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Abstract

Mungbean starch gels(MSG) was prepared by adding green tea powder(GP) in the ratio of 0%, 0.5%, 1.0%,
1.5%, 2.0%, 2.5% and 3.0% and tested for sensory characteristics, chromaticity and rheological properties. In
sensory evaluation test, 1.5% GP added MSG gave the highest score in color, 1% GP added MSG in flavor and
overall quality and 0.5% and 1.0% GP added MSG was evaluated higher than control in general. In chromaticity
test, lightness(L) value of MSG decreased as the ratio of GP increased. In rheometer test, 2% and 2.5% GP added
MSG showed the high values in hardness, cohesiveness, gumminess and brittlness.
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Table 1. Preparation concentration of Mung bean Starch Gels
added with green tea powder

Samples =~ Mung bean starch(g)  Green tea powder(g)
Ml 30.00 0.00
M2 29.85 0.15
M3 29.70 0.30
M4 29.55 0.45
M5 29.40 0.60
M6 29.25 0.75

M7 29.10 0.90
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Table 2. Analytical conditions of rheometer

Table speed 60mm/min
Critical area 1.300mm
Chart speed 10mmy/sec
Sample height 15mm
Load cell kg
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Table 4. L a b value of Mung bean Starch Gels added with
green tea powder

Color
Green L a b
tea amount(%)
0 71.96 - 312 224
0.5 69.96 - 722 3.80
1.0 69.55 - 946 2.66
15 54.36 -13.52 3.65
2.0 61.19 -11.56 3.85
25 65.69 -11.85 392
3.0 53.52 -13.75 5.05
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Table 3. The sensory evaluation of mung bean starch gels added with green tea powder

Characteristics
Green tea Color Flavor Taste Texture 2::;1],'
powder amount(%)
0 580 45 42" 57 53"
05 41° 46 47 44" 46"
1.0 46° 47 47 53° 49
15 6.0" 47 42" 53" 51°
20 46° 4.0 35 3.8 35°
25 40° 37 26° 3.5 3.0
3.0 39° 3.0 23 43" 30°
F-value 4.55+ 2.08 9.72%%+ 5.94%%x 8.57%%x
* : p<0.05, *** : p<0.001.

1) Any two means in the same row followed by the same superscripts are not significantiy different at p<0.05, p<0.001.
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Table 5. Mechanical characteristics of mung bean starch gels added with green tea powder

Characteristics
Green tea Hardness Cohesiveness Gumminess Brittleness
powder amount(%)
0 2799° 98.95° 74.01% 71.98%
0.5 2830° 66.54° 48914 42.44°
1.0 4110° 66.38° 69.74> 65.23%
1.5 2947 98.25" 71.33® 75.07°
20 4617 69.48° 83.24° 81.21°
25 2471% 154.23° 159.64% 95.52°
3.0 2220° 98.56" 57.83% 55.31¢
F-value 28.68***+ 89.58% 84+ 9.28**++ 10.71%#*+
#8444 . p<0.0001.

1) Any two means in the same column followed by same superscripts are not significantly different at p<0.0001.
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