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Quality Evaluation of Tangmyon Prepared from Sweet
Potato and/or Corn Starches
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Department of Food Science and Nutrition, Dankook University

Abstract

Cooking, texture and sensory properties of sweet potato Tangmyon (starch noodle), common Tangm-
yon (50% sweet potato starch+50% corn starch) and corn Tangmyon were evaluated. The weight
gain of Tangmyon showed a linear relationship with the square root of cooking time, in which the
common Tangmyon showed the highest value. The solid loss during cooking was the highest in com-
mon Tangmyon followed by corn Tangmyon. The sweet potato Tangmyon showed the highest value
for compression strength and stretching ratio, but lowest value for elongation elastic modulus. At
the same compression strength, corn Tangmyon had the highest tensile strength and sweet potato
Tangmyon the lowest value. Sweet potato Tangmyon showed the highest sensory scores of gloss,
clarity, adhesiveness, gumminess, extensibility and overall desirability, and corn Tangmyon the lowest
scores. Except adhesiveness (by appearance) and the gumminess of common and corn Tangmyon,
significant differences (p<0.05) were observed for other sensory properties among samples.
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Table 1. Proximate composition and some properties
of Tangmyon

Tangmyon

sweet potato  common  corn

Moisture (%) 11.00 9.60 10.20
Protein (N X6.25)(%) 0.21 0.39 0.44
Ash (%) 0.44 0.33 0.22
Amylose (%) 13.80 19.00 22.00
pH (5% suspension) 5.80 5.70 4.60
Thickness (mm) 1.32 1.06 1.30
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Fig. 1. Relationship between cooking time and percent
weight gain of Tangmyon
@—@; sweet potato, @—@; common, O—O; corn
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Fig. 2. Relationship between cooking time and compre-
ssion strength of Tangmyon
®—®; sweet potato, @—&; common, C—O); corn
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Fig. 3. Relationship between cooking time and stret-

ching ratio of Tangmyon

®—©®; sweet potato, @—@; common, C—O; corn
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Fig. 4. Relationship between cooking time and tensile
strength of Tangmyon
@—@; sweet potato, @—@; common, _— corn
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Fig. 5. Relationship between cooking time and elonga-
tion elastic modulus of Tangmyon

@—@; sweet potato, @—@; common, C—2; corn
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Fig. 6. Relationship between compression strength and
tensile strength of cooked Tangmyon

®—@®; sweet potato, Y=6.75X—1.94(r=0.996)

@ —@; common, Y=6.83X—7.79(r=0.999)

O—C; corn, Y=2.51X+1.60(r=0.994)
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Fig. 7. Sensory score pattern of Tangmyon
®—@; sweet potato, @—@; common, O—O; corn
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