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Abstract

Rheological property and apparent viscosity(7.) of several semi-solid foods were measured with
extrusion capillary viscometer. Appavent viscosities of severa! semi-solid foods ranged from @.
2714 Pa.s to 2.6453 Pa.s. Rheological property of spread type semi-solid foods was pseudoplastic
(with yield value). Especially, as the moisture content and temperature of Chungkook-jang
spread increased, apparent viscosity decreased, On the contrary, as the added soybean oil
content of Chungkook-janyg spread increased, apparent viscosity also increased.
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Fig. 1. Extrusion capillary viscometer
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Fig. 2. Extrusion capillary viscometer apparatus
fitted to Instron,
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Tahle L. Apparent viscosity of semi-solid foods
Apparent viscosit; -
Ttem PP (Pa.s) ¥ Spreadibility®
Peanut spread 1.6697 4.0
Peanut butter 2.6453 3.0
Grape jam 0.2714 15
Mayonnaise 0.4416 1.5
Corn margarine 1.9625 35
Soybean paste 0.9862 5.0
Hot pepper paste 0.8634 5.0

* Sensory score ; 1.0 ; very difficult to spread
9.0 : very easy to spread
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Table 2. Changes in apparent viscesity (7.} of Chu.-
ngkook-jang spread by moisture content

(Unit : Pa.s)
Moisture Experimental group”
content B.NN. B.S. BN.+BS.
556% 4.6364 6.9842 468027
60% 2.2754 3.2062 2.0728
65% 0.9440 1.1217 0.8984

* B.N. : Baciitus ratto

B.S. : Bacillus subtilis

B.N. + B.S. : Bacillus natto + Bacillus subtilis
“* Measuring temp. : 207"
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Table 3. Changes in apparent viscosity (7. of Chu-
ngkock-jang spread by added soybhean oil

cantent (Un.it : Pr‘ s)
Added 011 Expenmental group
__content BN B.S. B N+ B.S.
16% 1.1652 1.2373 0.9516
20% 17793 1.5639 1.3073
30% 2.3304 2.4933

1.7427

“* Measuring temp. : 2070

Table 4. Changes in apparent viscosity (7. of Ch-
unghkook-jang spread by temperature

(Umt Pa S)
Measuring Expenmenta; g‘mup
temperature BN, B.S. B.N N +B. S
10c 2.3934 2.4972 2.4232
20¢ 1.7793 1.8639 1.3073
0 14517 1.7428 1.1968
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