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Abstract

For the knowledge of characteristics of the cooking condition of different varieties
«of patato, 4 kinds of spring cultivated (Namjak, Sumi, Daiji, and Dowon) and 4 kinds
of summer cultivated (Namjak, Sumi, Bintze, Radosa) were selected. The quality of
potato starch, the viscosity, and the palatability of each potato soup were measured
respectively. The amylograph characteristics of potato starch showed great difference
not only between the spring and the summer cultivated, but also among the various
kinds of potatoes. The amylograph of the spring cultivated didn’t show the breakdown
and the set back largely but showed the gradual increase of the viscosity and the
high gelatinization temperature. Bintze and Namjak among the summer cultivated were
gelatinized easily and in low temperature, and showed the beakdown. The low gelati-
nization temperature of the summer cultivated infers that the starch granules of the
summer cultivated are less compact then those of the spring ones. Sumi, Daiji and
Dowon of the spring products showed the soup was falling down, but the viscosity of
Namjak and 4 summer cultivated increased only slightly. The taste of soup is different
according to the consistency of soup, and so the taste of soup of Daiji, Dowon, and
‘Sumi of the spring cultivated products was good at the consistency 19, 8% and 23.5%.
All the summer cultivated products and Namjak of the spring cultivated were good
at 27%.
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Table 1, The characteristics of different potato varieties
L Weight(g) Specific
Varieties min. max. average Shape gravity (g)
Namjak 22 337 80 round 1.087
Spring Daiji 14 280 73 ellipse 1.074
products Dowon 10 270 75 disk 1.081
Sumi 67 230 104 round 1.091
Summer Namjak 12 172 55 round 1.069
products Sumi 15 535 123 ellipse 1.075
Bintze 16 168 57 cylinder 1.083
Radosa 29 215 113 disk 1.082
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Fig. 1. The amylograph of spring cultivated potatoes.
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Fig. 2. The amylograph of summer cultivated potatoes.

Table 2. The amylograph characteristics of potate starch

Gelatinijation Max. Temperature Viscosity Viscosity Viscosity Break
Varieties temperature  Viscosity of. Max at 95°C at 95°C 65°C down
) (B.U.) viscosity (°C) (B.U.) after10min (B.U.) (B.U,)
(B.U.)
Spring Namjak 82.5 210 65 90 160 210 —
Products  Daiji 81.0 480 65 130 270 480 —
Dowon 80.3 360 65 160 230 360 —
Sumi 81.0 480 65 140 290 480 —
Summer Namjak* 66.0 600 95 600 520 480 100
Products  Sumi 66.0 670 65 680 610 670 10
Bintze* 64.5 770 91.5 770 530 490 280
Radosa 64.5 560 65 310 480 560 —
4% of solid basis.
*394 of solid basis.
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Fig. 3. The viscosity of soup by different consi-
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Table 3, The palatabilty score of mashed potatoes

Varieties Flavor Color Taste Texture Overall
Spring Namjak 3.6 4.2 3.7 3.9 3.9
Products Daiji 3.3 3.6 3.4 3.4 3.4

Dowon 3.2 3.7 3.4 3.4 3.4
Sumi 3.4 4.1 3.5 3.8 3.7
Summer Namjak 3.4 3.5 3.2 3.2 3.3
Products Sumi 3.7 3.8 3.8 3.8 3.8
Bintze 3.4 3.9 3.4 3.5 3.5
Radosa 3.5 3.7 3.5 3.5 3.6
Score degsee 5: Excellent
4: Good
3: Average
2: Poor

1:

Very poor



50 ol FL - ¢FA gz e 5heh s A
Table 4. The palatability score of potato soup
Varieties Consistency Flaver Color Taste Texture Overall
(g) (Ww/w2%)
Spring Namjak 160 19.8 3.9 3.6 3.5 3.1 3.52
Products 200 23.5 3.7 3.3 3.8 3.5 3.59
240 27.0 3.8 3.2 4.1 3.8 4.20
Daiji 160 19.8 3.6 4.7 3.8 4.1 3.45
200 23.5 3.6 2.9 4.1 5 3.77
240 27.0 3.7 3.8 3.4 3.5 3.50
Dowon 160 19.8 3.5 3.8 3.4 3.6 3.50
200 23.5 3.9 3.5 3.3 3.5 3.65
240 27.0 3.7 3.9 3.5 3.4 2.68
Sumi 160 19.8 3.5 3.4 3.4 3.4 3.44
200 23.5 3.8 4.1 4.0 3.8 3.92
240 27.0 3.7 4.0 3.9 3.9 3.88
Summer Namjak 160 19.8 3.7 3.4 3.0 3.3 3.35
Products 200 23.5 3.3 3.6 3.4 3.3 3.40
240 27.0 3.9 3.9 4.1 3.9 3.95
Sumi 160 19.8 3.5 3.9 4.0 3.6 3.75
200 23.5 3.8 3.6 3.6 3.7 3.68
240 27.0 4.0 3.9 4.1 4.1 4.03
Bintze 160 19.8 3.7 3.7 3.7 3.4 3.63
200 23.5 3.6 3.3 3.9 3.7 3.63
240 27.0 3.8 4.0 3.7 3.7 3.80
Radosa 160 19.8 3.6 3.5 3.6 3.6 3.58
200 23.5 3.6 3.6 3.9 4.1 3.80
240 27.0 3.5 4.0 3.8 4.1 3.85
Score degree 5: Excellent
4: Good
3: Average
2: Poor
1: Very poor
4 o=l Azsn ARAE He F£529 255 ok dHA 4Fel Al Al E AESE dotar, 25
4o o] vzl AEE wmetgeh(Fig. 3) st A e AEE Ev.
zaro fig. 39 wx|et zo] FEo wek A= 2 e gdolgty wxd el st Nk E FEhA
s ERFGLH B8 SR WHEEY 4= AW AR4FY A AR Ase Az T 9%
AL et Welzkd wel AEY Agel 2A G & EEh
el 28, $abe &3, i3 2R AR Al vaslelx] o) whA W ARFFE o] oA
el 12) -l,;%ﬁé 722} ZHA) 7F A= A&7k (palatibility fa-
394 o wjlmslgceh. &

A FFel HR “94 AEE 7%FTE FE
A wjmale fig. 49} 5ol AlASHGH

St 4T A= 4‘—°1°] %57]' Wal gl wel i
2ol Ax Aol AR weked, Frvk vlad g%

(HEIY-E 2ol (i
2 7,53, WA 7.84, E—d 8.21, <m 9.35), 3+
AL, WA elEay AL4r17t A7 5,63, 4.93

)
=



Vol. 1, No. 1(1985) =zt=}e] FE3} HEo] w2
40 -
E—® BINTZE
B | A5 Nani
éso- e—o SUMI gig///
/ma/ e
20 B n/‘L/G
g/J/‘j 0/9
oAy 0/0/0 o—
O 0 76 60 50 40 % T

Fig. 5. The viscosity of 27% consistency soup of
summer culfivated potatoes.
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