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Abstract N

“

Pasting properties of the two commercial products of air-dried sediment of acorn were studied with
viscoamylograph. The concentrations used were 7,0~9.5% and heating temperatures were 86.5° C, 89.5°C and
92.5°C. The viscosity increased as the heating temperature increased at a fixed concentratior, but sample A at
8.5% concentration and sample B at 9.5% concentration maintained the constant peak viscosity regardless the
heating temperatures. Samples heated to 92.5° C showed breakdown at all concentrations. The 15-min height
and cold viscosity were negatively correlated with the heating temperature at a constant concentration. There
was a 1% difference in concentration to give the same indices of amylogram between two samples.
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Fig. 7. Amylograms of acorn flours heated to 92.5°C.

Concen- Heating Initial pasting Height at heat- 15-min Height Set-
Flour tration temperature temperature ing temperature height at60°C back®
(%) (e (o] (B.U.) {B.U.) (B.U.) B.4.)
86.5 76.0 370 720 1060 340
7.0 89.5 76.0 540 700 970 276
92.5 76.0 700 670 870 200
86.5 76.0 580 870 1530 660
7.5 89.5 76.0 730 830 1400 570
A 92.5 76.0 870 780 1260 480
86.5 75.3 840 1080 2020 940
8.0 89.5 75.3 950 1010 1830 820
92.5 75.3 1050 930 1640 710
86.5 74.5 127¢ 1330 2470 1140
8.5 89.5 74.5 1280 1230 2190 960
92.5 74.5 1290 1140 1890 750
86.5 72.3 410 800 1270 479
8.0 §9.5 723 590 770 1180 410
92.5 72.3 750 750 1080 330
86.5 72.3 650 960 1670 710
8.5 89.5 72.3 800 920 1540 620
B 92.5 72.3 940 870 1390 520
) 86.5 71.5 970 1220 2120 900
9.0 89.5 715 1070 1150 1910 760
92.5 71.5 1160 1070 1720 650
86.5 73.8 143G 1520 2610 1090
9.5 89.5 70.8 1450 1420 2320 900
92.5 70.8 1460 1330 2030 700

" Differenice m viscosity between height at 60° C and 15-min height
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Fig. 2. Relationship between log maximum viscosity and con-
centration of acorn four dispersion,
{(Heating temperature : a; 86.5°C, b ; 89.5°C, ¢ ; 92,
5°C0)

Table 2. Relation between 15-min height (¥) and heating tem-
perature (X)

Concentration Linear regression  Correlation

Flour (%o} equation coefficient
7.0 =~ 8.3333X+1443 -0.9934

A 7.5 Y=-15.0000X+2149 - 0,9979
80 ¥=-25.0000X +3244 -0.9993
8.5 Y=—31.6667X+4068 —0.9995
8.0 Y=— 8.3333X+1519 -0.9934
B 8.5 Y=-15.0000X + 2259 ~0.9979
9.0 Y=~ 250000X +3384 -0.9993
9.5 Y=-31.6667X+4258 -0.9995
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Table 3. Relation between cold viscosity (Y) and heating tem-

perature(X)

Pl Concentration Linear regression Correlation
our (%) equation coefficient
74 =-31.6667X+ 3801 -0.9995

A 7.5 Y=-45.0000X+ 5424 ~-0.999§
8.0 ¥=-63.3333X+ 7498 ~-1.0000

8.5 Y= - 96.6667X + 10835 - 0.9998

8.0 Y= - 31.6667X+ 4011 - 0.9995

B 8.5 Y=-46.6667X+ 5710 ~0.9992
4.0 Y= 66.6667X+ 7883 -0.9996

2.5 =-96.6667X+10972 - 1.0000

Tahle 4, Relation between cold viscosity (¥) and 15-mtin hei-

ght(X)
7( Concentration Linear regression Correlation
Flour (%) equation coefficient
7.0 Y=3.7632X - 1655 0.9964
A 7.5 Y=2.9918X - 1077 .9991
8.0 T Y=2.5296X - 716 0.9993
8.5 Y=3.0480X - 1576 0.9987
8.0 Y=3.7368X-1713 0.9895
B 8.5 ¥=3.1066X ~ 1314 0.9997
9.0 Y=2.6598X - 1133 0.9977
9.5 Y=3,0498X - 2021 0.9995
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