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Quality Characteristics of Jeung-pyun Added with Turmeric powder
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Abstract  This study was conducted to investigate the effects of turmeric powder on jeung-pyun. Turmeric
jeung-pyun containing 0%, 0.5%, 1%, 1.5%, and 2% turmeric powder was prepared and the moisture, pH, sugar,
color, texture, DPPH and sensory properties of the samples were measured. Moisture contents of jeung-pyun were
51.26~51.99% and there were significant differences among the samples(p<0.001). The L-values were significantly
decreased with increasing turmeric powder content. The b-value was low in the control and there were significant
differences among the samples(p<0.05). Texture profile analysis showed that there were no significant differences
among the groups in hardness, adhesiveness, springiness, cohesiveness, gumminess, and chewiness. The hardness was
the lowest in the control group and increased with increasing turmeric powder content. The antioxidant activities as
measured by DPPH increased with increasing turmeric powder content (p<0.001). In the sensory evaluation, 1%
addition of turmeric powder showed the highest preference in terms of color, taste, flavor, texture and overall
preference(p<0.001). As determined by this study, the addition of 1% turmeric powder was the most favorable
method for making use of turmeric powder in the production of jueng-pyun.
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Table 1. Formulas for preparation of Jeung-pyun added with Turmeric powder
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Ingredients (g)

Sample

Rice flour Turmeric Water Sugar Salt Takju
Control"” 100 0 72 14 1 40
TPI1® 99.5 0.5 72 14 1 40
TPJ2 99 1 72 14 1 40
TPJ3 98.5 1.5 72 14 1 40
TPJ4 98 2 72 14 1 40

Y Control (0%) : Jeung-pyun added with none Turmeric powder
TP - Jeung-pyun added with Turmeric powder (0.5%)
TPJ2 : Jeung-pyun added with Turmeric powder (1.0%)
TPJ3 : Jeung-pyun added with Turmeric powder (1.5%)
TPJ4 : Jeung-pyun added with Turmeric powder (2.0%)
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Table 2. Moisture contents and pH, sugar value of Jeung-pyun added with Turmeric powder

Sample” Moisture pH Sugar value
control 51.99+0.257" 5.44+0.10 0.60+0.00
TPJ1 51.26£0.19° 5.41x0.07 0.60+0.00
TPJ2 51.65+0.05° 5.36+0.05 0.60+0.00
TPI3 51.47+0.11° 5.41+0.04 0.50+0.00
TPJ4 51.87+0.15° 5.36+0.02 0.50+0.00

F-value 45396 NS NS

1) Refer to Table 1

2) Mean£S.D. (n=3). ~" p<0.001

3) Means with different letters in the same column are significantly different at p <0.05 by Duncan's multiple range test.

4) NS: not significant

Table 3. Color value of Jeung-pyun added with Turmeric powder

Color values

Sample”
L a b
control 73.00+0.517 -1.510.04 4.24+0.26°
TPI 68.52+0.73° -6.86+0.34 44.84+0.45°
TPJ2 67.30+0.62° -5.59+0.21 52.45+0.49°
TPI3 66.08+1.12° -3.52+0.44 58.27+0.58°
TPJ4 65.00+1.06 -1.69+0.25 60.22+0.89°
F-value 22.139" Ns® 12.359"

1) Refer to Table 1

2) Mean£S.D. (n=3). " p<0.05

3) Means with different letters in the same column are significantly different at p <0.05 by Duncan's multiple range test.

4) NS: not significant
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Table 4. Texture properties of Jeung-pyun added with Turmeric powder
Sample" Hardness Adhesiveness Springiness Cohesiveness Gumminess Chewiness
control 472828+111.847  -1896.41+227.05 0.92+0.01 0.46+0.01 2185.39+65.55  2010.12+89.37
TPJ1 4492.39+158.91 -1638.09:£155.98 0.92+0.01 0.50+0.03 2226.59+£147.62  2048.82+146.11
TPJ2 4705.89+183.62 2212.37+391.23 0.90+0.03 0.46+0.02 2234.16£95.63  2018.17+130.14
TPJ3 4828.91+367.52 2043.27+175.35 0.92:0.00 0.45+0.01 2357.85£58.04  2160.82+61.87
TPJ4 5284.512163.60 -1822.16£207.17 0.92+0.01 0.45+0.01 2140.39£73.05  1966.38+79.74
F-value Ns? NS NS NS NS NS
1) Refer to Table 1
2) Mean£S.D. (n=3).
3) NS: Not significant
3.4 Ehksts 51302 v H4E Uehhdth 28 Bue] H7hd
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Table 5. DPPH of Jeung-pyun added with Turmeric powder
Sample” control TPJ1 TPJ2 TPJ3 TPJ4
DPPH(%) 6.2+1.507® 9.0+2.01¢ 10.8+1.63" 11.240.93¢ 12.6+2.16°
F-value 32392
1) Refer to Table 1
2) Mean£S.D. (n=3). ~ p<0.001

3) Means with different letters in the same row are significantly different at p <0.05 by Duncan's multiple range test.
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Table 6. Sensory evaluation of Jeung-pyun added with Turmeric powder

Sample') Color Taste Flavor Texture Overall preference
control 6.00+£0.852™ 5.87+0.92° 7.00+0.93° 6.80:£0.77° 6.60+0.63°
TPJ1 6.27+1.16° 6.33£1.18" 6.67+0.82° 6.20+0.68" 6.93+0.88°
TPI2 7.87+0.92° 7.13+0.74° 7.80+0.77° 7.40+0.91° 8.00+0.93°
TPJ3 6.33+1.11° 6.13£1.06" 6.13+1.25° 6.27+0.88" 6.40+1.06°
TPI4 4.93+1.03° 5.13+1.19° 4.47+1.30° 5.33£1.11° 4.40+0.74°
F-value 31.493" 32.760"" 52.040™" 64.533"" 26.080""
1) Refer to Table 1
2) Mean£S.D. (n=3). ~ : p<0.001

3) Means with different letters in the same column are significantly different at p <0.05 by Duncan's multiple range test.
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