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The Sensory Characteristics of Tangmyon as Affected by
Production Methods and the Contents of Corn Starch
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Abstract
The sensory properties of commercial Tangmyons(starch noodle) prepared with dropping, extrusion-
dropping and extrusion-cooking methods were evaluated. In addition, the effects of corn starch on
Tangmyon were also examined. Tangmyon prepared with extrusion-cooking had greater intensities
in color, gloss, clarity, adhesitiveness, extensibility, slickness and gumminess, except stiffness and
hardness, compared to others. Increment of corn starch addition decreased the sensory attributes

of Tangmyon, except stiffness and hardness.
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Table 1. Effects of preparation methods on sensory
score ¥ of Tangmyon made from sweet potato starch

Characteristics Extruspn- Dropping EXtru?'OH'
dropping cooking
Color 29.53" 25.17° 41.83¢
Glossiness 29.08° 24.47* 39.31°
Clarity 28.332 2597 41.50°
Adhesiveness 29.58* 27.942 43.08°
Extensibility 30.39" 27.36° 37.33¢
Slickness 29.17¢ 27.69* 36.42°
Stiffness 30.03° 31.50° 18.58?
Hardness 31.36° 31.94° 20.03
Gumminess 28.92° 2747 39.39°

a) Means of 4 replications. Means not followed by the
same letter in the same raw differ significantly from one
another(p<{0.05). As the value increases, the degree of
sensory characteristics increase.

Table 2. Effects of corn starch on sensory score ® of
Tangmyon prepared with extrusion-dropping method

Corn starch(%)

Characteristics

ov 50 88
Color 28.86¢ 20.69° 9.81°
Glossiness 29.75¢ 23.64" 17.72
Clarity 30.14¢ 22.78" 10.06*
Adhesiveness 30.22° 24.00° 17.89°
Extensibility 30.03° 24.67° 18.007
Slickness 30.36° 24.69" 17.14°
Stiffness 31.112 35.92° 43.28°
Hardness 29.67 35.00° 41.81°
Gumminess 30.03¢ 24.47° 17.53¢

a) Means of 4 replications. Means not followed by the
same letter in the same raw differ significantly from one
another(p<{0.05). As the value increases, the degree of
sensorv characteristics increase.

b) Control which was prepared from 100% sweet potato
starch.
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