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The Quality Characteristics of Jeung-pyun Using

High Yielding Type Rice and Processing Type Rice
Choi, Chun Ok - Shim, Ki Hoon - Jeong Hee Nam - Choi, Ok Ja'

Department of Food & Cooking Science, Sunchon National University, Suncheon, Jeollanamdo, Korea

ABSTRACT

This study was carried out to investigate the quality characteristics of Jeung-pyun using high
yielding type rice (Dasan, Keunseom) and processing type rice (Daerip, Seolgang, Yangjo) for applying
a new processes in rice food industry. The weight, volume, specific volume and expansion of
Jeung-pyun were the highest in Dasan. The shapes of cross section showed that the air cell of
Jeung-pyun made from Dasan and Daerip were smaller and more regular than Keunseom, Seolgang,
and Yangjo. The Jeung-pyun of Daerip was the highest in L value, springiness, cohesiveness and
chewiness, Keunseom was the highest in a value and hardness; Yangjo was the highest in b value,
adhesiveness and gumminess. Jeung-pyun of Dasan was shown, through sensory evaluation, to be the
highest in flavor, appearance and overall preference. The Jeung-pyun of Daerip was the highest in
color and taste preference, while Seolgang was the highest in texture preference.
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Fig. 1. Changes in volume, weight and specific volume
of Jeung-pyun batter according to the different
type of rice during the fermentation
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Table 1. Volume, Weight and specific volume of
Jeung-pyun according to the different

type of rice

Specific
Samples Volume (mL) Weight (g) volume

(mL/g)
Dasan 31.4743.11*  21.83+0.87°  1.44+0.11°
Keumseom 21.37+0.81° 18.26+0.83"  1.17+0.09"
Daerip 28.97+3.04°  21.80+1.13"  1.33+0.15%
Seolgang  22.87+0.99° 21.53+1.23" 1.07+0.11°
Yangjo 20.23£0.15°  19.26+0.27°  1.05+0.02°

All values are meantSD. Mean with different superscript
within a column are significantly different at p<<0.05
by Duncan’s multiple range test.
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Fig. 2. Microstructure of cross section of Jeung-pyun according to the different type of rice(40x)
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Table 2. Expansion ratio of Jeung-pyun according to the different type of rice

Samples Center height Left height Right Height Expansion ratio
(mm) (mm) (mm) (%)

Dasan 32.18+0.27° 23.68+0.55" 23.56+0.45" 136.2622.19°

Keumseom 26.46+0.74° 20.98+0.61 21.02+0.75 126.050.72%

Daerip 29.38+0.64° 22.48+0.44° 22.30+0.71% 131.24+1.17°

Seolgang 26.84+1.15° 20.98+0.90° 21.11+0.89" 127.55+0.82°

Yangjo 26.36+1.03° 21.09:+0.85 21.23+1.04° 124.61+0.87

All values are mean+SD. Any mean with a different superscript within a column is significantly different at p<0.05

by Duncan’s multiple range test.

B

R

oA 147.02%= AT AxrEct =A Ve
Y=y o= %, ASAE 2 Azgwe

zpo] wjoletal AzE.

SHo| Mz

i 1E, 24, dE 138, A7 9 4= 57HA
A FFOR Az FTHY AEE A A7
£ Table 33 20t FHY L2 U 15 FF
o2 A x3 =Ho] 782307 M =k, 4x
EFTOoRE AR THLE 76.54F2 7HE wgkon
A g7kl foJg Aolzt AT dY 15 FF
oz FHY L] E2& FT2 okt 135,
A7, 4 FFToE2 JEyTh S agte &
A FFORE AFS FHo] 2.0002 M =%k
T, U8 13 EX07 AXI Z=WL 24302
7P oyt Algzte] f9¢ Aole Th
=AY bHe Y2 FFOE AXF Z=HL 989
27 w3, O bgges E4, 47 a1
ok 15 F5072 747 932, 882, 873 £ &

Yeby, Y 18 FF02 A2e SHO| 740
o F Jp ggkon, ARt felg Aolrt A
Atk A7IPE o]&F FH AT (Hong et al
2007)0 4 EEiFoed FH7be) A Lk
2 80.25, aft -1.61, bt 441, AEEE o] §

ZH AT (Kim 20054 34 FH7FTo A

LAt 76.62, agke -1.58, b#k2 5.71, 47 H
o] &3k ZW A7 (Sung & Han 2008)°il A
L#& 79.45, agka -2.09, b3t 10.052F
sto] B AT} FARGE AFS B 1
92]4d HAEE o] 83 Park et al.(2003)2]

u

—_

L M ol>{ 2 ko
re
lo

TolA TFstE FHIMTY Lak2 58.64, adk
3.39, bt 340, 39 T4 URHA A& ol &
Kim et al.(2001)9] A-toll A Eelr=
L#+S 5837, agkS -1.97, bake

of ¥ d7daet v Aol

Table 3. Hunter's color value of Jeung-pyun
according to the different type of rice

Samples L a b

Dasan 78.06+0.44" -2.08+021  8.73+0.13°
Keumseom 77.54+0.06° -2.00+0.23  9.32+0.26°
Daerip 782340.17°  -2.43+0.10  7.40£0.15°
Seolgang  77.724031% -231£040  8.82+0.25°
Yangjo 76.54+£0.57°  224+0.12  9.8940.40°

All values are mean+SD. Any mean with a different
superscript within a column is significantly different
at p<0.05 by Duncan's multiple range test.
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Table 4. Texture characteristics of Jeung-pyun according to the different type of rice

Hardness Adhesiveness L . . .
Samples Springiness Cohesiveness Gumminess Chewiness
(kg) (kg-sec)
Dasan 7.5740.20 1.37+0.08° 0.57£0.11° 0.41+0.01° 3.07+0.19 1.76+0.29°
Keumseom 9.17+0.98 1.75+0.13™ 0.47+0.02° 0.37+0.01° 3.37+0.36 1.57+0.21°
Daerip 7.60+0.72 1.44+0.16™ 0.73+0.02" 0.43£0.01° 3.23+0.27 2.37+0.13
Seolgang 7.3240.75 1.84+0.18™ 0.61+0.02° 0.43+0.00" 3.17£0.34 1.94+0.20°
Yangjo 8.63+0.90 1.87+0.38" 0.53+0.01™ 0.40+0.01° 3.46+0.41 1.82+0.22°

All values are meantSD. Any mean with a different superscript within a column is significantly different at p<0.05

by Duncan’s multiple range test.

Overall
preference

Texture

—s—Dasan

- B -Keumseom

Appearance
-4--Daerip —*—Seolgang ——Yangjo

Taste

"Flavor

Fig. 3. Sensory evaluation of Jeung-pyun according to the different type of rice
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