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Quality Characteristics of Sulgidduk with Added Chestnut

Kap-Jin Hong and Seung-Hwan Hwang*
Dept. of Culinary & Food Service Management, Sejong University, Seoul 143-747, Korea

Abstract

The results of a study on the effects of variable chestnut content (0~25%) on the palatability of Sulgidduk or steamed rice
cake were as follows: moisture content and degrees Brix increased significantly following an increase in chestnut content. L value
and a value decreased significantly, whereas b value increased significantly. Sensory evaluation scores increased in the order of
15% > 10% > 25% > 20% > 0% chestnut content. Thus, we believe that the addition of 15% chestnut increases the palatability
of Sulgidduk.
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Table 1. Formulas for preparatition of Sulgidduk added
with chestnut

Ratio of Ingredients(g)

chestnut
(%) Rice flour Chestnut Water Sugar  Salt

0 200 0 20 20 2

10 180 20 20 20 2
15 170 30 20 20 2
20 160 40 20 20 2
25 150 50 20 20 2
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gdAzxHo g =435k}

2) pH

pH 42 AR 5 g2 F3la, T/ 45 g2 78l 1083
£3}slo] pH meter(Sartorius, PB-101, Germany)® 33| W&
Stk

3) g
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Ltd. England)& ©]-881e] 2481t} Wl A719L 20T
oA AAsPAA A2 2 FHE 3Y7FA] 7d E(hardness),
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Table 2. Measurement conditions for texture analyser

Measurement Condition
Test speed 100 mm/min
Test mode and option T.P.A
Time 20 sec
Sample height 25 mm
Sample compressed 75%
Trigger force 5¢g
Probe 10 mm
Sample width 60 mm

Table 3. Moisture contents of chestnut
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Table 4. Moisture contents of Sulgidduk added with chest-
nut

Ratio of chestnut(%o) Moisture(%)

0 34.57+0.32"°
10 35.96+0.59"
15 37.28+0.42°
20 38.61+0.52°
25 39.55+0.32"

Sample Moisture(%) °Brix
Rice flour 36.29+0.18 -
Chestnut 57.344+0.29 13.34+0.57

" Mean=S.D.

"7 Mean in a column by different superscripts are significantly
different at 5% significance level by Duncan's multiple range
test.
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Table S. pH, °Brix of Sulgidduk added with chestnut

Ratio of chestnut(%) pH °Brix
0 5.23+0.03"* 8.33+0.58°
10 5.3340.02° 9.33+0.52"
15 5.4340.03° 9.67+0.02™
20 5.53+0.03" 10.33+0.58™
25 5.69+0.02" 10.67+0.24°
) MeantS.D.

*" Mean in a column by different superscripts are significantly
different at 5% significance level by Duncan's multiple range
test.

Table 6. Hunter's color value of Sulgidduk added with
chestnut

ety L » b
0 88.67+0.38"  —0.58+0.06" 472+0.15°
10 63.12+023°  —1.15+0.02° 7.28+0.15°
15 59.444028°  —1.54+0.02° 9.16+0.07°
20 56.3240.02  —1.98+0.04°  10.72+0.42°
25 5435£023°  —2.47+0.03°  13.01£0.12"
Y MeantS.D.

*7® Mean in a column by different superscripts are significantly
different at 5% significance level by Duncan's multiple range
test.
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Table 7. Change in texture properties of Sulgidduk added with chestnuts during storage at 20C

& oMo} fork it erEh

Storage time(day)

Properties Sample 0 | 5 3

0 0.95+0.07" 1.28+0.17° 1.25+0.65° 1.48+0.42°
10 0.53+0.08" 1.59+0.14° 1.87+0.21° 2.05+0.12°
Hardness 15 0.47+0.03% 1.61+0.28" 1.70£0.38" 2.19+0.08"
(kg) 20 0.41£0.05° 1.62+0.16" 1.97+0.68" 2.3540.05°
25 0.390.03° 1.1840.15° 1.18+0.24° 1.27+0.03°

F-value 54.506 5.885" 1.864 30970
0 0.39+0.01° 0.22+0.01° 0.16+0.02° 0.15+0.02"
10 0.41+0.03 0.16+0.04" 0.12+0.02° 0.28+0.08"
Conesivencss 15 0.47+0.01° 0.170.09° 0.110.06° 0.15+0.04°
20 0.48+0.02° 0.24+0.04" 0.16+0.04° 0.17+0.02°
25 0.470.02° 0.36+0.05" 0.31+0.07" 0.28+0.02°

F-value 13.075"" 11.753™ 11765 10.486"
0 5.10£0.09° 5.37+0.10° 4.68+0.62° 5.01£0.46°
10 4.75+0.15° 5.40+£0.22° 5.62+0.36" 5.85+0.25"
Springiness 15 6.01+0.07° 5.70+0.03° 5.59+1.13% 5.43+0.17™
(mm) 20 5.95+0.26° 5.67+0.16" 5.41£0.41% 5.33+0.03%
25 6.54+0.16" 6.210.09° 5.89+0.08" 5.68+0.13"

F-value 71.179™ 23.780"" 2.596 7.627"
0 1.91+0.22° 1.50+0.17° 1.04+0.67" 1.15+0.54°
10 1.010.14° 1.43+£0.49° 1.23+0.11° 1.08+0.03°
Chewiness 15 1.3240.06° 1.62+1.07° 1.10:£0.80° 0.910.05°
(kg) 20 1.16+0.15™ 2.19+0.48% 1.75+0.99" 1.53+0.05"
25 1.2140.05™ 2.64+0.50° 2.11£0.01° 1.88+0.07°

F-value 21.074™ 3.746 1.488 14.654™"

D MeantS.D.  p<0.05,  p<0.01, " p<0.001.

*~¢ Mean in a column by different superscripts are significantly different at 5% significance level by Duncan's multiple range test.

Table 8. Sensory evaluation score of Sulgidduk added with chestnut

Sample(%)
Sensory

0 10 15 20 25 F-value
Color 2.43+0.98" 3.00+1.41° 5.57+0.98° 3.57£1.07° 2.86+1.52° 8.905™
Flavor 2.29+1.11° 2.29+0.76 5.43+0.98" 2.43+0.98° 2.86+1.35° 11.483"
Texture 3.29+1.38° 3.00£1.29° 5.14+1.07° 3.00+0.82° 3.57+0.98" 44217
Taste 2.57+0.98% 3.5740.98° 6.29+0.76" 4.86+1.07° 2.43+0.98¢ 20.359"
Ovrall acceptance  2.43+0.98° 4.29+1.38™ 5.29+1.11° 2.57+0.98" 3.29+0.76™ 9.089""

Y MeantS.D.  p<0.05, " p<0.01, " p<0.001.

*"4 Mean in a raw by different superscripts are significantly different at 5% significance level by Duncan's multiple range test.
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