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Abstract

This study evaluated the physicochemical characteristics of wheat-flour mixed powders and cooking properties of Sujebi based
on the addition of ‘Baromi2’ rice flours for increased expansion of rice consumption. The addition rates at which a roll surface
sheet was formed were selected as 0, 10, 20, 30, and 50% based on preliminary experiments with 0-90% addition rates of ‘Bar-
omi2’. Results of physicochemical characterization showed that increasing the addition ratio of ‘Baromi2’ rice flour resulted in
increased crude ash and crude fat levels, however crude protein and total starch decreased. The L*-value (lightness) increased
with increasing addition ratio of ‘Baromi2’ rice flour; in contrast, a*-value (redness), b*-value (yellowness), and particle size
decreased. Results of RVA showed that increasing the addition ratio of ‘Baromi2’ rice flour increased the peak, breakdown, and
setback. Regarding textural properties, hardness and chewiness values were significantly reduced with increasing addition ratios
of ‘Baromi2’ rice flour. Based on these results, a blending ratio of 20% or less of ‘Baromi2’ is considered suitable for producing
Sujebi, and this result serves as basic data for the development of processed rice flour products using ‘Baromi2’.
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‘Baromi2’

four Moisture (%) Crude Protein (%) Cride fat (%) Crude ash (%) Total starch (%)
0% 11.75+0.11° 9.53+0.03" 0.68+0.02° 0.46+0.04° 79.95+0.62°
10% 10.99+0.13¢ 9.46+0.65" 0.44+0.04 0.49+0.07° 77.560.22°
20% 12.13£0.27° 9.51+0.36" 0.77+0.05¢ 0.510.05" 75.13+£0.42¢
30% 11.35+0.27° 9.49+0.17° 0.87+0.06° 0.55+0.08" 75.16+0.14°
50% 10.74+0.05° 8.68+0.56° 1.06+0.05" 0.6+0.04" 71.58+0.04°
Results are expressed as mean+SD. Values with different letters in the same column are significantly different (p<0.05).
Table 2. Colorimetric characteristics and particle size distributions of blended rice flour of ‘Baromi2’
‘Baromi2’ Colorimetric characteristics Particle diameter (um)
flour L*(D65) a*(D65) b*(D65) Y Dx(10)" Dx(50)” Dx(90)" D[4,3]"
0% 94.42+0.07"  0.33+0.02°  7.61£0.12°  86.25+0.15 13.5240.05"  53.46+0.16" 110.8+0.45"  55.58+0.28"
10% 94.89+0.06°  0.25+0.02°  7.49+0.04"  87.35+0.12°  11.90+0.08"  47.26+0.06" 1060 53.4+0
20% 94.66+0.04° 0.16£0.03°  7.07+0.13° 86.82+0.08° 10.44+0.06° 43.32+0.05° 96.88+0.05° 50.28+0.05¢
30% 94.59+0.06"  0.19£0.05°  7.01£0.13°  86.66+0.15° 9.40£0.04°  41.34+0.09" 106+0° 48.82+0.22¢
50% 95.17+0.19"  0.04+0.02  6.23+0.12°  88.03+0.44" 8.67+0.05° 35.32+0.05 92.96+0.19"  43.42+0.14°

YDx(10) : The particle size of the minimum 10%, measurement.
?Dx(50) : The particle size of the minimum 50%, measurement.
“Dx(90) : The particle size of the minimum 90%, measurement.

“D[4,3] : volume moment mean; Dv10, Dv50, and Dv90, the measured diameters below which 10%, 50%, and 90% of the particle population

lies, on the basis of volume.
Results are expressed as mean+SD. Values with different letters in the sam

e column are significantly different (p<0.05).
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Table 3. Pasting characteristics of blended rice flour of ‘Baromi2’
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flour Pe Troug Final Peak time Pasting
viscosity viscosity Breakdown viscosity Setback (time) temperature (°C)
0% 142.0+0.81¢ 94.78+1.05° 472341 .49° 170.67+0.81° 28.67+0.25 6.07+0.01° 90.2+0.05®
10% 141.45+0.21¢ 91.67+0.47*  49.78+0.35° 167.87+0.1° 26.42+0.15° 6.12+0.04™ 90.7+0.4*
20% 144.234+0.61° 89.374+0.9¢ 54.87+1.14° 166.48+0.86° 22.25+0.81° 6.12+0.04™ 90.4240.47®
30% 151.14+0.6° 90.64+1.09  60.51+1.21° 169.48+0.67° 18.3440.69° 6.14+£0.07™ 90.4+0.4®
50% 160.25+0.45" 92.74+0.64° 67.56+0.59° 174.48+0.76° 14.234+0.46° 6.18+0.04° 89.9+0.52°

Results are expressed as mean+SD. Values with different letters in the same column are significantly different (p<0.05).
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Table 4. Textural profiles of cooked sujebi with different content of ‘Baromi2’ rice flour

‘Baromi2’ Hardness Adhesiveness Springiness Cohesiveness Gumminess Chewiness
flour (N) (Nmm) N) ™)
0% 39.145.5 0.1440.05° 0.8440.06° 0.69+0.05" 27.145° 22.5+4.5°
10% 30.8+7.6° 0.15+0.05° 0.8+0.04"™ 0.65+0.04 16+1.3° 12.8+1.4%
20% 28.5+5.3° 0.18+0.04° 0.8240.07% 0.64+0.05 18+2.9° 14.742.4°
30% 26.4+2.5" 0.24+0.04" 0.77+0.08™ 0.49+0.09° 12.9+1.8° 9.9+1.8°
50% 28.143.6° 0.15+0.04° 0.76+0.04° 0.55+0.04° 15.3+1.7" 11.5+1.3%

Results are expressed as mean+=SD. Values with different letters in the same column are significantly different (p<0.05).
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Fig. 1. (a) Dough thickness of uncooked sujebi surface sheet with different content of ‘Baromi2’ rice flour (cm). (b) Cooking
characteristics of cooked sujebi with different content of ‘Baromi2’ rice flour (%). Results are expressed as mean+SD. Values
with different letters in the same column are significantly different (p<0.05).
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