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Abstract

This study was carried out to investigate the effects of steaming temperature and time on the physical
properties of Jeongpyon, a traditional fermented Korean rice bread, and to find out an appropriate steam-
ing temperature and time of Jeongpyon. The Jeongpyon steamed at 110°C was lowest in the loaf volume
values and in the L values of color among 3 samples. But the yellow value of Jeongpyon steamed at
110°C was highest among 3 samples in the color values. In textural properties, the hardness of Jeong-
pyon steamed for 30min, 40min and 50min decreased during storage and hardness of Jeongpyon
steamed for 30 min was highest at the first day. Adhesiveness of Jeongpyon steamed for 50 min showed
the lowest value among 3 samples, textural properties of Jeongpyon steamed at 110°C was highest in
Jeongpyons steamed at 100°C, 105°C and 110°C. respectively.
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Table 1. Ingredient composition for Jeongpyon

Rice Powder  Added water  Sugar Salt
() (mL) (® ®
600 312 90 4.8 3.6

Yeast (g)

Table 2. Steaming conditions for the preparation of
Jeongpyon

Steami teaming time
Treatment No. temperatulrzg("C) > a(mir}];) "
1 100 30
2 100 40
3 100 50
4 100 30
5 105 30
6 111] 30
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Table 3. Measurement conditions for texture analyzer of
Jeongpyon

Parameter Set-up value
Probe size 46.75 mm X5 mm
Pretest speed 2.0 mm/sec
Test speed 5.0 mm/sec
Post speed 5.0 mm/sec
Deformation 90%

Force 100 g




186 ARINETE Al g8 A 3T (20043 8Y)

Table 4. Effects of steaming time and temperature on the loaf volume of Jeongpyon during storage

Steaming time(min)

Steaming temperature(°C)

Storage time(hrs)
30 40 50 100 105 110
1 1.42 1.48 1.38 1.42 1.27 1.17
24 1.46 1.49 1.42 1.46 1.38 1.14
48 1.47 1.43 1.40 1.47 1.24 1.11
72 1.38 140 1.36 1.38 1.22 1.12
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Fig. 1. Internal structure of Jeongpyon prepared depend on the steaming temperature. (a): 100°C, (b): 105°C, (c): 110°C.
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Table 5. Color values of Jeongpyon prepared depend on the steaming time and temperature

30min 40min 50min 100°C 105°C 110°C
L value 57.32 56.41 57.63 57.32 55.72 51.84
a value -2.63 -2.34 -3.76 -2.63 -2.01 -0.54
b value 1.54 1.65 1.94 1.54 248 4.81
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Fig 3. Textural characteristics of Jeongpyon depend on the steaming temperature(°C) during storage.
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