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Abstract

This study was conducted to manufacture new value-added corn dog using potato, milk powder and egg as nutritious
and surplus agricultural and livestock products. A typical corn dog was manufactured with corn dog powder, potato,
milk powder and egg as the same method of conventional corn dog. Corn dogs were divided into four groups; control
group A [conventional corn dog], group B [corn dog manufactured with the fixed content of corn dog powder,
milk powder, and egg, potato, water (3: 3: 1: 1: 2)], group C [corn dog manufactured with the fixed content
water (3: 3: 2: 1: 2)], group D [corn dog manufactured
with the fixed content of corn dog powder, milk powder, and egg, potato, water (3: 3: 1: 2: 2)]. Viscosity of
corn dog batter, pH of corn dog, rheology and sensory evaluation were measured. There were no significant
differences for viscosity and pH between original corn dog and manufactured corn dog (p>0.05). However,
hardness and brittleness of manufactured corn dog D were superior to the other groups (p<0.05). Also,
manufactured corn dog D was superior to the other groups by the results of sensory evaluation. Therefore, these
results suggest that it may be possible to manufacture new value-added corn dog which can help to stimulate
the consumption of nutritious and surplus agriculture and livestock products.
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Table 1. Experimental groups

£

A group) conventional comn dog

B group) com dog manufactured with the fixed content of corn
dog powder, milk powder, and egg, potato, water (3:
3:1:1:2)

C group) corn dog manufactured with the fixed content of com
dog powder), milk powder, and egg, potato, water (3: 3:
2:1: 2)

D group) corn dog manufactured with the fixed content of com
dog powder, milk powder, and egg, potato, water (3: 3:
1: 2:2)
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Fig. 1. Rheometer texture profile analysis of samples.
Hardness: H, Cohesiveness: A2/Al, Elasticity: B2/Bl, Adhesive-
ness: A3, Gumminess: HardnessxCohesiveness, Brittleness: Hard-
ness[JCohesivenessxElasticity.
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Table 2. Comparison on viscosity of corn dog batter, pH, and rheology for corn dogs

Groups

Al) BZ) C3) D4)
Items
Viscosity (pas) 740+ 1.36° 9.44+ 0.95° 10.50+ 2.22° 10.50+2.74°
pH 7.42+ 0.06° 7.48+ 0.02° 7.46+ 0.02° 7.43+0.02°
Hardness (g/cm?) 80.88+ 6.93° 90.67+15.14° 127.33+20.03° 250.67+£7.02°
Cohesiveness 0.68+ 0.19° 0.42+ 0.12° 0.42+ 0.05° 0.50+0.05%
Rheology . R
Elasticity (mm) 0.77+ 0.05° 0.56+ 0.06 0.52+ 0.03 0.75+0.06"
Brittleness (g) 46.66+17.45° 2075+ 4.4° 2776+ 2.95® 94.98+17.56°

*~¢ Superscripts which have different letters are significantly different (<0.05).

* All the value are meantS.D.
* All data were means of four replicates.
DA group) conventional corn dog.

2B group) comn dog manufactured with the fixed content of corn dog powder, milk powder, and egg, potato, water (3: 3: 1: 1: 2).
% C group) corn dog manufactured with the fixed content of corn dog powder, milk powder, and egg, potato, water (3: 3: 2: 1. 2).
9D group) cormn dog manufactured with the fixed content of corn dog powder, milk powder, and egg, potato, water (3: 3: 1: 2: 2).
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Table 3. Comparison on sensory evaluation for manufactured corn dogs

Groups

Al) Bz) Cs) D4)
Items
Color 3.43+0.79® 3.43+£0,53% 3.14+0.69° 4144038
Flavor 3.71+0.49® 3.2940.76° 2.00+0.00° 3.86:+0.38°
Sensory Odor 2.710.49" 2.86:0.69° 4.14£1.07° 2.71£0.76°
evaluation
Texture 3.29+1.11% 3.43+1.27° 3.00+1.00° 4.29+0,76"
Overall taste 3.71+0.49° 3.29+0.76™ 2.86+0.38° 4.00+0.00"

"¢ Superscripts which have different letters are significantly different (p<0.05).

* All the values are mean=S.D.
* All data were means of four replicates.
DA group) conventional corn dog.

B group) corn dog manufactured with the fixed content of corn dog powder, milk powder, and egg, potato, water (3: 3: 1: 1: 2).
e group) corn dog manufactured with the fixed content of corn dog powder, milk powder, and egg, potato, water (3: 3: 2: 1: 2).
9D group) corn dog manufactured with the fixed content of corn dog powder, milk powder, and egg, potato, water (3: 3: 1: 2: 2).
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