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Preparation and Characteristics of Chestnut Mooks
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Abstract

This study was undertaken to investigate preparation possibility of chestnut mooks added chestnut shell. Three types
of chestnut starches which were flesh starch(FS), inside shell containing starch(ISS), and shell containing starch(SCS)
and acom starch(AS) as control were used to preparation of mooks. The crude tannin contents of chestnut starches
was about 25% of that in acom starch. In the textural properties, hardness of mooks was increased in proportion to
the increasing concentration of starches. Hardness and cohesiveness of mooks with chestnut starches were higher than
those of acorn starch. Color properties of mooks with OSS were similar to that of AS. Sensory evaluation by 9-point
method indicated that the mooks with ISS had greater intensities in all investigation items. The total scores were
higher in order of ISS, AS, FS and SCS. The mook with ISS had had homogeneous and porous structure by SEM.
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Table 1. Crude tannin contents of chestnut and acomn

starches
Starches* Crude tannin(mg%)
FS 6.10
ISS 6.84
SCS 7.14
AS 32.36

* FS : Flesh Starch. 1SS : Inside Shell Containing Starch,
SCS : Shell Containing Starch. AS: Acorn Starch.
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Table 2. Textural properties of mooks prepared from
chestnut and acomn starches

Conc. Hardness . Adhesiveness  Gumminess
Starches® Cohes
S g (dyneen) S (dynelem) (dynefer)
6 84892 0.3559 13233 30216
B 8 9%8% 05213 14731 52061
10 24690 07286 741 178280
6 24968 0.7082 250 17683
IS 8 209730  082%0 1748 173880
10 339570 08134 3246 276200
6 2996 05121 747 15342
SCS 8 139820 05973 8240 83515
10 269660  0.5900 4954 159100
6 44943 11218 3995 50417
AS 8 119850 05451 13483 65332
10 12983 0551 16229 71946

* refers to Table 1
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Table 3. Color properties of mooks prepared from
chestnut and acorn starches

Conc.
Starches* (%) L a b )

6 49.62 -0.84 -3.13

FS 8 51.62 -0.62 -1.61
10 49.72 -0.70 -1.96

6 54.20 -0.45 +3.97

ISS 8 55.37 +0.04 +6.39
10 56.13 -0.05 +5.87

56.95 +4.57 +19.65

SCS 8 55.89 +5.12 +19.97
10 54.35 +5.47 +19.62

40.34 +3.30 +13.69

AS 8 38.48 +4.33 +13.39
10 4041 +4.51 +14.56

* refers to Table 1.
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Fig. 1. Electromicroscopic photographs of mooks prepared from
chestnut and acomn starches.

A Flesh Starch(FS). B: Inside Shell Containing Starch(1SS),
C - Shell Containing Starch(SCS). D: Acorn Starch(AS).
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Table 4. Sensory evaluation of mooks prepared from chestnut and acomn starches

Starches” C((;,l:;: Hardness Smoothness Springiness Sweet taste Bitter taste  Color ~ Appearence Acceptability
. 6 725" 6.92' 7.00° 6.17° 6.08% 525™ 5.50° 6.67°
FS 8 7.00" 7.08' 725° 617 6.17° 5.00™ 5.25° 6.75%
10 475 40~ 417 5.92° 6.08™ 508" 5.00° 5.42%
6 4,00 4.50% 3.08* 6.00° 575" 4.83% 4.42% 4.50°
ISS 8 3.50° 367" 3.00% 550" 6.00 475° . 458° . 4507
10 2.50° 2.83° 233" 5.58 5.58™ 458" 442% 417
6.92' 717 717 6.83" 5.58™° 542° 5.58° 7.17°
SCS 8 -4.42° 508" 3.92" 5.58" 417 475" 433" 6.25°°
10 3.75% 4.83% 4.17° 5.58" 425 5.08™ 5.25° 5.75%
6 725 7.50" 7.25° 658 4.92%° 475> 5.58° 6.67°
AS 8 542 567" 5.92° 6.92° 4.58* 3.00° 2.75° 4,58%
10 5.75° 6.427 6.42% 6.58° 517 3.83% 3.67° 5427

* refers to Table 1.

** Each values represent the mean of the rating by 12 judges using 9-point scale (1:extremely good 5:medium 9:

extremely poor).

*** Means in a column followed by the same letter are not significantly different at P¢0.05 level by Duncan’s multiple test.

Table 5. Correlation coefficients between sensory characteristics

and mechanical characteristics of chestnut and

acom mooks
; Sensory Hardness Smoothness Springiness Sweet taste  Bitter taste  Color ~ Appearence  Acceptability
Mechanical

Hardness -.7350% -.7386* -.6384 -7071* -.0763 -.0395 -1326 -.5136
Cohesiveness -2509 -.2505 -.2964 -0811 -.0592 -.0086 1159 -2721
Adehesiveness 4825 4811 5675 2260 -.0312 -4321 -3256 2548
Gumminess -.7622% -.7876 -.6986* -6711* 0167 -.0165 -.1012 -5738
L -.4497 -.4684 -.5232 -4171 2209 6973 4253 0067
a .0829 2473 2295 .1905 -.8733%* -3224 -.2390 2297
b -0773 0815 0487 114 -.8366%* -2221 -.1851 1336

* significant at 1% level (P0.01).
** significant at 0.1% level (P(0.001).
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