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A Study on Manufacture of guarsulgies for using in diet therapyl(Il)
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(Abstract)

The objective of this study was to increase moisture content and to enhance the
texture and color of guar gum backsulgies by adding sliced chinese radish, minced
carrot, and carrot juice.

Sensory evaluation for guarsulgies added these ingredients were investigated to
decide the maximum acceptable addition levels. The maximum acceptable addition
levels of these ingredients was 100% for Sliced radish and 90% for minced carrot,
and 250g for Carrot juices instead of water.

In the texturemeter measurement for guarsulgies selected to the maximum acceptable
levels, springness, gumminess, cohesiveness, hardness, and chewiness of guarsulgies
added carrot juice tended to increase compared to other guarsulgies.

Key words : guarsulgies, maximum acceptable addition levels, sensory evaluation, texturemeter
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Polished rice
‘
Soaking rice for dhrs
i
Draining rice for 30min
‘
Miulling
!
Sieving
L Add Fine sweet.
1 Add Salt.
Mixing
!
Sieving
} Add Water or carrot juice.
Mixing
1 Add Guar gum.
Sieving
| Add Chinese radish or minced carrot
Mixing
i

Steaming for 30min

(Figure 1) Preparation procedures for guarsulgies
added Chinese radish, minced carrot, or carrot jaice

%, (Table 1o R whe} o] 430 ¥ob o}

g

(Table 1) Formulas for guarsulgies added various ingredients

Guarsulgies | Rice folur(g) | Guar gumf{g) | water(g) | Ingredient(g) | Fine sweet(g) Salt(g)
300 100 150 280(70.0%) 4 |
300 100 150 320(80.0%) 4 1
GRS
300 100 150 360(90.0%) 4 1
300 100 150 400(100%) 4 1
300 100 150 3600 90%) 4 1
GCS
300 100 400(100%) 4 1
300 100 - 150 4 !
300 100 - 200 4 1
GCIS
300 100 - 220 4 1
300 100 - 250 ; 4 1

GRS : Guar-radishsulgies
GCS : Guar-carrotsulgies

GCIS : Guar-carrot juicesulgies
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(Table 2; Duncan's mutiple ranges test for sensory evaluation of Guar-radishsulgies

Levels(g)

Characteristics 0 320 360 400
Apperance 2,92 = 040N 333 + 0.36 ‘ 250 = 023 ' 333 £ 043
Color 358+ 036 | 358+ 044 | 358 % 036 358 & 036
Flavor 3.08 + 0.40M 317 + 044 325 + 048 342 + 0.51
Taste 325 £ 039 350 + 038 408 + 040 392 £ 042
Feeling 350 = 057w 342 = 051 408 + 0.51 3.83 + 0.55
Moisture 5.83 = 035 6.00 = 035 . 617 £ 024 6.67 + 0.14
Softness 4.92 = 045 508 = 0.38 ‘ 525 £ 049 5.50 £ 0.44
overall ; 325 = 0.46™ 333 + 043 i 392 + 044 3.08 = 047

NS : Not Significant at @« =0.05

level among the different levels
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{Table 4, Duncan’s mutiple ranges test for

Level(g) - - i
Characieristics 130

R I TN
Color 4.67 + 0430 5.33
Flavor 4.00 = 0.30M 4.33
Taste 433 + 043w 4.58
Feeling 425 1+ 0.46M 4.75
Moisture 350 + 0.36¢ 4.08
Softness 417 + 041N 4.17
34.42+ 0.42¢ 497

‘l overall
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<Table 5, The Moisture content of guarsulgies

Moisture content(%)

Guarsulgies N
| aRrs T 951 - 094 |
| GCS 66.53 + 1.03 ;
| GCIs | 5393 & 0.59 ,,,,J‘
GRS (Ju‘u mdlshsulyes
GCS ¢ Guar-carrotsulgies
GCIS : Guar-carrot juicesulgies
EE L P EIE S NERE P
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sensory evaluation of Guar-carrot juicesulgies.

200
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220 250

0.31 542 + 026 | SO8 + 034 |
0.310 ‘ 583 + 035 533+ 0360
031 | 442 + 03 417 + 041
0.29 ‘ 508 + 0.44 525 + 0.33
037 1 475 + 051 475 + 037
0310 475 £ 04% | 508 + 047
0.39 442 + 048 | 475 + 048

525 + 037+ 5 026"

().26¢ |

dlfferem at p<() (15 b\ Duncan's test

Not Significant at « =0.05 level among the different levels
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(Table 6> Mechanical characteristics of guarsulgies

P — —
E Guarsulgies | Springness(unit) | Gumminess(g) |Cohesiveness(unit) Hardness(g) Chewiness(g)
— |
GRS 0.60 + 0.01 [263.17 £ 20.73| 043 = 002 ‘ 602.45 + 2648 | 15923 + 1372
GCS 0.65 £ 001 24864 + 12.16] 043 + 0.01 ‘ 579.90 + 29.24 | 161.30 £ 9.54
GCIS 0.72 + 0.01 405.25 + 1399] 048 + 001 [ 85333 + 32.81 291.08 £ 994
GRS : Guar-radishsulgies
GCS : Guar-carrotsulgies
GCIS : Guar-carrot juicesulgies
(Table 7> Color values of guarsulgies
Guarsulgies L a ALE
GRS 64.15 + 094 0.97 + 0.04 9.57 + 0.11 2645 + 094
GCS 56.67 = 1.65 10.53 = 095 2043 + 0.59 39.20 + 1.80
GCIS 64.12 = 0.70 9.33 = 051 2715 + 0.12 37.37 = 0.60

GRS : Guar-radishsulgies
GCS : Guar-carrotsulgies

GCJS: Guar-carrot juicesulgies

L : Degree of LightnessiWhite + 100 ~ 0 black)
a: Degree of redness(red + 100 — 80 green)
b: Degree of yellowness(yellow + 70 < -80 blue)

AE : Overall color difference
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