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Abstract

This study investigated the effects of Goami 2 on the properties of Garaetteok. The moisture, crude protein, crude lipid
and crude ash contents of the rice were 16.02, 5.40, 1.87 and 0.77%, respectively. The amylose contents (32.16%) and total
dietary fiber contents (9.03%) were the highest in Goami 2. The water binding capacity of Goami 2 (167.84%) was higher
than general rice flour. Using a rapid visco analyzer (RVA), the initial pasting temperature of Goami 2 was found to be
the highest; also, the peak viscosities of Goami 2 were higher than general rice powder. To assess the effect of Goami
2 on the quality characteristics of Garaetteok, the rice-cake was made by adding various amounts of Goami 2 (0, 10, 20,
30, and 40% w/w) to rice. It was observed that higher the amount of added Goami 2, lower were the grades. In terms
of the color values of Goami 2 addition, the L-values of Garaetteok were lower with increasing amount of Goami 2; addition
of 40% Goami 2 had the lowest value. The textural properties (hardness) also showed that tteok containing the greater
amounts of Goami 2 were considerably harder compared with the control. Sensory preference tests revealed that addition
of less Goami 2 had the highest scores for appearance, color and overall acceptability, and the Goami 2 added was lower
than control. Therefore, as compared to others cultivars, rice flour proved the most acceptable for the preparation of
Garaetteok with cultivar rice.
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ofZ] m &3t AAoln, E3F, HE ©@pdEo| 5 0]F7)
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s2ujel Zojn) 25 e WEL ATYS} B LE
W 9] $~AH]of| n-methyl-N-nitrosourcaS * 2|3} |44 A
© 2(Kang 5 2004), Gt 2of vls] Ao]id 5 gego] 3uf o]
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(Jung 5 2009), &7 (Ha 2014) 52 AE7Ngol &3 2
a9} yopn| 25 BE AF Al o] Haste] @A
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Ao AMEH B2 78 E5S ol s FFLe
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FE7IeAE A FUste] ARSI dREY A=
Au]7](NPL 102 M, Ssangyoung Ltd, Seoul, Korea)Z =7
wolg AWARE et B ALE a3
Hoh 2 ulE A ZAF(Sampio Foods, Seoul, Korea)&
Ysto] AHgstgon, AT BHS BAS] flg At
A Z+= E2]7](DA505, Daesung Artlon Co. Ltd, Seoul, Korea)
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At e, A z2ufge]e-2 Table 13} Zth. drofn] 23 &
V25 27 0, 10, 20, 30 L 40(w/w)2 F7HH|E&S 2E5}
o 7t gS Azttt S 247 A7 3% F 271
£ A|AT Tk, roll mill(KM18, Kyungchang Machine, Gyunggi
Gwangjoo, Seoul, Korea)& ©]-&3lo] SAH O Z ALY
k. 5 & FA o) 0.75%(w/w) 25 29 roller 7HES 0.05
mmE A& o, oAl B A FA 0 20%(wiw) Y] S
H 325 roller 742 0.01 mm= o FA sto] A EsHTh
A&E 2B7tF= 2H 2 Y7 (Kyungehang Machine, Kyunggi
Kwangjoo, Korea)2] ¢12(230C, 0.3 MPa)o| 2271d 45
g 7)o A712E Yi HHsHA g th& | BV E
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AL AFLE7](KM102, Kyungchang Machine, Machine,
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2 zxste] BREL eysic
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Table 1. Formula for a tteok added with Goami 2 rice

flour (Unit: g)
) Samples"

Ingredients

Gl G2 G3 G4

Rice flour 1,000 900 800 700 600

Goami-2 flour 0 100 200 300 400

Salt 10 10 10 10 10

Water 240 240 240 240 240

" GO, made with rice flour 100%; G1, added 10% Goami-2 flour
and 90% rice flour; G2, added 20% Goami-2 flour and 80% rice
flour; G3, added 30% Goami-2 flour and 70% rice flour; G4, added
40% goami-2 flour and 60% rice flour.
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NaOH 9 mLE 73}t th8, 324X oA 108 9 AEsy
A B3R & FHRSE 100 mLE ARk T F 5 mLof
T <

acetic acid 1 mL2} 2% I2-KlI(iodine solution) 2 mLE 7}3t &
Z5252 100 mLE 239tk 2080] At F 620 nmo A
FA=EE 25 on, A} ofd 2 @ A(Sigma Chemical Co.,
St. Louis, MO, USA)E EZEAZ AMEatAT & o] 48
3HaF2 AOAC(2000) ®HH Q) | AZFWH (enzymatic gravimetric
method) .2 2T AR 1 gol] AAFAEEAUPH 601
713t th2 95C water batho]| 4] a-amylase 100 mLE ¥ o]
158 St vk A th o] HH-SE-S pH 7.52 3}9] proteaseS
A7¥ste] 60CollA 304 B9t wHHAIH T whkE AR E pH
4602 2A-3}9] amyloglucosidaseE 713t & Ea||5t tf2
95% ethanol2 2ol £ 4F L 7} 80% HEE wHsts
o} o] % Ao A 1AZF Fet RSt AHE FES ofn
3tod 105Col| A Az} crucible celite FAS 243513t}
AzHE AR5 G2 Micro Kjeldah {3} 322 A A 3]35}
Yoz gasiel & ASHRR Stk 8 Agee vt
2 1 go ZR4 40 mLE Yol 147 Bt wakshsck. ik
8 ARE 2000 ool 10 B AR 4EAL
AAST, WA FAES 35 9 25 cHChun 5 2005),
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4. WIIR| S35Y

720 TIEAL AACC(2000) BPES Faste] A4
HE=ZA7](RVA-4, Newport scentific, Australia)E 0|83t =
Hoteieh. , 2ol §7lo) AR 3 pS W FRS 25

Lg Wrstel ZUsHA BAAAG LEE 0T 5ol
960 rpmojl Al 18 F¢t wHHS § thS 160 ipm e 2 Bt 12
CH exg geluA 95C7IA shesteth. th 28 30
Bok AN T S0CE WA BES 275} RVA
o th3t EAX]= F 3N A| & = (initial pasting temperature), ]
A = (peak viscosity), Z| A I=(trough viscosity), |EHE=
(final viscosity), 733} &= (breakdown), X]¥H4 &=(setback) ZF-<
=39k

al
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A710el W W 2EUF SR ARE ge| FF
R918 0810 mm FAZ FUHA A he SGto] o]
A AR 3 g Fste] 105TAN 4U7tE Az o2 24
shom, 2t AR P 33 MRt ZYstel FFGOR 1}

EHJ YITHAOAC 1995).

6. M&V|ZH [HE ol M Hi5}
atotu] 23 H7HH|ES GEsto] A2 go AA7|7Hd
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e FFHEY

%FatelA]

Macbeth, X-rite Inc., New Windsor, NY, USA)E o]-&35}FH 2
o, A8 27]= A& 1 em, 20| Sem & AE thS HE(L
. ANUEGzh B FAEHE 53 W8 2Hste] B
Zro 2 YeERygithShin 5 2010).
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o] ElAX =42 Texture Analyser(TA-XT2, Stable Micro
System Ltd., Haslemere, UK)& ©]-83}%] TPA(Texture Profile
Analysis) & ©]-&3}9] 2nd bite compression test2 =75} Th
(Shin 5 2010). EAJSHE-L 7 T (hardness), -2 (adhesive-
ness), -3 A(cohesiveness), ¢l A(chewiness) .2 3} T} o]
], probe+= cylindrical aluminium probe(20 mm diameter)-2 A}
23190, =4 ZXA-L pre test speed 3.0 mm/sec, test speed
1.0 mm/sec, post test speed 1.0 mm/secZ 3}t

=M B3}
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sofu] 25 We| BAAE EANEL 54 308E o
oz A% 24 9 BAARE da) & AXsES 49
3t TS TEAALS AASHGTE B8R-S @) appearance),
Ab(color), GFu|(flavor), 22 Z(texture), AWHA Q] 7] 5 = (overall
acceptability) 2 3} o, 7L 97 7| S = (123:
s Yok, 453 ‘HFo|ty, 894 ‘e Frb)2
2 Prlste sk ARWEs Adte BhER ¥715

on, THAME ARE AT Z7|(1x1x4 cm)Z A2
T A9l 2 o) Tt AT WAL T Al
29) 77k By heolt ok WX S B2 Ah3e] 9
2 the e A=E PAES s

9. SANZ|

2 AT Aol tigt £4 ulo]E= SPSS package pro-
gram(version 12.0, SPSS, Chicago, IL, USA)S.2 H3} E&F
H2}5 L35}, one-way analysis of variance(ANOVA)E o]-&
5lo] HHFZHE ¥ w3} 2™, Duncan's multiple range testZ
AXBEA 5%(p<0.05) FolaEoA H 71| thFHaE

Z3hqiet.
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Table 2. Physicochemical properties and water binding

capacity of Goami 2 rice flour (Unit: %,w/w)

Composition Rice flour
Moisture 16.02+0.15”
Crude protein 5.40+0.23
Crude lipid 1.87+0.07
Crude ash 0.7740.08
Amylose 32.16£0.10
TDF" 9.030.13
WBC” 167.84+9.37

1) TDF: total dietary fiber.
2) WBC: water binding capacity.
3) Values are meantstandard deviation (n=3).

A ol 1.87%, Z3E FFo] 0.77%= UErT o
Choi & Shin(2009)2] G0l ILoju] 23 W7}2 o] 4=
TS 12.4%, 2N FFL 6.0%, ZAY TFFS 1.6%,
Z3E IFL 04%= gt Aket B Aol Auteh=
ThA zto] & H It o]2gh & URhYE Aol AuiA S
ojuf A7), =R, Aoy AR 5 o7 8l
o3 tt2A yetta g, olof tigh X422l A7t Bast
o, B7}2 7h Ao e %S vF AR ghkEc(Shin
= 2014).
opdRZ oA TS SA3 A, Table 2] U0l 1
ofu] 25 o] H7}R o] op YR @ A T2 32.16%= YRS
712 A7-EIE AmEH, Kim 5(2007)9] A oA ot
n) 259 ofUE oA FERS 30.6%2 RSP, Choi &
Shin(2009)-&- 36.15%2 B3t T Ao oz o A FHke
SR wet Aot 23 24 Yebd = QAT &
I oopdR oA RS AR 30% el AR deA
Aol of2 o A Tl & JhgE AN A] B
2 3354 dFE Fo AF FHT A@}A o
Zo g gEthLee 2007).
Aol AFART N2yE 145 dYRE
ate, AWolA Ball=R] e dasty L&A g
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ol

& W 3Tt B g UehRlTh ol Tokv] 237}
Uuk W] s 1 AoldeE FHIATL Uee T
g 4= 91%ith Choi & Shin(2009)2] HLofx Irulo] 235 9]
& Aol qhao] 9.2%elea 3 Huet B Ay Aue}

d

WY EAYYE WA Bol 2P Y=

gotug, ey 734 Tl tkKim 5 2009).
TEAYESE SAT A3, Table 2] Uebd vie} Zo] 11
otu] 25 B7}RL 167.84%2 FERG=T), Lee(2007)2] AT
o A iLotm] 25 9] B7IF O] SREAFHL 17940% 2 B
asto] & At A7} Zfolzt QISIh o] 2igt Rpol= aLofm]
259 AA Y, e, AFAFE 9 YR Fol T2
7] &l Ao AzFEthZhou S 2002; Choi & Shin 2009).
E3 A7IRE o] &3ty 7 o EFR o] =2W
B7FF AAF Yol Eo] Wol F5ste] 7F9aAgol E& A
Dot 2R Fo] ofdR2 e A0 BEo MRS OE
Ttz F4do] &0]8ke(Choi & Shin 2009), & HH=olL} 7}
FollA qlojA FHol /MAE Aeg 7gEch

2. WIIRo| SEEM

WA FHEAL ASUEARVAIE o] §olo] A4
Shou], 7 AT Table 30 e QITh. SBAA LT
9295C=2 dutA <l A7lF9] IR 60~70T <l
Aol vls) =4 Uestth ol2gt Aug opn] 23 = 53}
wof clzos 8% U T2 Y4E YN Leo| Was
o, Tob] 25 100% o] §3H7| HTk ThE A71Ret £
sfo] AMgslE Aol o HiRtYe Aoz wehEckshn 5
2014). Kang 5(2004)9] AtollA LEH f2 ARl &
F3TY T3EA A ILotu| 257t TIPRA T TP =
giche Az} e} gARs Lo 2 HE wske X
IHE, HAFE, HFHE E A= 2R AR A
UeEldth £3], 738 E(breakdown)= 2.05 RVUZ, ofd 2
2 g ROl ABAE 7AW, 3ol it Mk
of thgt A7/ ol ot Aol Sl A= watd =3}
£ 9= 4 = AHEE E(setback)= 308.27 RVUQ] =50
2 7o) Wz o A=kt Hol 71 Al MEYT B4o)

Table 3. Pasting characteristics of Goami 2 rice flours by rapid visco-analyzer

Initial pasting

Viscosity (RVU)

Rice flour o
temperature (C) Peak

Trough Final

Breakdown Setback

Goami-2 92.95+1.08 208.28+26.13"

206.72+48.12

515.674+45.23 2.05+28.59 308.27+10.17

Y Values are meantstandard deviation (n=3).
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ot 4847l A9 Rfol7k Gtk A FY SEGFL
2= 48.24%, Gl+= 49.05%°]%1 1, G2~G4+= 50.87~52.04%
Sz0]lTh. A4 24413k0] AT Folle SEAF] GO}
46.85%0]Q o, itotu] 23 HrpH|Ro| uwEl GI~G4:
47.86~51.34%2 322 TAE B HHp<0.05). =3, 3o}
u] 25 Y7hul o] F7H4E Gool uls) Alzke] Hutol w
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Urc e ke Btk Jung $(2009)9] Ao 4] To}a]
23 AR W] FE4E AYe) SRS
Z74stgom, A1kl whet Atk Mot B A
9] Aol fARE AT ol Totn] 25 ArbRolE
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Fig. 1. Change of moisture of tteok added with Goami
2 during storage at 20°C. GO, made with rice flour 100%;
Gl1, added 10% Goami-2 flour and 90% rice flour; G2,
added 20% Goami-2 flour and 80% rice flour; G3, added
30% Goami-2 flour and 70% rice flour; G4, added 40%
Goami-2 flour and 60% rice flour. Means with different
letters (*°°) within a column are significantly different (p<
0.05).
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4. ME7IZH0) I mo| s wis}

Totu] 25 WrbRe] Arpulge] HE el A WMok
2235 A7} Table 40 VeI otn] 23 H7hu&
= 2Esto] AxF 9 A 5 M B=E YBle L3t
(lightness)9] -9, A& 7+ F224Q 2ol S H I thp<0.05).
Jotn] 25 H7hero] Wolde& Lgko] o Wolxl= Aol
=t ol Iotn 23 B7IRE= ot ¥ AviRET
o FAYS H1 Q7] gl Ao g wgdEn &, g2
2l GO7F Lgkol 7Hd #A UehstaL, aLotn| 235 40% H7}
g BG4S 7P wrew, A7l Sl whet 2
28tAY oFFE Frkehe Aol AMESE U= a
Fh(redness)& aLofn] 25 H7lgFo| S7td,E FrbshRaL,
A%717ko] Aol wheh GO FASHAARE dlotw| 2%
o Whepol 74U o7 Bk Aol dinh PHE
£ YElE bZk(vellowness) T agtd}t B]4528F Ao = o}
ul 25 Ariel ZvleE Zvlegd. olda Ave
Jung 5(2009)9] Aol ilotu] 25 HrbekE et A
23 wo] M Tot] 25 Wrhdo] /A4S YEE B
PR AT, AAESE FAELE olATkT g Ast FARR
Attt T8, Chun $(2005)2] AToA Tofu] 25 &9
ABO A M (redness) 2} BHAW = (yellowness)7} Uyt win| Rt
=kom, iyt Ao] Fopy Bustgch ol A=
sol Fopu] 259 W] F7HAE W WolA T,
HuEol FUET} FoPAE RS Tofn] 250] Ao] ek
Fug B o] oD B AxT i AL 1eial
o AeAe) ML WIS AR shtel el B Aolehn
Az,

5. M&7[Ztof| w2 He| A Hig}

Jotu] 25 H7HIES 2Este] Axg g A% F E
Aol Wizls =A% Adt Table 594 Hi uie} Zoich
BEe Az 7Y aopn] 2359] el wet Go, Gl, G2,
G3 2 G47} Z+z} 5,961.04, 5,687.86, 6,231.65, 7,237.86 I
8201.72 g0 & otu] 235 9] HrH|Eo] #&FE ¥ g2
et let. skAIgl, A% 24X 7} 48417kl = Hhdl) Ao
2 238 G477 e ke UERLAL, Gogk GIvt 7
£2 8 YeEith ol Iotn] 25 AV}FolE= Ut &
7FEol vlsf Ao d-fgheFo] 3ul o4 7] dE o] XTHChoi
& Shin 2009), A= 9] 227} 22 =& Holng, Arrst ¥
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Table 4. Change of color value of ffeok added with Goami 2 during storage at 20T

809

Color value Storage period Samples”
(hours) GO Gl G2 G3 G4

0 77.08+0.74°259 75.48+0.52°* 74.08+1.14%A 74.17+0.32°4 73.47+1.28%

L 24 78.3440.50° 75.39+0.78" 73.300.77°4 73.73+0.84°448 72.84+0.86%
48 73.95+1.73% 75.19+1.06% 74.21+1.21™4 73.15+1.13" 73.20+0.84°*

0 - 1.88+0.14F - 1.14£0.11%8 -0.83£0.09* -0.13£0.08" 0.08+0.10*

a 24 - 1.95+0.06% - 1.1540.07*® -0.83£0.07** - 0.05£0.09"* 0.11+0.06™
48 - 1.77£0.07%* -1.01£0.12* -0.73+0.14 -0.05+0.13" 0.24+0.10**

0 9.47+0.62% 12.07+0.28% 12.59+0.21" 13.83+0.37% 14.09:+0.26™

b 24 10.31+0.28% 12.53£0.18® 12.3120.29° 13.85+0.27"8 14.38+0.19*
48 10.53+0.40% 12.82:0.42 13.06+0.18°* 14.34+0.38** 14.42+0.42*

Values are meantstandard deviation (n=5).
Y G0, made with rice flour 100%; Gl, added 10% Goami-2 flour and 90% rice flour; G2, added 20% Goami-2 flour and 80% rice flour;
G3, added 30% goami-2 flour and 70% rice flour; G4, added 40% Goami-2 flour and 60% rice flour.

2 4 Different superscripts within a same row are significantly different by Duncan's multiple range test at p<0.05.

3 AB Different superscripts within a same column (storage day) are significantly different by Duncan's multiple range test at p<0.05.

Table 5. Change of texture properties of tfeok added with Goami 2 during storage at 20C

Properties Storage period Samples”
(hours) GO Gl G2 G3 G4
0 5,961.04+341.209% 5 687.86+293.26 6,231.65+208.11C 7,237.86£166.69°  8291.72+294.80°
Hardness 24 18,101.65+740.40°®  20,373.27+304.78%  16,617.63£380.67C  15,711.17+599.82%  12,558.62+349.80°°
48 38,213.64+3,112.82**  32,234.77+1,603.11  26,397.92+1,236.31°*  20,832.29+588.06™*  15,630.42+£692.43%*
0 -1,671.73£379.67% - 1474.96+150.31C - 1250.26£14021"®  —1,329.19£264.20°°  —777.80::104.82"%
Adhesiveness 24 -191.86+83.19** -397.40+£151.23" - 571.89+165.14* -601.19£90.86® - 838.17+234.72%
48 - 5.62+£3.39™ -44.12455.98"  -1,055.90+453.78%  -306.77+358.17""  -413.24+322.36™
0 0.67+0.02°¢ 0.64+0.01°* 0.59+0.01° 0.56+0.01% 0.51£0.01%*
Cohesiveness 24 0.60+0.02° 0.63+0.02* 0.60£0.01°* 0.52+0.01® 0.40£0.01%®
48 0.26+0.04°% 0.290.02"® 0.38+0.02°8 0.29+0.01° 0.25+0.01%
0 3,647.22:+208 40%C 3,327.86x160.75°¢  3,391.18+136.94°C 3,667.53£100.82*®  3,472.17+175.41°
Chewiness 24 9,107.91£775.89"*  10,602.43+258.96** 8,108.97£243.19*  6,244.92+419.96"*  3,493.85+163.46*
48 7,639.35£1,077.62°%  7,120.15£747.07°%  6,881.13+402.93" 3,903.34+£249.85%  2,138.63+229.33%

Values are meantstandard deviation (n=10).
Y G0, made with rice flour 100%; G1, added 10% Goami-2 flour and 90% rice flour; G2, added 20% Goami-2 flour and 80% rice flour; G3, added

30% Goami-2 flour and 70% rice flour; G4, added 40% Goami-2 flour and 60% rice flour.
2 =4 Different superscripts within a same row are significantly different by Duncan's multiple range test at p<0.05.
3 A€ Different superscripts within a same column (storage day) are significantly different by Duncan's multiple range test at p<0.05.
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Ro2 4Yzkarking 5 2009). ©|H 7154 Bl wofu]
258 ol g3 AABAFE AL A SN ANL 93 7HEA
HolHER, B F4 EX 2el§ § §Eo| ME HAK
9 B s ga A7 ASH 0= o|Foizirkd
go| o] gE Ao= sk

6. MZ7IZH M2 mo| ZHSZAL

Totn] 23.9] Hrbulol whe AxT Yol A F We
HAHE AAR A3 Table 6014 M= mro} Zieh. 9jzhe)
A9, AZT T HEL GO7H 680H R HEE} 7P
=AW, o] 25 H7H]ES EEldt GI~G4E 5.40~5.90
Mo 57 o) Be A4S Wkt o) BEE A
7\7ko] Zukshar, okw] 25 H7H|go] FobASE WA
B ek Al B AxF A Jobn] 25 A7 &el
w2t GO~G47}F Z+2Z) 6.70, 5.90, 5.80, 5.20 2 5.000.2 H7}
2 wol, 3olu] 25 YrhwH|go] FHUSE AR o=
WA B G B ol WS Wkt o)k 9 T
ofu] 2 §o| M ZAoA Topn] 23 Hrhul&ol ujet
P} E9h Aol ABA U RO, o]eigt Joly]
25 o] FAETL WA 7|BE WA G VRS

o2 gerEt Fo g7t 7lsEE fazl Gork 7Y
Oril, I th&o 2L jofm]| 25 H7H|&o] &
58 HBEIt RS o tehith ok Aolda U
o] Uutulel vls) ot Wk ga, TABF Yok FFAS
A% A15A oz aapdo) AL o7t 74
B5a 715w o BAF JFL u]H7] YroR o
A Arh(Kang 5 2004; Jung 5 2007). o]2{3t ilou] 25.9]
SR &2 masking® 4 e 73] A2 el d
askn, ol gk A7E A&H o= o|Folxof & Zo|ct.
o A= Alx FY H2 GO Bls] iLotu] 25 A7}
= 7}5]7}-6]- Gl~4x & u—%{-x]u]— Ei 0]”’94 l-—__Q_ 14/\55’-_
Hl—g}:r,]- o]‘— o]—k] 7]74];(4 E/K-]o] E/\-]Z;H 73_14—52]- H] =3 2
T2, Jotu] 259 §o] o] WA FakaL, Y7} A
o] AE =7} 7 G Aoz YzhE| |k otu] 25
of tat BAMA D 28AEY ASES LArtd B4
oA Bt 7|EEE Robd Ho= ek
ANl 7| EEE AR FY T IEOE GGl ART
o} ThE AR THG2-G4) Aolo] §2 A2 Kol S Bt} 3
Ak B4} B 5H oAre® 7| HrtkElo] 7|54
48 Hot] 25 Ho] AR FSTE & 4 Uik w3

Table 6. Sensory evaluation of ffeok added with Goami 2 during storage at 20C

Properties Storage period Samples”
(hours) GO Gl G2 G3 G4

0 6.80+1.142A) 5.90+1.20°* 5.800.79"* 5.60:£1.05%4 5.40+1.65%4

Appearance 24 5.80+1.32°8 5.90+1.10* 5.90+1.45* 5.60£1.76* 5.50+1.96*
48 5.70+1.998 5.80+1.63* 5.80+1.37* 5.40+2.00* 5.40+2.13*

0 6.70+£1.25* 5.90+1.29°* 5.80+0.92%* 5.20+1.15 5.00+£1.95%

Color 24 5.80+1.62* 5.90£0.99* 5.30£1.06™* 4.80+1.69™* 4.80+1.99*
48 5.70+1.75* 5.70+1.25* 5.10+1.07* 5.00+£1.97*4 4.90+2.37*4

0 6.40+1.81* 5.60+1.35* 5.50+0.85%* 4.90+0.88" 4.80+1.17°*

Flavor 24 5.60+1.78* 5.40+0.97** 5.20+1.14* 5.00+1.26* 5.10x1.42*
48 5.20+1.75* 4.30£1.70 4.90+£1.91*4 4.70£1.34* 4.70£1.69**

0 6.60+1.96** 5.90+1.37%4 5.40+0.97° 5.20+0.88* 5.20+1.62°4

Texture 24 5.30+1.51%8 4.40+1.35"8 4.30+1.52"4 4.40+2.01%4 430177
48 4.60+1.96™ 4.10+2.11°® 4.00£1.66" 4.10+1.40% 4.10+1.78%*
0 6.70£1.18* 6.40+1.06 5.90+0.85%" 5.80+0.88"* 5.80+1.62%*

acc(zgzgﬂity 24 5.50+1.27° 5.30+1.25" 5.20+1.58* 4.90+1.84°8 5.0041.77%8
48 4.90+1.55 4.80+1.83% 4.80+1.69" 4.502.00™¢ 4.40+1.81%

Values are meantstandard deviation (n=25).

1) GO, made with rice flour 100%; G1, added 10% Goami-2 flour and 90% rice flour; G2, added 20% Goami-2 flour and 80% rice flour;
G3, added 30% Goami-2 flour and 70% rice flour; G4, added 40% Goami-2 flour and 60% rice flour.

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

3) 4 Different superscripts within a same column(storage day) are significantly different by Duncan's multiple range test at p<0.05.
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