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Abstract

The carbohydrate characteristics and storability of two Korean traditional confections Seban-kangjeong

(a Korean fried waxy-rice cookie) and starch-dashik (a Korean pressed starch cookie) were studied as com-

pared with two Western confections fried cookie and biscuit. Seban-kangjeong showed lower contents of starch

and sucrose and higher content of reducing sugar whereas siarch-dashik showed higher contents of starch

and sucrose and lower content of reducing sugar. Moisture content was higher in Korean confections than

in Western confections. The degree of gelatinization was higher in Seban-kangjeong and fried cookie which

were made through a frying process. Moisture adsorption isotherms were constructed for the four products.

In storage test for 6 months under different temperature and humidity conditions, the relative humidity main-

taining the initial moisture content of products was 68% for Seban-kangjeong and starch-dashik and 20% for

fried cookie and biscuit. The ratio of retrogradation in storage was 15% in Seban-kangjeong, 20% in starch-

dashtk and 28% in fried cookie and biscuit, showing the lowest progress in freezer storage.
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Fig. 1. Calibration curves for the degree of gelatiniza-
tion in different products by iodine calibration method
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Table 1. Carbohydrate composition of test samples

Moisture Starch Sucros: Reducing
(%) (%) (%)

Food
sugar(%)

Seban-kangjeong 7.7 489 1.3 10.8
Starch-dashik 10.8 67.7 134 1.5
Fried cookie 4.9 56.3 10.8 7.2
Biscuit 2.9 542 7.8 2.7
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Table 2. Degree of gelatinization of test samples

Degree of gelatinization (%)

Food Iodine-coloration Enzyme-digestion
method method
Seban-kangjeong - 85
Starch-dashik 3 27
Fried cookie 34 69
Biscuit 5 29
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Fig. 2. Moisture adsorption isotherms of four different
food samples at 25°C
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Fig. 3. Changes in moisture content of Seban-kang-
jeong during storage
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Fig. 4. Changes in moisture content of starch-dashik
during storage
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Fig. 5. Progress of retrogradation during the storage of
Seban-kangjeong
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Fig. 6. Progress of retrogradation during the storage of
starch-dashik
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