.51 0.57"
cohesiveness -0.37 -0.28 -0.56" 079" 0.64" 0.73" 0.70”
springiness -0.40 -0.31 -0.51 0.69" 0.62" 0717 0.65"
gumminess -0.24 -0.15 -0.64” 0.84" 073" 0.727 0.76""
brittleness -0.27 -0.17 -0.63 0.84"" 0.73" 0.73" 0.76""
<05 Tp<0l TTp<.001
- 887 - =z 75e 2] A22F A 635.(2006)
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