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Abstract

The study was done in order to investigate the effects the red onion powder on the quality characteristics of
the Korean steamed rice cake, Seolgiddok, with 3%, 6%, 9% and 12% of the red onion powder weight in control.
The moisture content of the control with 0% red onion was 43.74% and it steadily decreased with the increase
in powder (12%) resulting to the lowest at 37.02% for the cake. The springiness, adhesiveness and chewiness
of the cake decreased according to the increase in powder content, while the hardness and cohesiveness increased
together with the increase in powder content. The Hunter color value L in the chromaticity of the cake significantly
decreased with the increase in powder content. The a value of the control was 2.18 and was redder with the increase
in powder content, while the b value significantly increased together with the increase in powder content. The
sensory characteristics of the cake such as color, flavor, taste and softness and chewiness increased along with
increase in powder content. The overall taste was judged to be the best for the sample with the 9% added powder.
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Table 1. Formulas for Seolgiddeok added with different levels of
red onion powder

Ingredients samples

0% 3% 6% 9% 12%
Rice flour (g) 200 194 188 182 176
Red onion powder (g) 0 6 12 18 24
Sugar (g) 30 30 30 30 30
Salt (g) 2 2 2 2 2
Honey (g) 10 10 10 10 10
Water (g) 20 20 20 20 20
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‘ Washing rice ‘
| Soaking rice for 12 hr
J Adding salt and water

| Milling rice |

‘ Rice flour ‘
| Adding red onion powder
| Adding sugar

| Mixing |
!

| Sieving |
!

‘ Steam cooking ‘
for 30 min

| Seolgiddeok |

Fig. 1. Flow diagram for preparation of Seolgiddeok with red onion
powder.
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Table 2. Water contents of Seogiddeok added with different levels
of red onion powder

Ratio of red onion powder (%) Water contents (%)

0 43.740,03"
3 43740.11°
6 4021007
9 38.110.14°
12 37.02£0,05°

“Means in a column followed by different superscripts are significantly different
gp<0.05) by Duncan’s multiple range test.
"Value are MeantSD (n=3)
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Table 4. Hunter’s color value of Seolgiddeok added with different
levels of red onion powder

Ratio of red onion Hunter’s color value

powder (%) L a b
0 108.41+0,03° 2.18+0.08" 3.18+0.11°
3 106.270.06" 3.560.06" 2910.15°
6 102.11£0.14° 3.680.01° 2.87£003°
9 101.39:0.15" 3.77:0.13° 233007
12 100.530.04° 4.16:0.02° 2.14£0,05"

“‘Means in a column followed by different superscripts are significantly different
gp<0 .05) by Duncan’s multiple range test.
Value are MeantSD (n=3).

ZhsZAAL

@7 A Fubtake) HrhEs gelste] A=t
A 7)o 58S SHT Aok Table 59 2
.

A} QFate] *“(co1or)2 277} 7.4821H) HI8] 9%
7H7F 8382 - =2 Fe UEhilen, O teo
6.07Z HZ=THTh ‘;%71 | JeER} A7)" Az A] A} oks}

ek

Table 3. Change in texture profile analysis of Seolgiddeok added with different levels of Red onion powder

Ratio of red onion powder(%)

Texture parameters

0 3 6 9 12
Hardness (kg) 425146111 61742+37.24° 809.05+32.29° 1014.1144833" 1243.25+41.11°
Cohesiveness (%) 70.92£12.25° 74.37424.10° 88.71+11.17° 89.47+18.07° 108.33+13.22°
Springiness (mm) 56.28+22.41° 53.00+20.71° 49.63+16.64° 48.50+19.02° 4596+13.82°
Chewiness (g) 52235+10.29" 514.11414.52° 528.44+15.88° 532.18+10.75° 540,03+10.09°
Adhesiveness (g) 21.87:8.13° -18.71£6.50° -13.654.48° -10.28+5.29° - 6.697.24°

"Means in a column followed by different superscripts are significantly different (p<0.05) by Duncan’s multiple range test.

"Value are Mean+SD (n=3).
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Table 5. Sensory characteristics of Seolgiddeok added with
different levels of red onion powder

Ratio of red onion powder (%)

Texture parameters

3 6 9 12
Color 74+132° 75171 76+149° 83+087° 6.0+133°
Flavor 55+152° 56125 73+1.83° 68+121° 724155
Taste 64+161" 65+180° 64+139° 68+1.14° 63+1.70°
Moistness 58+1.05° 67+095' 67+1.05' 73+199° 6.6+1.58"
Softness 63:144" 66167 67140° 7.1:088° 62+1.04°
Chewiness 6.1:1.10° 62£122" 64:118" 68+135 56:092°

Overall acceptability 63111 65:0.80° 7.7£126° 77:140° 65:1.66°

“Means in a column followed by different superscripts are significantly different
gp<0.05) by Duncan’s multiple range test.
"Value are MeanSD (n=3).
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