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A5 2 Wy (Materials and Methods)
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HoAGo M= 28718 FCAS pHE 2.88, 3.20, 3.56, 6.04(5um ©]3}e] submicro
meter Amylopectin gel), 8.10 ¥ 912 Z4A3tgon, F2ol= 1 EAAZ AE JAH2
A7) 5um ©]3FQl FHE ARSI T
AL AZ71(F= A 7], HKD-LAB: ol &%, 400wattx30ea)e] &
= 40T, 60C=E 3] F&3F=ku] (Moisture ratio) 2 AZx A 7kol] W& At W
A2} A (CR-300, Minolta)& ©]-83le] =73}t

1 o
M do

3}

A A3 (Results)
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Table 1. Effect of drier and pre-treatments of surface color at 60TC.

Processing

. L*-value a*x-value b*-value

condition
Fresh 70.1+2.7 1.1£1.3 60.6x1.4

Farinfraredray

56.3+1.3 7.8+2.0 39.7£1.8

-Control
Dry oven - Control 53.3+0.2 16.2£2.5 36.4+1.0
pH 2.88 52.01.1 10.9+0.8 42.5+3.0
pH 3.20 50.5+3.4 12.9+3.7 34.7+2.8
pH 3.56 56.7+3.0 12.5+1.7 46.9+2.7
pH 6.04+' 54.4+2.3 10.3¢2.9 405+3.6
pH 8.10 50.0+1.7 12.0£1.5 37.9+1.7
Coated probe*2 67.9+3.1 4.8+2.6 20.4£2.2

#' Submicro meter Amylopectin gel.
+* Submicro meter Amylopectin powder.
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