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Abstract

To efficiently utilize not only fresh chestnut (FC) but also wormy chestnut (WC}, four types of chestnut
starches which were fresh chestnut starch (FCS), fresh chestnut crude starch (FCCS), wormy crude starch (WCS)
and wormy chestnut crude starch (WCCS) were extracted from them, respectively. The mooks were prepared
with four types chustnut starches and a acorn crude starch{ACS) as control. Sensory evaluation by five points
method indicated that the mooks had noticeable differences in smoothness, taste and fragrance, and no
noticeable differences in color and texture, The total scores of mooks for sensory evaluation were higher in
order of FCS, FCCS,WCS, ACS. Retrogradation properties for the chestnut mooks prepared by five type starches
which were FCS, FCCS, WCS, WCCS and FWCCS {mixing FCCS and WOCS with same weighs) were also inves-
tigated with the variation in the strarch concentration, storage time and storage temperature by hardness of tex-
tural properties. The results indicated that when the mooks which were prepared with starches (all but PWCCS),
concentration 8% and 10% were storaged for 7 days at 15°C, there were no variations in the qualities (har-
dness) of the chestnut mooks.
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Table 1. Results of sensory evaluation for various starch gels

Appearance Flavor
Starch gel* Total score** Texture
Color Smoothness** Fragrance** Taste**
FCS 20.27 3.88+0.83 4.13£0.83 3.88+0.708 4.13x0.83 4.25+0.87
FCCS 17.13 4.00£0.77" 3.25+0.59 3.25£0.87 3.25x+0.87 3380770
WCS 16.38 3.25+0.97 3.00+0.87 3.50+1.00° 3.25+0.97" 3.38£0.77%
ACS 14.63 3.50+0.63" 2.75x0.74° 3.13+0.70 2.50+0.63 2.75+0.87

* FCS(fresh chestaut starch}, FCCSresh chestnut crude starch), WCS (wormy chesinut starchj, WCCS (wormy chestnut crude

starch}, ACS lacern crude starch)

** p<0.03
1 : undesirable, 2 ; slightly undesirable, 3 : slightly desirable, 4 : desirable, 5 : very desirable
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Fig. 3. Changes of hardness on temp. -lime for the mooks prepared with 10% starch concentration.

B 1 FCS, —+— 1 FCCS, — - 1 WCS,

testF o] -8ted ol 2 A4S shoich &, Axtd AT
& AT A8 oA el qleled, 2
% FCCS7E 41322 7P w8 As gk g4
= -2 el Aelrt glgla v o] R
2lgh Aatel IUTME o] &%) 717%‘174
Az rlaeds o, Had 4
A3 FCS, FOCS B WCSZE 4] 2 1) 4
thar Apol7t iz AR vpebdgich 7)ok W &
94 xhelrt olom, F g8 RF FCS, FCCS, WCS,
ACSE g7 o} FAbE ol gk oty oleh e )
2 Zgete] o o AAAE 2 2L ol 43y

25 B oAEe dla f‘lii AR A EEY &

Bt FERAL Aokl A fpjh A2z et

LHEM AlY

wEAY % u A 3 584,15, 32°Cel XA
iA AZE Aol dE Huadel wWake) Wt &
A% Az} Fig. 1-35 3o}

AR e wpE HuA-E AR (el gk ut
o o] FErt SrVEeE A4l gristes, AA

2 upE A o A= 2 grgke] A

‘+°4i AmAde] Wabrt o] AAR e A e &

# QT 15°Ce LRl A st d
21 10%% W) A w AL 10~30 F 20~501.U. 1] v s}
o] g% wli= <F 101U, A2 Baide] s o
ob7l Wi el Z Azel) glola] Age Apyne} 3
£ gledth £3%) 6% AEH R A= WOCseh FWCCS
B Fol AR A @otel 2| Maemst 4708 o

G
o
m&

4 o

e

WCCS, * @ FWC(s

= GEA PR Y 2P T ddEe Ay
=) Azade] AT7Le) Sbel wpek A 2rtsl

7 5o e w8le] A A} FAbE RS Bels] &
A8 Ay sl E 2 skadch B3 32°CY ey
B A7 39 Ashgk 3 28 gl A
%7} WA o] slof AL gAsA Falenzm o o)4b
AxA HHL By o] off Foazae
= & 5 giA =gl oleld HaEm-Mr)at
o] Aol A edeix] A FWCCSE A 95l nE
ARES § 9 10%E E B2 15°ColA
- A7 7 ] 7 AR A ] E

F3Ade A9 glvhes AL ggioh oMqP

%
e
A P ol 4 A 2T AATE B
5
5

—

g A deld AT LxeA] 7Y o]ake} Ak

< Lelia] Ae Aoz wes oo,
(= 9_1#

dpd FEe A 2dsha Qe we) FaT 3
A, AR F opl A e g 1 eA
Qo4& fiated, FET W WARE PolA 2F
AR AR ARE ] HEE AL o]
A BTN A1 5 e FE iR
4 AE Folel 2 08 e L ARAGT B
2 e A %) FAA A & 4B da 37

kel

z2ke) f2ix A B a7 ot o) o
A&, 8] 2 el A = 520 Apel st Vel 2
R 7ol 2l Al s FCS, FCCS, WCS, ACS



el 2R w3t B4 805

o) e R FAe] Spdiel e kmg e 324
oo e e AP S BE S5 o]g 7l
AR WeYshE Euhed o o ol = 23]
B4 Aol g 2 A4S A B B FWC-
CSE A Q7 WA 50 A5 $Ee 8% 10%7 743
Aakslg oo, AL 15°CHAA 727 HAEES
o) £ War} glo] i@ el ¥ag 4 gle
zzZ1elgdrh wald, B AYE Fabe] a8 ol 4

F 5o A2 ALY 2354 APS Fiel 3
3] o1& 7}alel et wheke o) o),
ZiAtel 2

o] EHEL EAF3

deoz eaE e

Q78] %

FAFFLLE e Y

olefl RAL=RI e

il

=
[Le

1. AP, qR, o)X Wk (Castanca pubinervis sch-

. ‘E!'}'LTL"; ?E]A.?E

neidh 7HEe) B AT (A1 R). o) SRR 9 &

BAEE NEE FALE FFAEFGEA, 6,

95(1974)

1Rl AR el slukd BAL

53, 25, 218(1982

b, o1l A E L - Ao 8 B

2] gajgbeby Alalel Wl ghara) Fbebaa), 18,

437 (1986

uped 3], 2432, elAld, R AR THe2

FEEA. A EAeER), 16, 314(1984)

wEE] 2 AR, ek olaled [ kA B S ga g

g2 X F4, §FAFFEI A, 2, 815(1989)

A, A Qr;‘;l, oWz, 738 L ub Nl Za et

A B4 g B g, 24, 504

{1995)

e olnlsx, 2R14] A AR 2FHE

AT 54 FEbEhE A, 20, 794(1988)

W, £AE, T4 F T2 dad s

A1 Z34e =], 16, 185(1984)

S, A5 S48 HES TP K2 G
Bea LA gkt E et A, 20, 613(1588)

Zledol, olges s xER Bo) Tuly B4, AT

shatay#), 17, 345(1985)

Ao I

(19953 44 49 )



