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Abstract

In order to produce the high quality rehydrated acorn Mook(Korean tradition gel food) that enhance acceptability, the
optimum condition was investigated for the rehydration process of dried Mook as salt concentration(0, 1, 2%),
temperature(20, 70, 80, 907C) and time. The estimation of moisture gain, rehydration efficiency was analyzed
statistically. The surface color and sensory evaluation were undertaken to evaluate the rehydrated Mook quality. The
optimum rehydration time was decided to 15 minutes and it takes 3 minutes for the cooling time. The moisture gain
increased as the rehydration temperature increased. And the moisture gain and moisture gain rate were higher at 1%
salt solution than other concentration. As the rehydration efficiency, surface color and sensory properties of rehydrated

Mook, 1% salt treatment was superior.
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Fig. 1. Changes of moisture gain in freeze-dried Mook

depending on rehydration time.

100

80 F

1Y)

Moisture gain (g water/g solid )

40
20
00 \ L )
0 1 2 3 4 5
Cooling time (min)
Fig. 2. Changes of moisture gain in freeze-dried Mook

depending on cooling time after rehydration at 80°C.
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Table 1. Changes of moisture gain in freeze-dried
Mook for salt concentration of rehydration
medium at various rehydration temperature

Salt Rehycration Moisture gain (g water/g solid)
concentration . . Rehydration temperature (C)
time (mmin) o
(%) 20 70 80 90
0 . . . _
2 3.859 3741 3936 3.298
4 4532 4934 5.159 4.588
6 4737 5711 5904 5.457
Q 8 4839 6.291 6475 6.192
10 4,881 6.652 6.800 6773
12 4941 6917 7.108 7.121
15 4977 7.149 7371 7.386
18* 4912 7.497 7.729 7.866
0 . B , _
2 3.693 3109 3.380 4,035
4 4352 4810 5.060 5.426
6 4.689 5.629 6.208 6.344
1 8 4.838 6.150 6.764 7.051
10 4974 6.522 7086 7403
12 5.05 6.853 7.281 7.730
15 5084 7199 7759 7925
18* 5.180 7.839 8318 8.624
0 . B - B
2 3618 3789 3.885 4197
4 4288 4823 5282 5.683
6 4.490 5.489 5984 6.487
2 8 4745 6.097 6.542 7.189
10 4979 6.658 6913 7470
12 5157 6.961 7.169 7.758
15 5.076 7.166 7453 7.907
18% 5.180 7612 8215 8557

*Rehydration in cooling water at 20C for 3 min. after
rchydration for 15 min. at various temperature.
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Table 2. The calculated values of the moisture gain
rate by Becker’s equation* in freeze-dried
Mook at various salt concentration

Rehydration Moisture gain rate ( /)
temperature Salt concentration (%)
() 0 1 2
20 1.2120 1.0267 1.3875
70 1.6935 1.5761 1.5537
80 1.7290 1.7876 1.7664
90 1.7209 1.8983 1.8504

*m— my= k\//}

Table 3. The calculated values and R-squares in
prediction model of the moisture gain rate at

various salt concentration using Arrhenius
equation*
Salt concentration (%)
0 1 2
al 0.5750 -0.9323 -0.4054
a2 2.1654 32030 1.6960
R2 0.9652 0.9943 0.8545

*k = ko exp(-Ea/RT)
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Fig. 2. Comparison between experimental and predicted values
of moisture gain by Becker’s equation in freeze dried

Mook depending on rehydration time at 1% salt
concentration of rehydration medium.
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Fig. 4. Effects of temperature on moisture gain rate using
Arthenius equation in freeze dried Mook at various
salt concentration of rehydration medium.
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Fig. 5. Changes of moisture content in rehydrated Mook at

various salt concentration of rehydration medium.
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Table 4. Changes of surface color in rehydrated Mook
for salt concentration of rehydration medium
at various rehydration temperature

Salt concen- ﬁi}:y drr::l'fr’“ Color properties
tration(%) E’?C) € L . "

. 20 5032 +560  +2283

0 70 465  +409  +1824

80 419 4303 +1478

90 4263 4333 +1452

20 47.42 +4.92 +19.75

| 70 481 +401  +1733

80 4682 +421  +1781

90 41.40 +4.62 +15.52

20 4639  +4.67  +1823

) 70 4665  +410  +17.41

80 4558 4287  +1389

90 230 4311 +1374
Control* 3743 +398  +1261

*Fresh Mook.
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Table 5. Effects of salt concentrations of rehydration
medium on the sensory evaluation of rehydrated

Mook at 90T
Salt concen- Sensory properties®
mation(%)  Hodess Spinginess  Color  Appearmce Salf taste  Acceptability
0 3000 34%1H 4011000 261089 124045 34108
| 404071 30127 384088 441055 381045 284084

2 421045 2410 24408 221130 484045 181084

*Each values represents the mean of the rating by 5 judges
using 5-point scale(l @ very poor, 5 © very good). Means in
a column followed by the same letter are not significantly

different at P€0.05 level by Duncan’s multiple test.
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