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Abstract

The physicochemical properties and cooking quality of Saechalssal bori (25% pearled ratio), which is a naked
waxy batley, were investigated. The amylose, insoluble dietary fiber (IDF), soluble dietary fiber (SDF), total dietary
fiber (TDF), and B-glucan contents of Saechalssal bori were 5.2, 10.8, 9.5, 20.3, and 3.7%, respectively. Pasting
temperature, peak and final viscosity, and setback of Saechalssal bori were 66.5°C, 383.2, 231.3, and 55.6 RVU,
respectively. The water absorption, expansibility, and soluble solid of Saechalssal bori were 232.2, 405.3, and 3.5%,
respectively. As the ratio of water to grain increased, L value increased, whereas a and b values were decreased.
The sensory evaluation showed that wateriness and overall acceptability increased with increasing ratio of water
to grain, resulting in determining 2.1 times as the optimum ratio of water to grain. The cooked Saechalssal bori
prepared using optimum condition had hardness (1.2 kg), cohesiveness (4.0), springiness (1.0), gumminess (5.1),
chewiness (5.3), adhesiveness (0.2 kg), and A/H (0.8), respectively.
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mLE ol FuketATh B4 242 TPA (texture profile
analysis) model| 4] load cell; 5 kg, deformation rate 60%,
test speed; 1.7 mmy/sec, pre test speed; 5.0 mm/sec, post test
speed; 10.0 mmysec 2 cylinder probe P25 (diameter 25.0
mm)°| 1.
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Table 1. Chemical composition of Saechalssal bori
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Chemical composition (%)

Sample cnud e livid Coude ash Rl Dietary fiber
Moistur tei G ipi -glucan
oisture rude protein rude lipi rude as glu DF DF —
Saechalssal bori 11.6+0.1" 10.8+0.0 1.6+0.2 1.1:0.0 3.740.1 10.8+1.2 9.5+0.3 20.3+1.0

"Values are mean+SD (n=3).
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Table 2. Pasting properties of pearled Saechalssal bori by RVA

2187 A2E (2011)

Viscasity (RVU) Pastin

Sample g
Peak viscosity Trough Final viscosity Break down Setback Temp (C)
Control” 3676167 1953+0.55" 251.8+04a 1748+4.1b 574:09% 66.9%0.1a
Saechalssal bori 38324349 1756417 313156 207.541.7a 55.6+0.2b 66.5+0.0b

Commercial product which is 8 pearled Saechalssal bori cultivar.
PValues are meantSD (n=3).

Different letiers in the same column are significantly different from Duncan‘s multiple test (p<0.05).

Break down = difference between peak viscosity and trough.
Setback = difference between final viscosity and trough.

Table 3. Cooking properties of pearled Saechalssal bori

Sample ~ Water absorption (%) Expansibility (%) Soluble solid (%)

4.640.5a
3.5+0.2b

Control” 238.0£0.9% 404.1419.847
Socchalssal bori  232.2402b 40534139

l>Commercml product which is a pearled Saechalssal bori cultivar.

Values are meantSD ©=3).

“Different letters in the same cohmmn are significantly different from Duncan‘s multiple
test (p<0.05).
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Table 4. Color values of cooked Saechalssal bori containing
different water to grain

Sample Ratio cga;arﬂey to Color values
L a b
1:15 09017 1410.18°  11.8400a
Control” 1:18 4241022 05:00b  113:04b
121 423107 05:02b  11.0:03b
1:15 405:02c  05t00a  127+02a
Sacchalssal bori 1:18 26:0%  03:02a  121:02b
12.1 484103 -02:03b 11502

UCommercial product which is a pearled Saechalssal bori cultivar.
Malues are meantSD 0=3).
"Different letiers in the same cobmm are significandly different from Duncan's multiple

test (p<0.05).
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Table 5. Sensory evaluation of cooked Saechalssal bori with different water to grain

Sensory evaluation

Sample Ratio of barley to water
Brown Color Wateriness Firmness Overall Acceptance

LS 6.1:1.7% 32£09¢" 651092 3.8+1.0c
Control” 118 57:17a 45:1.0b 54+0.9b 5541.2b
121 5017 5.3:09 43+08¢ 6.8+1.2a
115 56t1.4a 37£10c 6209 41411
Saechalssal bori 1:18 5117 4.9:0.8b 5409 5.8+09b
121 4717 6.1:0.9 39:09¢ 7.11.0a

?Oormnemia] product which is a pearled Saechalssal bori cultivar.
Walues are mean=SD (n=3).
"Different Tetters in the same column are significantly different from Duncan's multiple test {p<0.05).

Table 6. Texture profile analysis parameters of cooked Saechalssal bori

Sample Hardness (kg) Cohesiveness Springiness Gumminess Chewingness Adhesiveness (kg) Y
Control” 13402% 5.640.8" 1000a 72418 70417 0.7402a 06+0.2
Saechalssal bori 1.2#0.1a 4.010.6b 1.0+0.1a 5.1£0.6 5.340.8a 0:2:0.2b 0.8+0.1a

PCommercial product which is a pearled Saechalssal bori culivar.
;)Va]um are meantSD (n=3).
Differcnt letters in the same column are significantly different from Duncan's multiple test (p<0.05).
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