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Variation of Instrumental Characteristics during Storage of Sesame Dasik
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Abstract

This study was carried out to investigate the variation of instrumental characters during strorage of sesame

Dasik stored at temperature controlling incubator. Chewness, gumness, adhesiveness and hardness were varied

significantly by storage periods while there was no difference in springness and cohesiveness during storage

periods. Chewness of 20 days stored Dasik was significantly different from that of 0 and 10 days stored. Gumness

in the Dasik was increased with prolong of storage periods. Adhesiveness has tendency of decrease with storage

periods. Hardness was increased with storage periods. Each of the hardness in the Dasik stored for 0, 10, 20

and 30 days were significantly different from each other.
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Table 1. Instrumental condition of texture analy-

er

Sample condition
10 mm/s
5 mm/s
10 mnvs
75%
lg
5.0 mm

Measurement

Speed
Pre-speed
Post-speed
Distance
Trigger type
Probe
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Table 2. Differences and F-values in the characters of Dasik with different storage periods

Storage periods(days)

Characters 0 o 20 30 F value Prob > F
Springness 0.831° 0.779" 0.929° 0.936 1.52 0.24
Cohesiveness 0.152° 0.158° 0.189° 0.187° 2.15 0.13
Chewness 0.281° 0.325" 0.461° 0.676 18.76 0.001
Gummness 0.33%° 0.406™ 0.494° 0.723" 21.20 0.001
Adhesiveness -0.369° -0.319* -0.235° -0.933° 46.78 0.001
Hardness 2.036° 2.162% 2457° 3.868" 66.94 0.001

*Means with the same letters are not significantly different.
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