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Abstract

The principal objective of this study was to assess the sensory quality, degree of gelatinization, color, texture and mois-
ture content of Paeksulgis to which barley was added. The results were as follows: The moisture contents were appro-
ximately 35~39%. In terms of the Hunter's color values of Paeksulgis of the control, the lightness (L) was 87.63, redness
(a) was -1.07, and yellowness (b) was 5.06. The L-value of the control group was high, at 87.63; the L-values of the Al,
A2, and A3 groups were 85.97, 83.74, and 83.56, respectively. As the quantity of barley increased, the L-value of the Paek-
sulgis decreased. The gelatinization of Paeksulgis to which barley was added decreased most profoundly in the A3 group.
In terms of sensory quality, Paeksulgis with 10% added barley evidenced the most favorable sensory qualities. In terms
of the mechanical characteristics of Paeksulgis, cohesiveness was the highest in the control group, while springiness,
gumminess, and brittleness were the lowest. Springiness, and brittleness were decreased reduced with increases in the
amount of added barley powder. Brittleness was increased by increases in the amount of added barley powder.
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Table 1. Fomulars for Paeksulgis by the amount of bar-
ley powder

Barley  Rice Sugar Salt Water

1) )
Sample” () o) @©  ® (@ (D)

Co 0 0 500 50 5 50
Al 10 50 450 50 2 50
B1 30 150 350 50 2 50
Cl 50 250 250 50 2 50
A2 10 50 450 50 2 50
B2 30 150 350 50 2 50
C2 50 250 250 50 2 50
Y Co : Control, Al nulbori powder 10%, BI nulbori powder

30%, C1 nulbori powder 50%,
B2 ssalbori powder 30%,

A2 ssalbori powder 10%,
C2 ssalbori powder 50%.
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Table 2. Measurement conditions of Rheometer

Parameters Conditions
Table speed(mm/min) 60.00
Chart speed(mm/sec) 50.00
Critical dia(mm) 20.00
Load cell(kg) 10.00
Sample height(mm) 20.00
Sample width(mm) 30.00
Span length(mm) 30.00
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Table 3. Degree of gelatinization of Paeksulgis by the
amount of barley powder (mg/100 mL)

Samplel) Degree of gelatinization
Co 42251
Al 357.90
A2 324.87
A3 300.32
Bl 411.74
B2 372.49
B3 314.43

D Refer to the legand in Table 1.
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Table 4. The moisture content of Paeksulgis by the amount
of barley powder

Samplel) Moisture content(%o)
Co 3847
Al 38.15
A2 36.24
A3 35.39
B1 38.56
B2 37.70
B3 36.82

" Refer to the legand in Table 1.
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Table 5. The Hunter measurement on L, a, b value of
Paeksulgis by the amount of barley powder

Sam- Color
] 5 x N

ple L a b JE
Co  87.63x0.12" -1.07+0.01%5  5.76+0,02" -
Al 8597+002° —045+001°  9344001°  3.99
A2 83.74+0.03° -025+£0.03°  1047+0.06°  6.16
A3 83560065 —023+0.02°  13.81£0.09°  9.06
Bl  8625+0.01° -0.87x0.01 9754001 423
B2 84.89+0.04 -057£0.01°  10.38+0.04°  5.39
B3  82.1840.08°  —0.37+0.0° 11.00+0.08°  7.59

"L lightness, a: redness, b: yellowness.

D Refer to the legand in Table 1.

D Different superscripts in the same column indicate significant
differences between groups at p<0.05 by Duncan's multiple com-
parison test.
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Table 6 Textural characteristics of Paeksulgis by the amount of barley powder

Springness Cohesiveness Gumminess Brittleness Adhesiveness
C 74.32+0.65° 71.29+1.14° 407.32+12.00° 2,9887.43+ 85.53° —32.6745.86"
Al 78.57+0.78" 66.70£0.72° 487.25+ 4.48° 3,0024.24+105.11% ~13.33£2.08"
A2 75.48+1.29% 52.39+1.78° 451.68+29.39° 3,0742.76+290.00° -6.000.00
A3 76.501.13° 49.99+2 34° 430.33+36.05° 3,9253.82:238.68" -2.67+1.58"
Bl 74.45+0.33" 62.99+1.33° 548.07+24.23 3,0973.61+249.39" ~24.67£6.03°
B2 80.45+0.80° 58.60:£1.76° 468.88+19.85" 3,5192.66+507.05° -17.7342.08"
B3 76.96+0.73° 45.4241.59' 450.55+24.34% 3,9837.75+271.78" ~10.00£2.65™

D Refer to the legand in Table 1.

% Different superscripts in the same column indicate significant differences between groups at p<0.05 by Duncan's multiple comparison test.
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Table 7. Sensory evaluation of Paeksulgis by the amount of barley

%

da %

Hotro} BAERET

Sample Color Flavor Texture Moisture Mouthfeel After taste - Overall preference
Co 6.0+1.25" 5.5£1.35° 6.4+0.70° 5.9+0.74° 6.0+1.05" 5.7+1.16° 5.741.16°
Al 4.5+1.65% 5.4+0.70° 5.1+1.37° 4.8+1.23° 5.0+1.49° 5.5+1.43% 5.6+1.07°
A2 5.0£1.33% 4.6+1.51% 33177 3.5+1.18° 3.0+1.15% 3.9+0.99 3.7£1.67
A3 3.9+2.38" 4.0£1.51° 2.01.05° 2.1+1.10° 2.5+1.18° 3.741.57% 3.341.25°
Bl 5.4+1.71% 4.8+1.40® 5.7£1.16® 5.5+1.27% 5.8+0.79° 6.2+0.63° 6.2+0.63°
B2 4.9+1.60" 4.1£1.45% 3.741.25° 3.541.27° 3.9+0.99" 4.8+1.40" 42+1.03°
B3 5.3+1.89% 3.6+1.78° 3.6+1.78° 2.1+1.20° 23+1.16° 33+1.34% 2.7+0.82°

D Refer to the legand in Table 1.

% Different superscripts in the same column indicate significant differences between groups at p<0.05 by Duncan's multiple comparison test.
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