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Abstract

Physicochemical properties of dough for Jeungpyun(Korean steamed rice cake) were analyzed during ferme-
ntation in the ranges of 0 to 10 hours. As fermentation time went by, pH of Jeungpyun dough was decreased
while its titratable acidity and lactic acid content were increased continuously. Total sugar content was decrea-
sed continuously during fermentation. Reducing sugar content was increased greatly at the early stage of
fermentation, reaching maximum value, 101 mg/g-dry matter at 4 hours, but it was decreased thereafter.
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Fig. 1. Flow chart for separation of organic acid.
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Fig. 2. Changes in pH of dough during fermentation.
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Table 1. Changes in titratable acidity of dough for
Jeungpyun according to fermentation time.

Fermentation Titratable acidity*
time (hr) (mEq/g-dry matter)

0 0.025

2 0.027

4 0.035

6 0.037

8 0.048

10 0.063

*Titratable acidity was calculated from 0.01 N NaOH
required to neutralize to pH 8.3.

Table 2. Changes in organic acid of dough during
fermentation for Jeungpyun. (mg/100 g-dry matter)

Fermentation Lactic Succinic
time (hr) acid acid
0 ND* ND
2 34 16
4 49 18
6 83 19
8 114 15

*ND: not detected
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Fig. 3. Changes in sugar content of dough for Jeung-
pyun during fermentation.
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