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Abstract

The physicochemical properties and gel forming properties of mungbean and buckwheat
crude starches were investigated. The results were as follows;

1. The granule size and shape of mungbean crude starch were 11~32 #m and oval, and those
of buckwheat crude starch were 3~10 #m and polygonal.

2. The amylose conteut of mungbean crude starch and buckwheat crude starch were 78.0%
and 26.4% respectively.

3. The blue value of mungbean crude starch and buckwheat crude starch were 1.030 and 0.
409, respectively.

4. Periodate oxidation of mungbean crude starch resulted that amylose had the average
molecular weight of 95,648, degree of polymerization of 590 and amylopectin had the degree of
branching of 5.4, glucose unit per segment of 18.6, and periodate oxidation of buckwheat crude
starch resulted that amylose had the average molecular weight of 133,690, degree of polymer-
ization of 825 and amylopectin had the degree of branching of 5.2, glucose unit per segment of
19.2

5. Water binding capacity of mungbean crude starch was 185.1% and that of buckwheat was
209.9%

6. The pattern of change in swelling power of mungbean crude starch for increasing tempera-
ture started to increase at 60°C and increased rapidly from 70°C, and that of buckwheat
increased slowly from 60°C to 90°C without rapid increase.

7. The ranges of gelatinization temp. of mungbean and buckwheat crude starches were 63.
9-109°C and 52.5-84.2°C, respectively.

8. The gelatinization patterns for 6% munbean crude starch and 8% buckwheat crude starch
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were investigated by Brabender amglograph. Mungbean crude starch showed the initial pasting
temperature of 77.6°C without peak height, and buckwheat crude starch showed that of 62.5°C

without peak height.

In addition, sensory evaluation for sample starch gels (mungbean, buckwheat, cowpea) was

done.

1. The difference of sensory characteristics for each starch gel was significant.

2. The sample starch gels were regarded as ‘Mook’ by pannels.
3. 74.44% of the degree of Mooklike was explained by hardness
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Fig. 5. Brabender viscosity curves of mungbean and buckwheat crude starches
Table 2. Pearson correlation coefficient for sensory characteristics of starch gels
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Table 3. Analysis of variance for sensory evaluation of starch gels by group
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Fig. 6. QDA profiles for sensory evaluation of starch gels
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Table 6. Stepwise regression analysis for sensory
evaluation of starch gels

Step  Entered B Value Partial R? Medel R?
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