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Abstract

The purpose of this study was to develop traditional Korean rice gruels using sericultures. The SOD-like activities of
the sericultures were in the order of 39.56%(Paecilomyces tenuipes: PT)>26.91%(Mulberry leaf: ML)>7.68%(Mulberry fruit:
MF). The total phenolic acid contents were ML(0.21 mg/m¢)>PT(0.16 mg/m¢)>MF(0.07 mg/m¢). The ML was the highest in
all the groups. In the sensory evaluation, for overall quality, the rice gruel with ML was scored higher than the other samples.
The brightness(L) of the rice gruels with sericultures were PT>MF>ML, and redness(a) was highest for MF(3.70) and
yellowness(b) was highest for PT(17.74). The moisture contents of the gruels were 0.38%, 0.19%, and 0.07%, for ML, MF,
and PT, respectively. The ash contents of the gruels were in the order of MF>PT>ML. The crude fat and protein contents
were highest in the PT gruels.
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Table 1. Recipe of materials used for the preparation of rice gruel with sericulture (%)
Ingredient Mulberry leaf Mulberry fruit Paecila.myces Rice powder Salt Water Total

Group powder powder tenuipes

b 2 - - 14.5 0.8 82.7 100

127 - 2 - 14.5 0.8 82.7 100

137 - - 2 14.5 0.8 82.7 100

Y J1: rice gruel added with 2% mulberry leaf powder, 3 J2: rice gruel added with 2% mulberry fruit powder, » 13: rice gruel added with

2% Paecilomyces tenuipes powder.
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Fig. 1. The procedure of rice gruel with sericulture.
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Table 2. SOD like activity and total phenolic acid
contents of sericulture

Variables SOD(%) Phenol(mg/mé)
Mulberry leaf 26.91£1.014"2  0210.012%
Mulberry fruit 17.68+1.307° 0.17+0.024™5
Paecilomyces tenuipes 39.56+1.679" 0.16£0.02%

Y Values represent meantS.D.,,
? Value with different alphabets within the same row were signi-
ficantly different at p<0.05 by Duncan’s test.
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Table 3. Sensory evaluation score of rice gruel with

sericulture
Variable 1’ Pkl 137
Color 8.75+1.05""  7.83+1.40° 9.00+1.04°
Flavor 9.00+1.20° 8.25+1.48 8.66+0.88"
Taste 8.91+1.08° 7.66£1.15° 8.41£1.31%"
Texture 9.08+0.66" 8.33+0.88 8.75+1.13"
Overall quality 7.41+0.79 6.75+0.62° 6.83+0.93%
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Table 4. Color values of the rice gruel with sericulture

Variable L a b

n? 44.8121.12™7  1.95+0.65 0.65+0.99"
ipX) 47.76+0.94° 3.70£0.74° —2.07+0.12°
13y 65.27+0.99° 1.06+0.87° 17.74+0.17°

Y Values represent meantS.D.,

? Value with different alphabets within the same row were signi-
ficantly different at p<0.05 by Duncan's test,

» J1: rice gruel added with 2% Mulberry leaf powder,

9 J2: rice gruel added with 2% Mulberry fruit powder,

% J3: rice gruel added with 2% Paecilomyces tenuipes powder.

Y Values represent mean+S.D.,

? Value with different alphabets within the same row were signi-
ficantly different at p<0.05 by Duncan's test,

? J1: rice gruel added with 2% Mulberry leaf powder,

9 J2: rice gruel added with 2% Mulberry fruit powder,

% J3: rice gruel added with 2% Paecilomyces tenuipes powder.



Vol. 20, No. 2(2007) U AR FEF 2 F AR 183
Table 5. Proximate composition of rice gruel with sericulture (%)
Variables Moisture Crud ash Cnud fat Crud protein
R 0.38+0.13" 4.70+0.76° 3.10+0.23° 10.99:+1.23%
29 0.19+0.14° 5.000.78° 3.95+0.67* 2.84+0.02°
13? 0.07£1.79° 4.80+0.91° 4.40£0,79* 13.05+1.76"

Y Values represent meantS.D., ? Value with different alphabets within the same row were significantly different at p<0.05 by Duncan's test,
) J1: rice gruel added with 2% Mulberry leaf powder, ¥ J2: rice gruel added with 2% Mulberry fruit powder, ¥ I3: rice gruel added with

2% Paecilomyces tenuipes powder.
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