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Study on the Quality Characteristics of Sulgitteok Made with
Various Amount of 'Goami 2' and Rice Powder

Sun-Ok Jung, Hyun-Ah Kim and Kyung-Hee Lee'
Dept. of Food Service Management, Kyung Hee University, Seoul 130-701, Korea

Abstract

The purpose of this study was to examine the possibility of making functional sulgitteok with Goami 2 rice, which is
a rich that is high in dietary fiber. Sulgitteok was made by adding various amounts of Goami powder(25, 50, 75, and 100
%) to rice powder. Then, the sensory tests and other tests to measure color, texture and hardness were examined as a
function of time and the meoisture content in sulgitteok was measured to determine the guality and characteristics of
different types of sulgitteok. The conclusions of these tests were as follows : In the sensory evaluation preference test of
sulgitteok made with various amounts of Goami powder, the overall preference was the highest in sulgitteok made with
50% Goami powder (S2). In the difference test, the higher the amount of added Goami powder, the lower the grades were.
The S4 group, which was made with Gomai powder, had a strongly unique odor compared with those made with rice
powder, which smelled weaker. In terms of the color values of Gomai added sulgitteok, the higher the amount of added
Gomai powder, the lower the lightness value of suigitteok, where group $S4 had the lowest value. In addition, the S4 group,
which was made with Goami powder, had the hightest red and yellow color. The texture test indicated that suigitteok
containing a large amount of Goami powder were considerably harder compared with the control group. While every group
containing Goami powder (S1, S2, S3 and S4) became harder during the first to the third day of the test, their hardness
tended to drop after longer storage times. In the control group, the hardness continued to grow from the start up to the
fifth day. After five days® there was a noticeable change in the moisture content in the different types of sulgitteok, with
more water evaporating in the S3, S2, and S1 groups than in the S4 groups, which contained the highest amount of Goami
powder. Group C, which contained no Goami powder, had the largest water evaporation. Suigitteok that contained more
Goami powder turned out to be more savory than baekseolgi made solely of rice powder. However, they were less
preferable overall, since they were rated lower in terms of color, texture and other characteristics. Therefore, utilize Goami
tteok as a functional ingredient in food for people with diabetes or obesity, further studies on additives that can provide
a sticky texture and favorable color should be conducted. In addition, different types of #foek such as pounded or boiled
ones may be preferable to sulgitteok.

Key words : Goami 2 rice, dietary fiber, sulgitteok.
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Table 1. Formulas for a Sulgitteok added with Goami 2
powder

Ingredient(g) C S1 S2 S3 S4
Rice powder 200 150 100 50 0
Goami 2 powder 0 50 100 150 200
Water 30 28 26 24 22
Sugar 20 20 20 20 20
Salt 2 2 2 2 2

C : Made with rice powder 100%.

S1 : Added 25% goami powder and 75% rice powder.
S2 : Added 50% goami powder and 50% rice powder.
S3 : Added 75% goami powder and 25% rice powdet.
S4 : Made with goami powder 100%.
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Table 2. The sensory evaluation for preference test of Sulgitteok added with various levels of Goami powder

C S1 S2 S3 S4
Appearance 4.07+1.14° 3.53:0.82° 3.23+0.73% 3.10+0.80% 2.87+1.28°
Flavor 3.60+1.60° 3.2720.82% 3.4040.81% 3.13+0.82% 2.93+1.05°
Taste 3.73£0.91° 3.23+0.90° 3.130.78° 3.17£0.9° 2774097
Texture 4.00£0.95 3.130.63" 2.87+0.82° 2.77:0.90" 2.2741.02°
Overall preference 3.77+094* 3.23+0.86" 3.27+0.87° 3.031.10° 2.87£1.07°

Values are meantS.D.

"¢ Means in a row by different superscripts are significantly different at the »<0.05 by Duncan's multiple range test.

C : Made with rice powder 100%.

S1 : Added 25% goami powder and 75% rice powder.
S2 : Added 50% goami powder and 50% rice powder.
S3 : Added 75% goami powder and 25% rice powder.
84 : Made with goami powder 100%.



19(6): 928~934 (2009)

sofu] 2% oF ATLE wiR wle-g 2eid driHe) £33 57

g A 931

i)

Table 3. The sensory evaluation for different test of Suigitteok added with various levels of Goami powder

C S1 S2 S3 S4

Color 0.06+0.22° 1.760.72° 2.1240.55™ 2.48+0.65" 3.3240.80°
Odor 2.84+1.34° 3.00+0.76° 3.000.65" 3.2040.91° 3.32+1.03°
Roasted taste 2.9240.91° 3.04+0.84° 2.92+0.86" 3.36£0.81° 3.40£1.19°
Softness 3.68+0.99° 3.16+0.69° 3.16+0.62° 3.24+0.83% 2.5240.96°
Visco-elasticity 4.40+£0.87" 3.2440.72° 3.00£0.71 2.7240.89° 1.76+0.78°
Moistness 3.96+0.89" 3.16£0.69° 3.2040.65 3.20+1.04° 2.28+1.10°
Firmness 4.04+0.98" 3.1620.75° 2.84+0.62b 2.5240.87° 1.48+0.65

Values are meantS.D.

*¢ Means in a row by different superscripts are significantly different at the p<0.05.

by Duncan's multiple range test.

C : Made with rice powder 100%.

S1 : Added 25% goami powder and 75% rice powder.
S2 : Added 50% goami powder and 50% rice powder.
S3 : Added 75% goami powder and 25% rice powder.
S4 : Made with goami powder 100%.
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Table 4. Hunter' s color values of Sulgitteok added va-
rious amount of Goami powder

Hotr|ob A ESEE

Table 5. Textural characteristics of Sulgitteok added va-
rious amount of Goami powder

L a b
C 61.91+2.64° 5.95+1.47 2.7240.64°
S1 56.13+2.37° 6.13+2.36 7.711.60°
S2 53.28+2.53° 6.45+2.06 10.00+1.11°
S3 50.99+2.81° 6.94+2.32 11.65+1.07°
sS4 49.01+2.07° 7.43£2.11 12.58+0.98*

Values are Mean+S.D.

"° Means in a column by different superscripts are significantly
different at the p<0.05 by Duncan's multiple range test.

C : Made with rice powder 100%.

S1 : Added 25% goami powder and 75% rice powder.

S2 : Added 50% goami powder and 50% rice powder.

S3 : Added 75% goami powder and 25% rice powder.

S4 : Made with goami powder 100%.
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Values are meantS.D.

*"4 Means in a column by different superscripts are significantly
different at the p<0.05 by Duncan's multiple range test.

C : Made with rice powder 100%.

S1 : Added 25% goami powder and 75% rice powder.

S2 : Added 50% goami powder and 50% rice powder.

S3 : Added 75% goami powder and 25% rice powder.

S4 : Made with goami powder 100%.
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Fig. 1. Changes of hardness in Sulgitteok during storage at

207C.

*"° Means in a column by different superscripts are significantly
different at the p<0.05 by Duncan's multiple range test.

C : Made with rice powder 100%.

S1 : Added 25% goami powder and 75% rice powder.

S2 : Added 50% goami powder and 50% rice powder.

S3 : Added 75% goami powder and 25% rice powder.

S4 : Made with goami powder 100%.
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Fig. 2. Changes of moisture contents in Sulgitteok during

storage at 20°C.

" p<0.01.

® Means in a column by different superscripts are significantly
different at the p<0.05 by Duncan’s multiple range test.

C : Made with rice powder 100%.

S1 : Added 25% goami powder and 75% rice powder.

S2 : Added 50% goami powder and 50% rice powder.

83 : Added 75% goami powder and 25% rice powder.

S4 : Made with goami powder 100%.
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