KOREAN J. FOOD SCl. TECHNOL.
Vol. 20, No. 4, pp 613~617(1988)

2s4 MBS BN TE2|S0 BEN 84

LRCREIE R
oS4 A TS LAY, *ol Shel A eiskin A FF ¥t

Effects of Added Corn Starches on Sensory Characteristics
of Acorn Mooks(Starch Gels)
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Abstract

This study was undertaken to observe the effects of partial replacement of acorn starch with
dent, cross-linked, or acid modified corn starches, and of refrigeration on sensory characteristics
of acorn mooks(starch gels). Triangle test was used to determine if there were noticeable
differences among the mooks. In order to find the source of differences, various sensory properties
of the mooks were evaluated with quantitative descriptive analysis on unstructured scale. The
results indicated that added corn starches affected significantly most of the sensory characteris-
tics evaluated. Control acorn mooks had greater intensities in color, clarity, bend property,
firmness and cohesiveness. Mooks containing cross-liked corn starch were more similar to
control than the other mixed starch mooks, fresh or refrigerated.
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1st set AAB ABB

2nd set AAC ACC

3rd set AAD ADD

4th set BBC BBC

5th set BBD BDD

6th set CCD CDD
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Name . Date ____ -

\Step. 1.
1. Ovserve caretfully the appearance ot mooks and
‘ evailuate for color and clarity.

Color ; darkness ot brown color,

i
% Clarity ; state of being clear.

|Step 2.
I 2. Fold each sampie between two fingers and eva-
luate for bend property.

Bend property ; degree of bending without brea-

King

! 3. Press each sampie between front teech, bite th-

rough and evaluate for firmness.
Firmness ; force required to go through.

4. Chew a sample with molar teeth anc evaluate
for cohesiveness.

Cohesiveness of the mass ; degree to which mass

L holds together after 5-6 chews.

Fig 1. The procedures for evaluating acorn mooks.
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Name Date

You have been given coded samples of mooks.
Please mark for each sampie at the point which best
describes your evaluation of the foliowing properties.
Label each mark with the sample code number.

Color

I | 1
very light very dark
Clarity

] | i
very opaque very clear

Bend property
| ! !

very weak very strong
Firmness

J i
very soft very firm

Cohesiveness
L
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Table 1. Number of correct answers? in the triangle test
on acron mooks? with and without 25% corn starches.

very weak very strong

Fig. 2. Questionnaire for unstructured scale on mooks
with and without corn storches.
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Pairs Number of correct answers

£ 2 2]
Fr-CO + Fr-CL 23

L2 2
Fr-CO « Fr-DT 26

22
Fr-CO «> Fr-AM 29

*
Fr-CL +»> Fr-DT 17

E 2.2 d
Fr-CL = Fr-AM 20

%
Fr-DT +— Fr-AM 19

DOut of 32 answers; ***significont at p<0.001. **significant
at p<0.01 *significant ot p<0.05

2Fr means fresh mook

CO, control containing no ‘corn starch; AM, Ci, and DT,
acid modified, cross-linked, and dent corn starch, respec-
tively.
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Table 2. Mean' and Fvalues of sensory scores of fresh mooks evaluated on unstructured scale with and without 25%
corn starches

characteristics

bend )
color clarity property firmness cohesiveness
kinds of moeok?.
Fr-CO 43.94 ¢ 36.62 a 46.91 d 44,25 d 44.00 d
Fr-AM 26.91 b 32.16 a 14.59 a 16.50 a 16.25 a
Fr-CL 25.63 b 29.72 a 29.44 ¢ 29.47 ¢ 29.28 ¢
Fr-DT 20.25 a 27.75 a 23.31 o 24,25 b 23.44 b
ot L2 2]
F value 67.393" " 0.731 146.470"" " 15.675 347.285

YMeans of 4 replications. Means not followed by the same letter in the some column differ significantly from one anotherlp
<0.05)

As the value increases the degree of sensory characteristics increases

LDS; color, 3.966; clarity, NS; bend properties, 3.611; firmness, 2.239; cohesiveness, 2.022

2 * * significant at p<0.001

3fr means fresh mook. CO, control containing no corn starch; AM, Cl and DT, acid-modified, cross-linked, and dent corn
starch, respectively.

Table 3. Mecn? and F? values of sensory scores of refrigerated mooks® evaluated on unstructured scale with and
without 25% corn starches.

“~_characteristics

bend
color clarity property firmness cohesiveness
kinds of mook®
Fr-Co 45.59 d 41.37 ¢ 49.72 e 42.38 d 43.58 d
Fe-CO 39.75 ¢ 29.47 ab 43.94 d 4397 d 41.72 d
Re-AM 26.22 b 32.32 b 14,69 a 15.84 a 15.28 a
Re-CL 28.78 b 26.56 ab 33.19 ¢ 32.22 ¢ 32.85 ¢
Re-DT 19.94 a 22.16 a 23.59 b 24.09 b 23.18 b
L 2]

F value 72.000 7.726™" 101.232""* 226.327"** 222.996™"*

DMeans of 4 replications.Means not followed by the same letter in the same column differ significantly from one anotherlp
<0.05)
As the value increases the degree of sensory characteristics increases.
LSD; color, 3.783; clority, 8.040; bend property, 4.393; firmness, 2.454; cohesiveness, 2.487
2« # » significant at p<0.001
* # significant ot p<0.01
3Fr means fresh mook, Re, refrigerated mook, CO, control containing no corn starch: AM, Ct and DT, acid-modified, cross
~linked and dent corn storch, respectively.
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