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Abstract

This study was performed to determine the quality characteristics of Jeungpyun with the addition of soy yogurt (0%,
3%, 6%, 9%, 12%). The proximate composition analysis showed that moisture contents of Jeungpyun were 49.87 ~
51.60%, and crush protein, lipid and ash contents were 2.58%, 0.21~0.33% and 0.58 ~ 1.05%, respectively. The pH of
Jeungpyun was higher as the additive increased. Volume and symmetry index were higher as the additive increased, but
uniformity index was no significant difference. L value and a value were the lowest in control group and increased with
soy yogurt addition, while b value was decreased as amount of soy yogurt. Hardness, cohesiveness, gumminess were the
highest in 9% group, springiness was the lowest in 9% group. In surface structure of Jeungpyun observed by SEM, cell
size was the smallest and the cell uniformity was most regular in 12% group. According to sensory evaluation,
appearance, taste and overall acceptance were highest in Jeungpyun with 9% soy yogurt. Therefore, Jeungpyun
containing 9% soy yogurt was most preferable.
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Table 1. Jeungpyun Formulation for partial replacement rice
flours of soy yogurts

Rice Soy Takju  Sugar  SAt  Water

SR o) yout@ @ © @ (@
coN® 300 0 135 45 6 45
sYyxw? 201 9 135 45 6 45
SyJk® 282 18 135 45 6 45
syx? 273 27 135 45 6 45
sy12? 264 36 135 45 6 45

Y CON : Jeung-Pyun with 0% soy yorgurt

2'SYJ : Jeung-Pyun with 3% soy yorgurt

9 SYJ6 : Jeung-Pyun with 6% soy yorgurt

RESA Jeung-Pyun with 9% soy yorgurt

% SYJ12 : Jeung-Pyun with 12% soy yorgurt
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Fig. 1. The AACC plastic Jeungpyun measuring template chart.

of RS 105C AZH, 2T Kjddahl 224,
ZA ") Soxhlet =2, 23| B2 600C 3FHoz =4
SHAT.

4. pH &H

pHE Mathason 13(1978)2] Hwel wel FHe| pHE
52 Ax3 NRE 5 gl EFHF 45 mLE ©3te] mag-
netic sirrers AR83te] FE3IgE & pH meter(Corning
pH meter 440, USA)E AR&ste] S48kt

B CfEN, FUM
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2000)0ll w2} A3 templaS o] &3t W FARE
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Volume : B+C+D
Symmetry : 2C-B-D
Uniformity : B-C
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Table 3. pH of Jeungpyun added with soy yogurt
CON SYR SYJ6 SYJ9 SyJ2

pH 5.10+0.04° 5.46+0.07" 574+0.14° 593+0.12° 6.14+0.11%

MeantS.D
& Means in the row by different superscripts are significantly di-
fferent at 5% signification level by Duncun’s multiple range test

Table 2. Chemica composition of Jeungpyun added with soy yogurt

contents(%) CON SsYB SYJ6 SYJ SYJi2
moisture 49.87+0.30° 50.60+1.83% 50.87+0.90% 50.93+0.43% 51.60+1.14%
crude protein 2.58+0.02° 2.68+0.01° 2.83+0.01° 2.92+0.01° 3.08+0.03°
crude lipid 0.33+0.04 0.29+0.05 0.26+0.02 0.23+0.02 0.21+0.03
crude ash 0.58+0.08" 0.75+0.10" 0.97+0.10° 1.02+0.03 1.05+0.09°
Mean+S.D

&2 Means in the column by different superscripts are significantly different at 5% signification level by Duncun’s multiple range test
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Table 4. Volume, symmetry and uniformity of Jeungpyun added with soy yogurt

CON SYB SYJ6 SYX SYJ12
volume 10.86+1.02° 11.37+1.21° 11.78+1.32% 12.06+1.27% 12.28+1.08°
symmetry™s 0.63+0.03 0.52+0.04 0.51+0.04 0.52+0.02 0.63+0.02
uniformity 0.47+0.01° 0.60+0.02* 0.62+0.02* 0.63+0.02* 0.65+0.01°
MeantS.D

®% Means in the column by different superscripts are significantly different at 5% signification level by Duncun’s multiple range test
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Table 5. Hunter's color vaues of Jeungpyun added with soy
yogurt
CON SYB SYJ6 SYJ9 SYJ12
L 87.27+0.76° 88.64+0.90° 90.00+0.61™90.78+0.40™ 90.87+0.40°
a 16.15+0.14° 16.39+0.01° 16.93+0.12° 17.12+0.10° 17.49+0.15%
b 12.77+0.44% 11.79+0.36" 10.47+0.38° 10.14+0.45° 9.71+0.56°

MeantS.D
@ Means in the column by different superscripts are significantly
different a 5% signification level by Duncun’s multiple range test
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Table 6. Textural characteristics of Jeungpyun added with soy yogurt

CON SYB SYJ6 DA SYJi2
hardness(g/cm?) 467.13+19.41° 506.06+24.56° 696.3+25.03° 743.13+17.43" 42353+19.75°
cohesiveness(%) 0.51+0.02° 0.54+0.03% 0.62+0.05% 0.65+0.03* 0.49+0.06"
springiness(%) 0.91+0.02° 0.88+0.02° 0.85+0.03 0.83+0.02 10.43+0.53
gumminess'3(g) 172.54+17.70 194.21+6.09 195.71+7.74 207.72+16.15 158.75+19.09

Mean+S.D

® Means in the column by different superscripts are significantly different at 5% signification level by Duncun’s multiple range test
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Fig. 2. Scanning electron microphotographs of Jeungpyun added with soy yogurt.
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Table 7. Sensory characteristics of Jeungpyun added with soy yogurt

CON SY: SYJe SYX SyJ12
color intensity 6.75+0.45° 5.88+0.53° 4.69+0.70° 3.19+0.98° 1.94+0.85°
cell uniformoty 1.50+0.82" 2.50+1.11° 3.50+1.27° 4.81+1.28 5.50+1.10°%

cdl size 4.63+0.83° 410+1.23° 3.52+1.08° 3.29+0.80° 2.76+0.33°
moistness 5.14+1.11° 6.41+1.14° 6.97+1.14% 7.23+1.39% 7.63+1.84%
springiness 0.41+0.42° 0.75+0.97 5.45+1.25° 7.03+1.17 10.65+1.96>
dickiness 3.63:1.89° 4.00£1.10" 4.56+0.89%° 4.81+1.55% 5.31+1.44°

Takju flavor 6.37+1.50* 5.32+1.44° 4.75+1.25° 1.30+1.17° 1.21+1.09

soy yogurt taste 0.66+0.74° 7.04+1.12° 7.13+1.33° 9.03+1.69° 10.72+2.00°%
Sweetness 8.20+1.98° 8.35+1.58% 8.75+1.29% 8.98+1.90% 9.40+1.52°

after tagte 4.44+1.41 4.25+1.13 4.63+0.96 450+1.21 450+1.59

Mean+S.D

&% Means in the column by different superscripts are significantly different at 5% signification level by Duncun’s multiple range test
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Fig. 3. QDA profile of sensory evauation of Jeungpyun added with soy yogurt.
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