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A Study on the Quality Characteristics of Sulgidduk Prepared with Soyflour
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Abstract

Sulgidduk is a steamed "Dduk" that is made from rice flour mixed with various ingredients. It is steamed in an earthen-
ware steamer according to a particular procedure. Soyflour Sulgidduk was prepared with two types of soyflour(yellow,
and black). This study was carried out to improve the quality of Sulgidduk. The quality was affected by mot only the ratio
of the ingredients, but also by the amount of soyflour. The results of these experiments can be summarized as follows.
As the amount of soyflours(yellow and black) increased 10 %, 20 %, 30 %, and 40 % into the control recipe, it was found
that the overall rheological properties, such as hardness, gnmminess, brittleness, cohesiveness, and springiness, of Sulgidduk
decreased. The L-value of the color decreased as more soyflour was added into Sulgidduk, but the b-value increased.
When the same amount of black soyflour was added to Sulgidduk, addition of black soyflour produced lower lightness than
yellow soyflour addition. Yellow soyflour addition into Sulgidduk yielded a higher a-value, closer to red. As the results of
sensory evaluation, following to the added amount of soyflour, the sensory degree of flavor, moistness, and chewiness of Sulgi-
dduk decreased. The addition of 20 g soyflour resulted in the best overall quality based on sensory evaluations. Therefore
the optimum recipe of Soyflour Sulgidduk was obtained as follows; 20 g(20%) soyflour, 80 g rice, and 20 mL water.
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Table 1. Formulas for soyflour Sulgidduk

No. Rice flour(g) Soyflour(g) Wate(mL)  Salt(g)
Al, Bl 100 0 20 1
A2, B2 90 10 20 1
A3, B3 80 20 20 1
A4, B4 70 30 20 1
A5, B5 60 40 20 1

Polished rice
!
t Soaking rice for 8 hr
|
Draining for 1 hr
|
Milling
|
Sieving
l l Adding soyflour
Water 4‘
d
Mixing T
V
L Sieving T
!

Steaming for 30 min

Fig. 1. Procedure for Sulgidduk prepared with soyflour.
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Table 2. Sensory evaluation

Evaluation Items Scale

Color - the worst (1) < the best (5)
Flavor the worst (1) <> the best (5)
Moistness the lest (1) < the most (5)
Chewiness the worst (1) < the best (5)
Sweetness the lest (1) < the sweetest (5)
Hardness the hardest (1) < the smoothest (5)

Overall quality the worst (1) < the best (5)
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Fig. 2. Rheological changes according to the amount of
Soyflour(yellow) in Sulgidduk.
Al: 0g, A2:10g A3:2 g

A4: 30 g, AS: 40 g
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Fig. 3. Rheological changes according to the amount of
soyflour(black) in Sulgidduk.
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Fig. 4. Color change of Sulgidduk prepared with soyflour
(yellow).
Al: 0 g, A2:10g, A3:20g,

Ad: 30 g, A5 40 g
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Fig. 5. Color change of Sulgidduk prepared with soyflour

(black).
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Table 3. Sensory analysis of Sulgidduk according to the
amount of soyflour(yeliow)

Sensory Sample

charac-

teristics A-1 A-2 A-3 A4 A-5 F-value
Color 430° 3.00° 3.60° 270 2.10° 479"
Flavor 4.00° 3.00" 3.70° 240 1.90° 556"
Moisture ~ 4.60° 3.20° 340 230° 1.40° 1420
Chewiness 4.80° 3.40° 3.50° 240° 140° 1697
Sweetness  3.50° 2.00° 2.00° 200° 1.50° 337

2.60° 1.80° 7.89"
Overall 450° 3.00° 370° 230° 1.20°

Consistency 4.50° 3.10° 3.50°
24.63"

7® Mean scores followed by the same letter are not significantly
different.

" p<0.05, ™ p<0.01.

Score of evaluation items : sore 1: the worst — score 5: the best.

amount of soyflour(black)

Sensory Sample
charac-
teristics B-1 B-2 B-3 B4 B-5 F-value
Color 430" 3.00° 3.50° 240 170° 1278
Flavor 400 2.70° 3.80° 250 170° 1132
Moisture 460° 290° 3.60° 2.10° L10° 16.43°
Chewiness  4.80° 320° 3.60° 220° 110° 1694
Sweetness  3.50° 220 230° 170 1.10° 6.20"
Consistency 4.50° 320° 3.70° 230° 170° 1612
Overall 450° 3.00° 3.80° 2.10° 140° 4567

7¢ Mean scores followed by the same letter are not significantly
different.
" p<0.05, "p<0.01.

Score of evaluation items : sore 1, worst — score 5, best.
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wet A, 34, A4, vl Hobd 223 5o ¥
BEAUT WF7HF 40 g A7F TN 222 ST S
2 AgE Bl

2. M
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