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Abstract

This research is the development of Tteok products from germinated brown rice flour
supplemented with inulin. The objectives were to study the use of germinated brown rice flour as a
substitute for glutinous rice flour and rice flour and inulin supplementation on physical, chemical and
sensory qualities of Tteok. The germinated brown rice flour was substituted glutinous rice flour and
rice flour in Tteok at different ratios; glutinous rice flour to rice flour 2:1, glutinous rice flour to
germinated brown rice flour 2:1, 1:2, and 1.5:1.5. Increasing the germinated brown rice flour resulted
in increased redness (a*) and yellowness (b*), but decreased lightness (L¥*), cohesiveness, gumminess
chewiness and liking score. Inulin supplementation was studied at 0%, 20%, 30% and 40%.
Supplementation with inulin caused a decrease in redness (a*) and yellowness (b*) of Tteok, whereas
the lightness (L¥), hardness and adhesiveness increased. Tteok with 30% inulin obtained the highest
liking score in color, texture, taste and overall liking. The chemical composition of germinated brown
rice flour Tteok with inulin supplement contains 44.78% moisture content, 3.36% protein, 0.19% fat,

0.47% ash, 0.48% fiber, 51.00% carbohydrate and 84 kcal/serving (40 g).
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Tteok with sauce

Treatment
Taste Texture Overall liking
B1 6.98 + 1.17° 7.08 + 1.26° 7.10 + 1.07°
B2 7.22 +1.18%® 7.16 +0.79° 7.12 £0.94°
B3 7.64 +1.16° 7.50 + 1.22° 7.84 +1.04°
B4 7.28 + 0.99% 6.56 + 1.15P 7.00 £ 0.99°

nuewg ° Auandnsiuluneduiliiediuninefdmeassdanuuandieiveg1aii

¢ P

o

vdAN19EdA (p < 0.05)
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Treatment
Chemical quality A (Basic formula) B3 (Developed formula)
Moisture (% whb) 50.38 + 0.26° 4478 £ 0.17°
Protein (% wb) 4.03 + 0.05° 3.36 +0.03°
Fat (% wb) 0.16 £ 0.01° 0.19 + 0.01°
Ash (% wb) 0.19 + 0.09° 0.47 + 0.08%
Crude fiber (% wb) 0.22 + 0.03° 0.48 + 0.02°
Carbohydrate (% wb) 44.87 + 0.56° 51.00 + 0.13?
Energy™ (kcal/40 g) 85.40 + 0.01° 84.40 + 0.00°

o

nugwg *° Auaniululuineuninefisdmaasannuuanisiuegredidudfyneadia (p <0.05)

s Zvpasslidanuusnataiuegedideddemnisada (p > 0.05)
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