KOREAN J. FOOD COOK. SCI.
Vol. 30, No.3, pp. 271 ~277 (2014)

ol F5E

off

Al
all

A%, 52U Y FYA B9

ISSN 2287-1780(Print)
ISSN 2287-1772(Online)
hittps/cb doi org/10,9724/kfes, 2014.30.3.271

S40] Ho]| B9 Ao v AL 9T

Aske - 548 oM@ fAn’

Ak

pu— - L
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Abstract

The purpose of this study was to investigate Tteokbokki tteok that has properties of five different rice cultivars (Haiami, Samkwang,
Goami, Saegyejinmi and, Seolgaeng). The moisture and crude protein contents of rice were 14.13-17.78% and 4.43-7.68%, respectively.
The crude lipid and crude ash of rice were 0.45-1.84% and 0.37-0.85%, respectively. The water binding capacity of Goami cultivar was
higher than that of other rice flours. Asa the soaking time increased, water absorption was the highest in the Goami cultivar (45.30%).
Using a rapid visco analyzer (RVA), the initial pasting temperature of Goami cultivar was the highest; further, the peak viscosities of
Samkwang cultivar and Saegyejinmi cultivar were higher than of those of other rice flours. The hardness of the Tteokbokki tteok was the
highest the in the Goami cultivar (7,293.08 g); conversely, the Saegyejinmi cultivar had the lowest value (2,502.08 g). In the sensory
evaluation of Tteokbokki tteok, the color, texture, and overall acceptability were the highest in the Saegyejinmi cultivar, the appearance
was highest in the Samkwang cultivar, and the flavor was the highest in the Seolgaeng cultivar. Lastly, the Goami cultivar yielded the
lowest values in the sensory evaluation, except for appearance and color.
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Table 1, Proximate composition of different cultivars of rice (Unit: %)
Cultivars Moisture Carbohydrate Crude protein Crude lipid Crude ash
Haiami 16.18+0.16° 77.70+0.14" 5.18+0.42° 0.51+0.02° 0.43+0.09"
Samkwang 17.19+0.05 77.15+0.03" 4.84+0.02° 0.45+0.03" 0.37+0.07°

Goami 17.78+0.06° 73.14+0.04° 6.39:+0.04" 1.84+0.03° 0.85:+0.05"
Saegyejinmi 14.13+0.10° 77.28+0.09" 7.68+0.02° 0.52+0.05" 0.39+0.01°
Seolgaeng 15.74+0.16° 78.92+0.08" 4.43+0.05° 0.50+0.05" 0.41+0.06"

Values are mean+SD (n=3).

“®Different superscripts within a same row are significantly different by Duncan's multiple range test at p<0.05
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Table 2, Water binding capacity of different cultivars of rice

Cultivars Water binding capacity (%)

Haiami 125.83+4.14°
Samkwang 124.72+4.86°

Goami 156.88+8.26°
Saegyejinmi 125.6645.22"
Seolgaeng 120.03+3.49°

Values are mean+SD (n=3).
**Different superscripts within a same row are significantly
different by Duncan's multiple range test at p<0.05
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Table 3, Change of water absorption of different cultivars of rice by various soaking time (Unit: %)

Cultivars Soaking time(hr)
05 1 2 3 6 12 24

Haiami 17.91+1.81°  20.84+1.08"  32.95+0.82"*  36.53+0.55®  37.79+0.92"  37.65+1.61"  36.77+1.18%

Samkwang 16.4740.38°°  19.01+0.38°®®  29.66+0.65°  33.94+053C  35.77+1.24**  3351+1.20°  35.25+0.88"

Goami 37.63+0.72°  39.80+0.80°  42.47+1.72°°  42.18+0.83°C  44.04+1.04°  40.31+1.63°  4530+0.28

Saegyejinmi 20.43+0.06  21.37+0.84°°  34.03+156®°  38.90+1.00®  38.17+0.39°  40.76+1.77%"  38.76+0.75%

Seolgaeng 25.08+1.02"  2516+0.42°  36.76+0.28"  3508+0.54°  3585+1.70"®  41.85+0.32"*  41.03+0.96™

Values are mean+SD (n=3).

“*Different superscripts within a same row are significantly different by Duncan's multiple range test at p<0.05
A*Different superscripts within a same column are significantly different by Duncan's multiple range test at p<0.05.
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Table 4, Pasting characteristics of the different cultivars of rice

Viscosity (RVA)

Pasting temp

Cultivars Peak viscosity Hot viscosity Final viscosity Breakdown Setback ©0)
(cp) (cp) (cp) (cp) (cp)
Haiami 1,148.67+28.38" 791.00+17.35" 1,536.67+24.79" 357.67+36.36" 745.67+11.55" 86.70+1.28"
Samkwang 2,390.67+43.52° 1622.33+74.47° 2,746.67+66.01° 768.33+80.75" 1,124.33+11.02°  69.38+1.24°
Goami 256.67+5.69° 254.33+6.35° 605.00+7.21° 2.33+4.62° 350.67+2.08° 93.75+1.82°
Saegyejinmi  2,215.33+29.77" 1462.00+10.39" 2,627.67+9.02° 753.33+25.66° 1,165.67+4.62° 86.65+1.82"
Seolgaeng 1,890.00+40.45° 1251.33+38.11° 2,310.67+40.55° 638.67+16.74° 1,059.33+5.51° 85.90+0.39"

Values are mean+SD (n=3).

“*Different superscripts within a same row are significantly different by Duncan's multiple range test at p<0.05
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Table 5. Texture properties of tteokbokkitteok of different cultivars of rice

Cultivars Hardness Adhesiveness Cohesiveness Chewiness
Haiami 2209.79+314.19" -8.02+0.68° 0.70+0.02 1408.68+201.57™
Samkwang 5149.48+2174.23% -38.17+9.48% 0.59+0.04 2649.20+916.50"
Goami 7293.08+2153.03° -108.18+77.48" 0.58+0.06 3931.60+815.04%
Saegyejinmi 2502.08+1752.88° -5.35+3.09° 0.62+0.09 1225.46+609.12°
Seolgaeng 2649.55+1754.19" -16.55+10.76" 0.58+0.07 1263.28+665.14°

Values are mean+SD (n=3).

“‘Different superscripts within a same row are significantly different by Duncan's multiple range test at p<0.05
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Table 6. Sensory evaluation of tteokbokki tteok of different cultivars of rice

Cultivars Appearance Color Flavor Texture Overall acceptability
Haiami 5.54+1.98" 5.39+1.80 5.38+1.76% 4.69+2.46° 5.31+2.14*
Samkwang 6.69+1.65° 6.38+1.80" 5.38+1.89% 5.08+2.60° 5.38+1.98%
Goami 6.31+2.18° 6.62+1.94 3.85+1.72° 2.15+1.68° 3.92+2 56
Saegyejinmi 6.62+1.98° 7.31+1.65° 6.15+1.52° 6.77+1.74° 6.62+1.94%
Seolgaeng 5.46+1.27" 4.92+1.66° 6.54+1.51% 6.69+1.60% 5.85+1.57%

Values are mean+SD (n=3).

*‘Different superscripts within a same row are significantly different by Duncan's multiple range test at p<0.05
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