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The purpose of this study was to evaluate quality of abalone porridge prepared with different sizes of rice
and amounts of added water. pH of porridge was mostly stable from 6.3 to 6.8 but as more water was added,
pH increased. Increase of added water resulted in higher TBARS value, but most of TBARS value was generally
low, and there wasn’t any significant difference. Lightness of the rice powder porridge was 53 to 59 and it
was higher than that of round rice porridge. Redness tended to be high as rice size was bigger and less amount
of water was added. Yellowness of round rice porridge and half rice porridge was higher than that of rice
powder porridge. Also, yellowness of porridge had a tendency to decrease as amount of water was increased.
Consistency, viscosity, and firmness was higher in round rice porridge and half rice porridge than in rice
powder porridge, and increase in added water amount led to decrease of all textural properties. In the measure-
ment of texture properties that is only present in rice grain, the hardness, gumminess, and chewiness of round
rice grain porridge was significantly higher than that of half rice. In the sensory evaluation result, all sensory
properties was significantly different (p<0.05) among the abalone porridges prepared with different rice sizes
and added water. The viscosity, flavor, texture, and taste of half rice abalone porridge added 1000 mL water

showed the highest sensory scores.
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Table 1. pH and TBARS of abalone porridges depending on
rice size and amount of added water
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Table 2. Color of abalone porridges depending on rice size
and amount of added water

Rice Amount of added oH TBARS
water (mL) (mg/kg MDA)
800 6.77+0.017 0.032+0.004
Round 1000 6.77+0.00™ 0.070+0.025
rice 1200 6.79+0.01% 0.022+0.007
1500 6.84+0.04% 0.020+0.008
300 6.67+0.04 0.067+0.019
Half 1000 6.71+0.00 0.047+0.036
rice 1200 6.75+0.01" 0.034+0.011
1500 6.80+0.01" 0.038+0.003
300 6.37+0.01% 0.036+0.017
Ground 1000 6.44+0.03" 0.019+0.005
rice 1200 6.55+0.00° 0.028+0.007
1500 6.53+0.01° 0.031+0.013

YMeans in the same column bearing different superscripts are
significantly different (p<0.05).

Amount of Hunter value
Rice added water
(mL) L a b
800  54.36+0.32"Y 071+0.11* 15.81+0.39°
Round 1000 54.15£02%  0.78+0° 15.6640.34°
rice 1200 5249+047°  041+0.38" 13.24+0.03™

1500 50.34+0.09°  0.08+0.05" 12.87+0.3"

800 53124034 066+01* 14.44+0.06™
Half 1000 53.27+0.18d" 0.58+0.07" 14.05+057"
rice 1200 57.94+0.11° -2.11£0.48" 13.97+051"
1500  55.87+0.23° -2.28+0.2" 11.25+0.9%

800  59.84+0.08" -1.64+0.04" 14.95+0.45"
Ground 1000  5861+0.63" -1.96+0.05" 13.44+0.89™
rice 1200 58.36+0.18" -2.36+0.02° 11.74+0.89%
1500  55.96+0.04° -2.34+0.01" 10.17+0.43

"Means in the same column bearing different superscripts are
significantly different (p<0.05).
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Table 3. Texture of abalone porridges depending on rice size and amount of added water

Amount of added

Rice water (mL) Consistency (g - s) Viscosity (g - s) Firmness (g) Cohesiveness (g)
800 37108.17+ 225837 ~18478.79 + 467.30° 1025.33+46.71° ~724.37+29.14°
Round i 1000 22726.54+3177.27° -12335.17+1984.82° 658.63 +20.68™ -452.9+91.31¢
ound rice 1200 15183.74+905.36 ~8259.72+19.03° 486.84+10.63% ~274.08+10.35°
1500 16962.07 +2905.49"¢ ~4500.66 % 1034.49™ 797.4+55.75" ~271.31£51.8%°
800 19862.51 +965.16™ -14660.84+313.99' 599.44 +61.44 -448.41 +33.81¢
Half rice 1000 11416.43 +1808.74% ~7436.22+1245.04" 337.68+57.99° -209.54 +33.54"
1200 6436.21 £77.24°" -4111.42+228.67™ 194.82+13.72%" -101.51 £5.60°"
1500 3731.99+502.19" ~1943.58 +396.79" 169.75+7.10%" ~46.05+6.03°
800 8545.38+180.92 -5673.19+ 15.55°% 266.48 +19.39%" ~143.88+1.78"
Ground rice 1000 3159.72+179.59 -2030.74 +24.99% 157.08+61.65°" -45.14+1.45
1200 1513.17 +165.74° ~775.98 +96.08 54.94+8,62" -20.25+0.31%
1500 1145.39+4.22% -417.39+3.09° 37.74+2.88' ~15.98+£0.01°
"Means in the same column bearing different superscripts are significantly different (p<0.05).
Table 4. Texture of abalone porridge’s grain depending on rice size and amount of added water
Amount of _ P
Rice added water Hardness Fr]aD(':Fura Adhesiveness Springiness Cohesive Gumminess  Chewiness  Resilience
(mL) ility ness
800  476.37+44.86" 6.35+1.89 -231.79+32.59° 0.85+0.05° 0.36+0.02¢ 170.05+15.03" 144.82+19.84* 0.03%0.00
Round 1000  23697+1327° 537+171 -1088+1991° 0.81+0.08" 0.35+0.03% 8251+10.13"* 67.43+14.41° 0.03+0.00
rice 1200 203.19+17.12> 59+201 -93.72+2571™ 0.82+0.06° 0.37+0.04° 7554+10.79° 61.87+9.48° 0.03%0.00
1500 199.71+11.45" 7.07+1.87 -80.25+14.71" 086+0.1° 033+0.03" 66.96+7.42° 576785  0.03=0.00
800  232.03+25.19° 7.29+1.32 -1223+19.15° 091+0.03"° 043+0.05 100.7+16.47% 90.86+12.69" 0.03%0.00
Half 1000 151.86+10.45° 6.87+£2.25-105.94+13.75" 0.89+0.05" 049+0.03° 74314465 587+6.33° 0.02+0.00
rice 1200 8426+12.719 6294032 -84.16+12.14° 097+0.00° 0.66+0.02* 5537+695" 53.75+6.69° 0.02+0.00
1500 469+188" 597+0.74 -2844+763" 098+0.01° 058+0.03° 2676+96°  26.26+9.44% 0.02+0.02

YMeans in the same column bearing different superscripts are significantly different (p<0.05).
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Table 5. Sensory evaluation of abalone porridges depending on rice size and amount of added water

Amount of added

Rice water(mL) Color Viscosity Flavor Texture Taste Total

300 5.75+1.01""? 5.45+1.05% 6.80£0.89% 6.75+0.85% 7204089 6.45+0.70%

Round 1000 5.95+1.09™ 5.70+1.62°% 6.65+0.87% 6.65+1.42% 6.65+0.98%  6.33+0.98%
rice 1200 6.00+1.16™ 450+1.14° 6.40+£1.23"¢  575+1.16° 560+£1.04™  560+0.72™

1500 5.60+1.23" 350+1.27° 5.80+1.00% 470+1.38% 450+1.43" 4.73+0.98"

300 5.60+1.23" 530+1.21° 6.60-0.99™¢ 6.90+1.20° 7.30+0.97" 6.44+0.92%

Half o 1000 6.50+£1.10° 6.90+1.11" 6.95+0.82 715+ 1.18 7.45+0.88 7.07+0.69
alt nee 1200 6.80+1.10° 6.40+0.99 6.75+0.91 6.70+1.26% 6.85+1.49%"  6.70+0.93"
1500 5.85+1.38™ 4.45+1.50 6.15+£1.04™ 5.20+1.32™ 500£1.37"  526+1.05%

800 470+£0.97" 3.80+1.32" 6.55+1.09™¢ 4.30+1.45" 6.40+£1.46°  5.12+0.90%

Ground 1000 5.95+0.88™ 5.35+1.22¢ 6.70+£1.08% 5.40+1.35™ 6.30£1.21°  591+0.78¢
rice 1200 6.45+0.99 5.95+1.05°% 6.35+0.74™  6.00+1.12% 6.15+1.49  6.14+0.64%
1500 6.40+1.09"4 6.20+1.19% 590+1.16™ 6.00+1.29 520+£1.28"  5.85+0.85"

F-value 4.870" 14.227° 2.593" 10,540 12.075° 12915

‘I)Mean based on evaluation of 14 panel, 2 replication of study, and score from 1 to 9.
“Means with different letters are significantly different by Duncan’s multiple range test at p<0.05.
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