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Textural Properties of Cowpea Mook as Affected by Heating Conditions
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Abstract

Mook is a traditional Korean food made from the sediment of mungbean, cowpea, buckwheat or
acorn. The air—dried sediment of cowpea(6—~9%, dry basis) was heated to 80~95°C by continuous
(method A) or instantaneous(method B) heating method and held at that temperature for 20min and
then cooled at 15°C for 3hrs. The optimum deformation rate for the measurements of hardness and
cohesiveness of cowpea mook by Instron Universal Testing Machine was 55~65% by method A and
60 ~70% by method B. The hardness of mook made by method A was the highest at heating temperature
of 90°C, whereas that by method B was linearly decreased as the heating temperature increased at
all concentrations. The mook made by method B had higher cohesiveness than that by method A.
The ratio of cohesiveness to hardness was also higher in mook made by method B.
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Fig. 1. Typical deformation curves of cowpea mook
(8%) gelatinized at 90°C by continuous heating
at various percent deformations.
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Fig. 2. Effect of percent deformation on hardness of
cowpea mook made by continuous heating to
85°(@), 90°(Q) and 95°C(A).
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Fig. 3. Effect of percent deformation on hardness of
cowpea mook made by instantaneous heating
to 85°(@), 90°(O) and 95°C(A).
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Table 1. Effect of percent deformation on the cohe-
siveness of cowpea mook made by continuous

heating
Concentration Heating % Deformation
N temperature
(%) €C) % 60 65

7 85 0.81 0.74 0.62
90 093 0.81 0.79
95 0.99 0.86 0.79

8 85 0.86 0.80 0.64
90 0.92 0.92 0.80
95 0.98 092 0.79

9 85 0.88 0.86 0.63
90 0.93 0.89 0.81
95 097 0.88 0.80
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Table 2. Effect of percent deformation on the cohe-
siveness of cowpea mook made by instanta-
neous heating

Concentration Heating % Deformation
o temperature
(%) “C) 0 6 70

7 85 0.95 0.94 0.68
90 0.93 0.92 0.77
95 0.93 091 0.88

8 85 0.95 0.93 0.64
90 0.94 0.90 0.71
95 091 0.88 0.85

9 85 092 091 0.56
90 0.91 0.88 0.65
95 0.88 0.84 0.80
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Fig. 4. Effect of percent heating temperature on har—
dness of cowpea mook made by continuous(@®)
and instantaneous(Q) heating(60% deformation).
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Table 3. Ratios of cohesiveness to hardness of cowpea
gels at 60% deformation

Concentration ¢ Heating Continuous Instantaneous
(%) emperature heating heating

° (&)

7 85 0.114 0.083
90 0.112 0.108
95 0.116 0.186

8 85 0.055 0.072
90 0.059 0.091
95 0.062 0.142

9 85 0.039 0.061
90 0.037 0.074
9 0.038 0.110
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