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Quality Characteristics of Jeolpyeon with Addition of Jujube Concentrate
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Abstract

The aim this study was to determine the optimum amount of jujube concentrate to add to rice flour in the preparation of
Jeolpyeon (jujube rice cakes). According to the results, the moisture contents of Jeolpyeon with jujube concentrate were
50~53%. The L-value decreased with increasing addition of jujube concentrate, whereas the a-value increased, and the
b-value did not differ by the addition of jujube concentrate except for the 0% sample. According to the results of
mechanical evaluation, hardness decreased with increasing amounts of added jujube concentrate, whereas cohesiveness
and springiness increased. Chewiness did not differ significantly as a result of addition of jujube concentrate, and
gumminess and adhesiveness did not differ significantly (16% at most). The 12% jujube concentrate sample received
the highest overall-acceptability scores from sensory evaluation results. In conclusion, according to its sensory and
mechanical qualities, the optimal Jeolpyeon formulation consisted of 12% jujube concentrate added to rice flour.
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Table 1. Formulas for Jeolpyeon added jujube concentrates

Ratio of Ingredients
jujube Rice flour Jujube paste Water Salt
paste(%o) (® (@ (2 (®
0 500 0 175 4
4 480 20 175 4
8 460 40 175 4
12 440 60 175 4
16 420 80 175 4
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Table 2. Moisture contents of Jeolpyeon added with various
jujube concentrates

Ratio of jujube paste(%) Moisture contents(%)

0 51.42+1.47"
4 52.984+0.76
8 51.63£1.51
12 50.89+0.11
16 50.62+0.05
F-value 0.29"°
Y Mean+S.D. ™ not significant
Al E e 2st] 2] A 26 Al 135 (2010)

Table 3. Color value of Jeolpyeon added with various jujube
concentrates

Ratio of jujube Hunter's color value

concentrate(%) L a b
0 58.68+1.46°  -1.59+0.14°  2.21+0.80°
4 49.69+1.21°  1.232022°  9.39+0.51°
8 4517+1.90° 2574020  9.86+0.28"
12 40.8242.52°  3.10£049°  9.04+0.77°
16 39.8240.82°  3.45+095°  8.55+2.02°
F-value 103.97%*% 80.50%* 20,31 %%

Y MeantS.D. **#p <0.001

®* Means in a column by different superscripts are significantly
different at 5% significance level by Duncan’s multiple range
test.
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Table 4. Texture properties of Jeolpyeon added with jujube concentrates

Ratio of jujube concentrate(%)

Texture properties F-value
0 4 8 12 16

Hardness(kg) 1.65+0.12° 1.59+0.13% 1.37+0.05™ 1.20+0.16% 1.07+0.14 11.38%*
Cohesiveness 0.34+0.03° 0.37+0.04™ 0.39+0.02" 0.43+0.06" 0.46+0.02° 4.88*
Springiness(mm) 5.28+0.35" 5.65+0.31° 6.22+0.14" 6.99+0.18" 7.18+1.10° 6.90%*
Gumminess(kg) 0.56+0.04" 0.59+0.03" 0.53+0.02" 0.55+0.06" 0.46:0.02° 5.48%
Chewiness(kg.mm) 2.95+0.33 3.03+0.32 3.02+0.19 3.2540.52 3.18+0.60 1778
Adhesiveness(kg) 0.12+0.00" 0.14+0.03° 0.10£0.07° 0.14+0.01° 0.45+0.28° 3.57*

Y Mean+S.D. *p<0.05 **p<0.01 NS not significant
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Table 5. Sensory characteristics of Jeolpyeon added with jujube concentrates

Ratio of jujube concentrate (%)

Sensory characteristics F-value
0 4 8 12 16
Color 1.10£0.00° 3.00+0.50° 6.90+0.50° 8.60+0.44° 5.70+0.87° 134.60%**
Flavor 1.00+0.00° 2.40+0.50" 5.60+0.50° 8.20+0.33" 7.10+0.00° 162.03%%*
Sweetness 2.20+0.42° 3.50+0.53¢ 5.20+0.42° 7.80+0.42° 6.50+0.53" 26.50%%*
Softness 1.20+0.42° 2.7040.48° 4.90+0.32" 6.60+0.70° 6.00+0.47" 33.57%#*
Moistness 1.40+0.52° 2.80-+£0.48° 5.50+0.53" 6.90+0.32° 7.00+£0.48" 32.96%%*
Texture 2.70+0.67° 3.80+0.42 5.40+0.70™ 6.40+0.52° 5.80£0.42° 6.17%%%
After taste 1.30+0.48° 3.30+0.48" 5.30+0.48" 7.70+0.48° 6.50+0.53" 22.09%%*
Overall-acceptability 1.40+0.52° 3.80+0.42° 6.10+0.32° 8.70+0.48" 6.90+0.32° 60.45%#*

Y MeanS.D.***p<0.001
abed

Means in a row by different superscripts are significantly different at 5% significance level by Duncan’s multiple range test.
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