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Quality Characteristics of Gruel Added with Ramie Leaves

Seung-Min Lee'
Dept. of Culinary and Foodservice Management, Sejong University, Seoul 143-747, Korea

Abstract

This study was performed to investigate the quality characteristics of gruel added with ramie leaves. For
this study, ramie leaves were made into powder, which consists of 5.37% of moisture content, 27.10% of
crude protein, 5.99% of crude lipid, 47.17% of carbohydrate, 14.37% of crude ash. The gruel was prepared
with rice powder, salt, and various levels (0, 2, 4, 6, 8%) of ramie powder. After making the gruel, it was
examined for the effect of adding ramie on quality characteristics using a mechanical test and a sensory
evaluation. The solid contents of gruel tended to decrease with increased amounts of ramie powder. As the
amount of ramie powder increased, there were several changes in the sample groups as follows. The pH
increased, and the lightness(L) and redness(a) decreased, while yellowness(b) increased; the viscosity
decreased, whereas spreadability increased gradually. The results of the sensory evaluation showed that
overall-acceptability had the highest scores in the gruel containing 6% level of ramie. In conclusion, the gruel
added with 6% of ramie is the best in quality and acceptability.

Key words: ramie, gruel, viscosity, spreadability, sensory evaluation

=2

.M E
Al Z(Boehmeria nivea, ramie)< 3| 7]Z 2}l
&3le odPaldel £7, e & U= A
FAERE o]&sta, Hejot oL S o® o] &
AV A= 2AATHKim IS & 2009). FAI<]
o] o|shalA R wAIA BAIY wdels

A=)
ZehlA 28.15%, AW 6.95%, Z3|H 15.27%,
al

ol
=

i 2]
2 B3l E 54.79%7}F EHrE o
ERrom, FA oA F 39.66 g/100 g=
B84 2olalf247F 2032 ¢/100 g, 84 2o]

A7 1934 g/100 g FHEIE 2oz B

AT

ﬂ .

318} tHPark MR 5 2010). FA| Q& 2o A5
2, B, F71-8 ) 22 oJ < o] THek
carotenoids, flavonoids®} 72 HuA 3HES9|
ok EAH ket Aelgd Edo] e A
o7 4R ArtYu MH % 2006). BA] ] A

i s

o] 715A8S 7R ler, gt a3 3 of
7HA] 715 0] JeB R AFoZH o] ZEx|7}
It ®H 5l tiNoh WSS} Her SH 2001 ;
Kim HJ 5 1994). 2A|Q1 e =53 387]7} glo.
H i 5FE - o] mAHE Foll AAE o, gkl
2 7154 AF 2AEAY &) 7hssttt

Sat PARRY 77

= -1

=

a

o]z 1], 010-2252-4348, sm819@hanmail.net, A1 A FZT TEZ 209 AlFThetn ]2 74 st}



BA9S W7}

F= 1981, AE7] 1965). olg]a REge w
UEoluh Aol 2 o] 51, HFel o
Skt W) 3| wol Rt== RAJS)
Atz gd Al FEZ2 o|th(Kang
1997). BAISol] HAE T AdFEe BAY
kel EIHKim IS 5 2009), BA|Ye] T
A A g 78} E3HLim SJ 5 2003),
Qlo] A1 2 ~H = 2lo] gF o] x=
AR N B R kel mAE ¥ (Lee J)
011) 5°] HuEgieh ZAYS o] L3t 712
21 Fo] T AT BAYS He "o Ak =
ZAKim SI 1992), ZAIS 7o w2 Al
FZE4(Yoon SI9} Jang MS 2006), ZA]Y
= %7}2& 5%494 %él %H(Klm KY 2010), =X

N
= o
C, ;qx.

"

o
—|—‘

flo X rﬂ flo

ofy ol
2

T

T
=

o[ﬂ{‘;:l—[]:loﬁ
ﬂdzm

ZI )

B

= 3 4 EA(Park YM 2010)
Aot E_Al AUE o] &t 71 E ] &

of ofg] 7pA] AL Ak, <oF
=o|7|= JHAH PGS - AP 1 2007). =2
& FEOIANE 7] & o] 7HA] AlRE 4
oJA] ¢ W TR Fo] ZAAI ZE]Ael 200
o] Zo] 27)Eo] UtKKim JY 5 1998). A=o
AT NS Hata AAE AN TIH, 238t
T30l Wy FHEAIe}F 43l B} 924
& 2o, ofdoly o= EE A
7} okgh Abgkel 739t *W g AldE £
21 Folthed - 1999). & &S Aslely] 4+
T S3AIZ 7] wfZol “*7101] Fto] glo} &
FTANE off] FAo R F3] & ol&rtn
Fu 2t

$17] o

v
X
to
o
oo
&)
ool Aot o
e o mE A £

=0 020

)
N
N
)
S
rt\
_?L

k1

B 3
o
N
N

X
i)
2
—z
sl

o]
— T
=1

o2 +£97 52 =8t ¢
o] H7tel| whet grshE 0191011
]7‘\:‘_ %OéOE/\E y_zﬂ = g_%
7ol ol 7H‘f"§4°1 Txd
E *—.% GO AIAEIL k. A
Fol I Al TFEE 20009 % mjE F4 3
2 oF 80091%01 A3, A=e] qti AR 7
s 1,50091 02 & 4= 2ltk(Son JHS} Chyun
JH 2001, Kim MN 1982).

B AFedM = Aol dfart v e 2A
=l 1 %7}8@4 747‘ﬁ4°1é‘,%9_i*191 =2
;q]zfsl A=) 7] A

=

[e]
Az = OE xwo} A AREsE o, ma
& A7)% o]H 2012 AhollA FEE AL ALE-
sttt AEe £2AFEIR) S AHESIITH

CO., Korea)& 1%’5]— ll"f:L st AHES
AT EAY S0 wigu] &2 ofe] Ao ofH]
ARE Bt BAY BT A ES 0, 2, 4,
6, 8%% Fatdom, Az e o 23S 3
5te] At thKim IM 5 2004, Lee HI %
2005, Kim JW<} Sung KH 2010) A7V BT
o] &3} UN"‘ S ¥ Efete] AE
587 Folq, FEoA 587} Ei B T ags

A

A7Vska »zn}o] Lo Ex g Unzs

e 1=

=~

_>.:

[UO

=]
o°

HU



78 S ze)8k3)A] A 198 A 535(2013)

l Washing rice (3 times) ‘

| Soaking(2 hr) |
|

l Removing water(30 min) ‘

l Blending(1 min) ‘
!

l Mixing(rice powder, ramie powder, salt, water) ‘

l Heating(15 min) ‘
l
l Ramie gruel ‘

<Fig. 1> Procedure of making gruel added with ramie
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RGO 0 100 0 600 1
RG2 2 98 2 600 1
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RG6 6 94 6 600 1
RGS8 8 92 8 600 1
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<Table 3> Solid contents, pH of gruel added with ramie

Sample” Solid contents(%) pH
RGO 17.70+0.36" 6.11£0.02°
RG2 17.30+0.20° 6.50+0.09°
RG4 15.80+£0.26° 7.09+0.03°
RG6 13.40+0.72° 7.3440.04°
RGS 11.330.40" 7.79+0.02°

Y RGO: Gruel added with 0 % ramie powder
RG2: Gruel added with 2 % ramie powder
RG4: Gruel added with 4 % ramie powder
RG6: Gruel added with 6 % ramie powder
RGS: Gruel added with 8 % ramie powder

? MeantS.D.

% **Means in a column by different superscripts are significantly different by Duncan's multiple range test.(p<0.05
y P! p gn y y p 2 p<
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{Table 4> Hunters color value of gruel added with ramie
Sample! Hunter's color value
P L a b
RGO 59.71+0.66"> -1.32+0.07° -2.160.07°
RG2 48.81+1.33° 43140.36° 10.89+1.07°
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? Mean+S.D.

3) ae

Means in a column by different superscripts are significantly different by Duncan's multiple range test.(p<0.05)
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{Table 5> Viscosity and spreadability of gruel added with ramie

Sample” Viscosity(cp) Spreadability(cm)
RGO 11943.00+£65.81°>% 7.35+0.12°
RG2 7442.00+243.67° 7.5240.09°
RG4 4812.00+178.40° 7.7540.17°
RG6 4286.33+366.04" 7.92+0.15°
RGS 3604.33+408.09° 8.30+0.14°

? Mean+S.D.

% **Means in a column by different superscripts are significantly different by Duncan's multiple range test.(p<0.05)
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{Table 6> Sensory characteristics of gruel added with ramie

Samplel) Color Flavor Taste Viscosity Overalll -
acceptability

RGO 1.60+0.75" 1.75+0.71° 1.85+0.81° 2.35+1.08° 2.10+0.85"
RG2 2.70+1.12° 3.05+1.27° 3.400.82° 3.25+1.20° 3.05+1.09°
RG4 3.85+1.46° 5.60+1.31° 6.10+1.41° 5.70+0.92° 6.45+0.99°
RG6 7.45+1.23° 6.75+1.48° 7.30+1.08° 6.70+1.78° 7.05+1.09°
RGS 5.05+1.70° 4.90+1.71° 5.20+1.32° 4.90+1.94" 4.95+1.63°

F-value 60759 4459 7515 30.137 66.44""

? Mean+S.D.
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Means in a column by different superscripts are significantly different by Duncan's multiple range test.(p<0.05)
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