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Abstraet

The physical and processing properties of acorn jelly were investigated to see the effect of polysacch-
arides in seaweed extract and corn starch. The yield of acom jlly added starch concentration was slightly
increased when the concentration was added more, However, moisture content and color had no significant
changes with concentration, In the case of acorn jelly added sea tangle. coler of acorn jelly was darker, but
color of the jelly with carrageenan was lighter, According to the concentration of seaweed extract, the
hardress was increased as concentration was added. The texture of acorn jelly added agar had the highest
binding. In the case of acorn klly added corn starch, there were no significant changes, but this binding
was stronger than the acorn jelly added extract of marine algae. In the physical and sensory properties of
acorn jelly with corn starch, the ideal mixture ratio between the acorn jelly and the corn starch was 6:4.
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Table 1. Effects of various concentration of starches on the yield, moisture content and color properties of acomn Mooks

Concentration Moisture o
Yield(% b H
(%) el (%) content (%) L 8
Contral - 7986 743 +3.84 +12.61 729
10 86.47 7832 39.89 +4.04 +15.90 %8
n 8734 78,99 3995 +4.58 +16,33 74.4
12 88.01 78.23 3175 +4,42 +15.56 742
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Table 2. Effects of various concentration of starches on the textural properties of acom Mooks

Concentration Hardness Cohesiveness Springiness Gumminess Brittleness
(%) {Dyne/cr?) (%)} (%) (g) (g)
Control 321x10° 41.25 85,57 50,32 43.09
10 284 x10° 54.90 10952 4721 5171
n 324 x10° 96.99 156.48 8147 12749
12 539x10° 54.11 116.25 112.00 13022
Table 3. Effects of various concentration of added meterials on the vield and color properties of Mooks
Concentration Yield Color
(%) {%? L a b H
05 86 4149 +5.82 +15.02 69.2
Agar 0.7 88 4158 +5.93 +15.02 68.5
09 88 4052 +643 +14.08 69.0
02 88 4327 +6.58 +17.06 69.0
X -carrageenan 05 92 4754 +2.99 +7.26 67.7
07 92 4239 +651 +16.71 688
02 88 47 30 +371 +981 69.4
¢ -carrageenan 05 88 47.10 +3481 +10.30 69.3
07 92 48.36 +3.67 +912 682
Na-alginate 02 20 41.07 +4.46 +15.42 740
& 03 90 4050 +423 +1429 736
Sea tangle 0.5(80~100) 90 38.09 +3,02 +13.97 779
(L. Japonica) 0.5(100~120) 88 3837 +310 +14.20 778
- Japonica 0.5(+120) 89 3852 +3.04 +1418 780
10:0 % 5117 +3.04 +7.26 672
8§: 2 S0 51.78 +261 +6.87 69.3
Acorn © Comn 6: 4 88 5165 +2.00 +6.69 734
’ 4: 6 90 51.79 +1.02 +6.15 80,7
2: 8 90 50481 -017 +6.52 91.0
0:10 0 60,25 -0.67 -8.96 2646
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Table 4. Effects of various concentration of added meterials on the textural properties of Mooks

Concentration Hardness Cohesiveness Springiness Gumminess Brittleness
(%) (dyne/em?) (%) (%) {g) ()
05 303%10° 8171 8299 7356 61.07
A 07 261x10° 70.75 110.15 8173 90.00
Bar 09 407 x10° 72.02 .27 86,65 7393
11 £187x10° 62.34 84.70 87.88 7443
02 263x10° 76,38 81.17 67.00 5466
& -carrageenan 05 269%10° 74,49 8245 67,04 55.29
07 420%10° 80.22 88,50 91.45 80,92
02 218x10° 72.62 8204 4648 3823
¢ -Carrageenan 05 244%10° 75,09 8354 61,70 51.73
07 257 %10° §7.33 100,00 5315 5119
, 02 236%10° 75.75 76.35 4569 3488
Na-alginate 5
03 2.26% 10 79.20 77.80 67.56 5312
0.5(80~100) 268%10° 74.28 78.35 53,30 45.70
Sea tangle g
_ 0.5(100~120) 262%10 57.19 7796 4830 37.60
(L. Japonica) 5
05(+120} 2.76%10 59,86 80.95 5417 4384
10:0 319x10° 55,04 8319 £0.78 51.00
812 329%10° 5113 §5.40 5215 52.92
Acorn © Corn 6:4 320x1¢° 66.99 104.0 £9.95 73.86
4: 86 312x10° 62.44 86,61 60.28 52,38
2:8 340%10° 4912 76.29 5351 4169
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Table 5. Physical properties of acorn starches added com starches

Mixing ratio Conductivity Melting point Solubility Moisture content
{Acorn : Corn) { ssiemens/cm) (c) (%)
0:0 56.3 274 0.004 12,08
8: 2 55.1 275 0,006 10.04
6: 4 529 280 0,008 11,02
4: 6 521 279 0.006 9.82
2: 8 50.1 278 0,004 978
0:10 48.6 287 0.006 10.44
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Tahle 6. Effects of various concentration of acorn and com starches on the sensory evaluation of Mooks

Concentration Sensory test
(%} Color Hardness  Springiness  Bitter taste  Acceptability
8:2 46 45 35 32 44
Mixing ratio 6:4 45 45" 35 34% 43
{Acom : Corn) 4:6 427 44 33 34 40°
2:8 43 43 30° 43" 40

* Each values represent the mean of the rating by 10 judges using 5-paint scale (1

. very poor, 3 © medium, 5 very good)

** Means in a column followed by the same letter are not significantly different at p<0.05 level by Duncan's multiple test
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