205

x

o
ol

T

)
H
>
o
o}
N
o
o
*
o
o
Jot
o
2
olft
X
to
=
o
El

Physicochemical and Sensory Characteristics of Cooked
Soybean Sprouts

National Crop Experiment Station : Woo-Kyung Chung, Young-Ho Lee,
Seok-Dong Kim
Seoul National University : In-Kyeong Hwang
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Table 1. Proximate composition and fatty acid composition of the soybean samples
(unit @ %, w/w)

Cultivars 100-seed wt. Protein Fat PA SA OA LA LN SFA UFA

Kwangankong 10.3° 453 185° 178 32 127 573 89 210 789
Eunhakong 12.2° 44.1° 190°° 177 18 103 598 102 195 803
Iksannamulkong 14.2° 37.3° 19.0° 157 23 142 | 56.7 109 180 818
Orialtae 10.2¢ 40.2° 20,7 121 19 80 657 122 140 89
US Nol 11.9° 41.2° 22.2° 133 21 98 60 123 154 901

*  Means with the same letter are not significantly different.
*x* PAPalmitic acid, SA:Stearic acid, OA:Oleic acid, LA:Linoleic acid, LN:Linolenic acid
x+%x SFA : Saturated Fatty Acid, UFA : Unsaturated Fatty Acid

Table 2. Analysis of variance and Duncan’s multiple range test for sensory
evaluation of cooked soybean sprouts according to cultivars

Beany Beany Nutty

Cultivars Appearance Flavor Taste Taste Texture Preference
Kwangankong 46® 4.3 39 40" 42 42
Eunhakong 38 3.8 39 34° 4.3 37
Iksannamulkong 43" 37 31 42" 41 46°
Orialtae 38" 35 37 35% 45 3.7
US No.l 5.1° 3.7 3.7 53" 38 4.8

F value 361" 1.15 1.21 797" 0.95 3.63”

*  Significant at P<0.05
** Significant at P<0.01
“Means with the same letter are not significantly different.

Table 3. Analysis of variance and Duncan’s multiple range test for sensory
evaluation of cooked soybean sprouts according to cooking time

Cooking Appearance Beany Beany Nutty Text Pref.
Time ppe Flavor Taste Taste exture reterence
4 45 4.1% 39 4.2 - 45 39
5 4.3 3.9*° 3.7 39 4.2% 44
6 42 3.4° 33 39 37° .42
F value 0.52 2.89" 1.72 0.38 3.33° 1.15

* Significant at P<0.05
*x Significant at P<0.01 .
Means with the same letter are not significantly different.
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