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Study of Spread Properties of Instant Injulmi

Jin Tie and Gi-Hyung Ryu*

Department of Food Science and Technology, Kongju National University

Abstract

On the instant Injulmi making process, the spreadability rate constant is different according to the steeping times.
The lowest spreadability rate constant was shown at 12 hr of steeping time. On the side, the spreadability rate con-
stant was changed with different milling process, It had shown that, highest value was 0 mm roll mill clearance
and 1 milling time condition. However, at 0.2 mm roll mill clearance and 2 milling times condition had lowest
spreadability rate constant. It seems that Injulmi spreadability rate constant has became slowly when mixed with 10
and 20% nonwaxy rice. It can be seen that, the spreadability rate constant was increased from 38% to 48% of mois-
ture content of waxy rice. The spreadability rate constant was increased with increase of screw speed and decreased

with increase of feed rate.
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Fig. 1. Procedure of instant Injulmi making process.
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Fig. 2. Screw configuration for instant Injulmi process(Model
IRCM-1).
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W, : Width at storage time (t)

W, : Initial width (t)

t : Storage time (min)

k : Spreadability rate constant (min™)
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Fig. 3. Spreadability patterns of instant Injulmi on steeping
time 6( <), 12([1), 18( A ) hours.
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Fig. 4. Relationship between storage time and In(Wt/Wo) of
instant Injulmi on steeping time. Steeping time <> 6 hr;
y=0.0782x(R*=0.6803), (1 12 hr; y=0.0483x(R*=0.9187), A 18 hr;
y=0.0551x(R*=0.9757)
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Table 1. Spreadability rate constant of instant Injulmi on roller
mill clearance and milling times

Roller mill Milling Spreadability rate

clearance(mm) times constant (min™) B
i 1 0.0894 0.964
2 0.0756 0.842
1 0.0615 0.996
0.2
2 0.0107 0.886
1 0.0119 0.998
0.3
2 0.0599 0.806

Table 2. Spreadability rate constant of instant Injulmi on
added nonwaxy rice content

Nonwaxy Waxy Spreadability rate

rice(%) rice(%) constant(min’') R?
0 100 0.0609 0.868
10 90 0.0248 0.900
20 80 0.0303 0.997

Table 3. Spreadability rate constant of instant Injulmi on
moisture content of steeped waxy rice

Moisture Spreadability rate R?
content(%) constant(min™)
38 0.0221 0.945
42 0.0200 0.942
45 0.0308 0.999
48 0.0462 0.922

Table 4. Spreadability rate constant of instant Injulmi on screw
speed and feed rate

Process variables

Spreadability rate R2
Screw speed(rpm) Feed rate(g/min) constant(min"")
166.7 0.1036 0.882
100
310.8 0.0825 0.840
166.7 0.1566 0.931
190
310.8 0.0990 0.964
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