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Quality Characteristics of Jeung-pyun Added with Chickpea Powder
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Abstract

The purpose of this study was to develop a Jeung-pyun with the texture and healthy
functionality preferred by modern people by adding functional ingredients to rice cake, a
traditional Korean dessert. In this study, Jeung-pyun was manufactured by varying the amount
of chickpea powder added, and the optimal addition ratio of chickpea powder was identified.
The results of texture and sensory evaluation showed that Jeung-pyun containing 8% chickpea
flour relative to the weight of rice flour were found to have the best quality characteristics as
well as the high protein content. It is considered that continuous research is needed to develop
functional rice cakes by adding natural ingredients with excellent nutrition and functionality,
such as chickpea.

« et 94 ¢ A A st (Department of Culinary, Uiduk University)
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Table 1. Formulas of Jeung-Pyun prepared with Chickpea powder

. Samples
Ingredients(g)
Control CP4 CP6 CP8 CP10
Rice Flour 100 96 94 92 90
Chickpea powder 0 4 6 8 10
Water 20 20 20 20 20
Sugar 18 18 18 18 18
Salt 1 1 1 1 1
Takju 30 30 30 30 30
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Table 2. Moisture of Jeung-pyun added with chickpea powder
Samples Control CP4 CP6 CP8 CP10 F-vaule

Moisture  49.44-+0.84* 49.17+0.31° 48.20.+035" 42.13+0.51° 40.13+0.70°  64.39"

Data represented as Mean+S.D. **xp<0.01
ded\fean+S. D with  different superscripts in  a column are significantly
different(p<0.05) by the Duncan’s multiple range test.
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Table 3. Change in Meringue protein

Samples Absorbance Protein (mg/mL)

Control 0.37+0.10° 2.06+0.27°
CP4 0.43+0.14% 2.36+0.23°
CP6 0.50+0.16 2.78+0.29™
CP8 0.53+0.16 2.94+0.32°
CP10 0.55+0.16 3.03+0.35°

F-value 0.768 5.927

Data represented as Mean+S.D. * p<0.05
P\ lean+S.D  with different superscripts in a column are significantly
different(p<0.05) by the Duncan’s multiple range test.
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Table 4. Hunter’ s color value of Jeung-pyun added with Chickpea powder

Varibles Control CP4 CP6 CP8 CP10 F-value

L(H=E) 13347+153"  132.10+0.85° 131.13+1.72° 129.23+181° 125.90+3.95" 121257

101.766"
aAAAE) 173116 9.17+0.86" 16.03+£0.40°  18.90+1.81°  22.60+2.15° .

b(EAMZ)  66.63+21.59"  83.43+0.06" 83.47+0.56"  83.50%0.40° 83.53+0.93° 1.792

Data represented as Mean+S.D. * p<0.05 = *p<0.01 =* * * p<0.001
P\ lean+S.D  with different superscripts in a column are significantly
different(p<0.05) by the Duncan’s multiple range test.
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Table 5. Texture profile analysis of Jeung-pyun added with Chickpea powder

F-valu
Variables Control CP4 CP6 CP8 CP10
e

Hardness 1.72+0.47°  155+0.04° 1.50+0.33" 1.46+0.30® 0.97+0.00°  2.837

Adhesiveness  0.07£0.02°  0.11+0.02°  0.10+0.02°> 0.08+0.00® 0.09+0.02®>  1.842

Cohesiveness  0.80+£0.00° 0.67+£0.06®  0.70+£0.06>  0.74+0.06 0.77+£0.06°>  4.375

Gumminess  2.67+0.08°  1.82+0.09°  2.74+050°  3.07+0.13*  3.17+0.37° 10.001"

Springiness ~ 1.32+0.35°  1.16+0.03°  1.05+0.19° 1.03+0.19*  0.63+0.01°  4.861"

chewiness  3.53+0.97° 3.67+£0.40° 3.23+£0.57° 1.17+0.06> 2.23+0.57° 8.952"

Data represented as Mean+S.D. * p<0.05 * *p<0.01 =* * * p<0.001
P\ lean+S.D  with different superscripts in a column are significantly
different(p<0.05) by the Duncan’s multiple range test.
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Table 6. Sensory evaluations of Jeung-pyun added with Chickpea powder

Variables Control CP4 CP6 CP8 CP10 F-value
appearance  3.67+0.62*°  3.13+113°  3.67+1.05° = 3.33+0.72°  3.27+1.10° 0.983
Flavor 3.87+0.74°  2.87+0.92*  3.67+1.05°  3.80+0.68"  3.67+0.90° 3.269"
Taste 3.47+0.99"  3.00+£1.07%  3.87+0.92°  3.87+0.83"  3.33+0.82% 2.374
Firmness 3.33+0.90®°  3.20+0.77%  4.00£1.07*  4.13+0.64°  3.20+1.32° 3.316"
Overall b b
N 3.20+1.01° 3.00+1.00°  3.80+0.94™  4.47+0.64°  3.40+0.63  6.785
acceptability
I%ata represented as Mean=S.D. "p<0.05, “p<0.01, "p<0.001
Ped\fean+S.D  with  different  superscripts in a column are significantly

different(p<0.05) by the Duncan’s multiple range test.
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