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Jong-Mee Lee, Nam-Soon Choi*, and Ji-Eun Oh
Dept. of Food & Nutrition, Ewha Womans University
National Rural Living Science Institute*
(Received January 21, 2002)

Abstract

This study was conducted to determine the desirable thawing method and storage time of
Nokchaborijook(gruel made of barley, rice powder and Green tea) which made of optimum
conditions as the 5.8% Green tea and 15 seconds grinding time. Decision on desirable storage
time{10, 20, 30, 40, 50days), thawing method(water bath, microwave oven) of frozen
Nokchaborijook were determined by sensory evaluation and physicochemical attributes. As the
storage time became longer, moisture and flavonoid contents were decreased. Viscosity, the ratio of
water seperation, spreadability of Nokchaborijook which stored at 30 days showed great differences
between the two thawing method. Among the sensory characteristics, desirability for overall, flavor,
and texture were decreased as the storage time became longer. As a result of consumer test,
Nokchaborijook thawed at water bath was more desirable than Nokchaborijook thawed at
microwave oven. According to the results, frozen Nokchaborijook can be using as a supplement of

dietary fiber and flavonoid for the health and be using convenience food.
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<Table 1> Composition of Nokchaboriiook” at optimum condition

Material Composition(g) (%)
Basic Cooked barley 124 100
material Rice flour 16
Green tea 8.12 5.8
Jujube 42 3
Powdered milk 28 20
Salt 14 i
Water 400

1) Nokchaborijook : gruel made of barley, rice powder and Green tea
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<Table 2> Effects of thawing and storage on Moisture and
flavonoid contents”) of Nokchaborijook?

Thawing Storage time Moisture Flavonoid
method (days) (%) (mg/100g)
10 83.0 1.312
20 82.092 1.27%
Water bath 30 82.42 1.24%
40 81.4b 0.90¢
50 81.0 0.784
10 82.82 1.302
20 82.44 1.21%
Microwave 30 82.12 1.20%0
oven 40 81.0° 0.85¢
50 80.5b 0.70d

1) Means of 3 repeated measurements
Means with the same letter in the same column are not
significantly different (Tukey Test, p<0.05 )

2) Nokchaborijook : gruel made of barley, rice powder and Green tea

<Table 3> Effects of thawing and storage on Viscosity, Spreadability,
and Water seperation") of Nokchaborijook?

Thawing [Storage time Viscosity |Spreadability] Water

method (days) (Poise) (mm) | seperation(%)
10 140.212 30.072 70.12
20 142,522 30.012 70.52
Water 30 142.78% 20.08% 71.42
bath 40 149.56¢ 27 41b 7440

50 151.56° 26.41b 74.60
10 142.04% 29.002 71.22

20 143,02 28.02% 71.6*

Microwave 30 149.18¢ 26.92b 73.1b
oven 40 158.564 23.42¢ 75.9¢
50 160.564 23.01¢ 76.6°

1) Means of 3 repeated measurements
Means with the same letter in the same column are not
significantly different (Tukey Test, p<0.05 )

2) Nokchaborijook : gruel made of barley, rice powder and Green fea
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<Table 4> Desirability") of Nokchaborijook by Thawing
method and storage time

Thawing |Storage time|

method (days) Overall Flavor Texture
10 9.2022) 9.252 9.152

20 9.152 9.152 9.107

Water 30 9.052 9.002 9.00#
bath 40 7.800 7.85b 7.85%
50 7.55b 7.60° 7.500

10 8.35% 8.45%0 8.30%

20 8.25% 8.352b 8.25%

Microwave 30 6.900¢ 6.85M 6.850¢
oven 40 6.40¢ 6.35¢ 6.40°
50 605 | 605 6.00°

1) 10=equal to control, 1=extremely undesirable
2) N=2 Means with the same letter in the same column are not
significantly different (Tukey Test, p<0.05)
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<Table 5> Acceptability scores?) for sensory
attributes of Nokchaborijook

Thawing method | Overall? Flavor Texture
Water bath 8.502 8.70% 8.502
Microwave oven 6.20b 6.50 6.00P

1) Means with the same letter in the same column are not
significantly different (Tukey Test, p<0.05)

<Table 6> Contents of composition of Nokchaborijook”)
at optimum condition

Composition Contents

Moisture(%) 824
Crude protein(%) 2.16
Crude fat(%) 0.76
Crude ash(%) 0.74
Total Dietary Fiber(%) 6.74

Insoluble Dietary Fiber(%) 6.25

Soluble Dietary Fiber(%) 0.49
Vitamin C (mg/100 g) 1.99
Vitamin A (R.E.) 19.7

[-carotene (ng/100g) 77.8
Vitamin E (ug/100g) 198.42
Flavonoids (mg/100g) 1.24

1) Nokchaborijook : gruel made of barley, rice powder and Green tea
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