KOREAN J. FOOD SCL TECHNOL. Vol. 34, No. 2, pp. 207~212 (2002)

=70 E =EL

SEELS
Aepd= BARAAT 4]

S
FORR, I A
ORI, R A4

KOREAN JOURNAL OF

GRAZ oA

FOOD SCIENCE AND TECHNOLOGY

©The Korean Society of Food Science and Technology

sy =
E& 5o
PERSIEPES

Foks)

Properties of Acorn Mook with Various Soaking Conditions
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This study was to examine the characteristics in the texture of acorn Mooks (acorn starch jelly) with different
conditions to prepare acorn starch. By texture profile analysis, hardness and chewiness with 50% deformation
were increased with increasing soaking days. Hardness of acorn Mook, measured by texture analyzer, showed
significantly difference between the samples, and was closely related to the content of non-starchy substances and
their intrinsic viscosity. The observation of microstructure through a scanning electron microscope (SEM) showed
that acorn Mook showed finer and more fibrous structure than control(0-0), sample without soaking of acorn
and sediments. Sensory characteristics of acorn Mook were affected by soaking treatment. The result of
acceptance test on acorn Mooks indicated that the color and hardness increased with the increase of soaking
days of acorn nuts and soaking times of sediments. There was a little difference between the samples in
astringency taste, Their overall acceptability also increased except for 4-2 sample (i.e., soaking of acorn, 4 days;
soaking of sediments, 2 times) and 4-3 sample (i.e., soaking of acorn nuts, 4 days; soaking of sediments, 3 times).
As the results, the color, light brown, and the taste, a little astringency with consistency, were important factors

of acorn Mook.
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Fig. 1. Texture profile analysis curve of acorn Mook.

Hardness: height of maximum peak in first peak (H1),
Cohesiveness: ratio of the area under the second bite to that under
the first bite (A2/A1), Springiness: the amount of recovery from a
deforming force (1.2/1.1), Chewiness: gumminess X springiness.
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Acceptance Test
Name__ Sample #
Type of Sample : Acorn Mook
Characteristics studied : Color, Hardness, Astringency, Overall
acceptability
You have been given coded sample of acorn Mook
Taste the product as needed and check for your response [v] for
each characteristic
B Please rinse your mouth before starting
B Evaluate the product in front of you by looking at it and tasting
it

| ! | | | ]
Color i T 1 LA T 1 1
1 2 3 4 5 6 7 8 9
Dark Neither Light Light
nor Dark
| i i ] ] TR 1 |
Hardness i | I E— i T 1 1 1
1 2 3 4 5 6 7 8 9
Weak Neither Strong Strong
nor Weak
N | 1 L | | L L i
Astringency | T L 1 T 1 T T 1
1 2 3 4 5 6 7 8 9
Dislike Neither Like Like
Extremely nor Dislike Extremely
Overall { | i 1 ] ] ! ] ]
. |  A— T i | Em— |
Acceptability 3 9 3 4 5 6 7 8 9
Dislike Neither Like Like
Extremely nor Dislike Extremely

Fig. 2. Questionnaire for hedonic scaling on acorn Mooks.
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Table 1. Hardness of acorn Mook prepared with different
concentration of crude acorn starch sediments by texture
analyzer for 50% and 60% deformation

Soakin, Soakin Hardness
Concentra- days 01% times ogf Code ©
tion (%) acorn  sediments 50% 60%
9 0 0 S0-0 — —
1 0 S1-0 130.0 —
2 0 S2-0 140.7 —
3 0 S$3-0 151.4 —
4 0 S4-0 173.4 —
10 0 0 S0-0 — —
1 0 S1-0 188.1 —
2 0 S52-0 222.5 —
3 0 53-0 277.6 301.2
4 0 S 4-0 2839 364.2
11 0 0 S 0-0 221.9 —
1 0 S1-0 275.1 —
2 0 S2-0 293.6 417.5
3 0 S3-0 298.0 489.7
4 0 S4-0 3194 568.4
ez Qs TPSTL HAL 14% ooz A=)
9 e B At UE gold A AzE 2Ag
Z

o o, Chung'’e 2E2), WY, 5%

sZAMNE 718 & A= UE Eo} %ﬂoﬂ 257 9
ATHL Bl B A Aot AR AES o A

Ao 2L ARZ B APoNA Guliet g TR &
& EZF0-0) ABA B 49 3 GFE 33 ¢ F
g A1‘31(4 3R] AAE "AR e vash] A% =
Az FEE 11%Z AARSNH, L3 EHXE TPAR +
s47) {13l 1§1 Az T A Fe Fgo] AVIA wE WIEE

]
o) 50%2 st Adol L3R,

o 0

O X 2
95°Col 1417 7}es
A PR A2 HAY AT Fe. 334 2k A

)& o E 1;}_\,/\4 e

Kiie 3}‘}13}‘

%— ] ”“C‘%X‘ s 3“ ol A M Ae] FW Fx
2 323 (fibrous)®] &5 7RG Sk8it. Chung!'?
2 717k WE 2 AR A BW TRE RARIA
‘F"é. °‘77W aEwe] A7 2EFe] A ws)



210 A F SR A 34 DA 2 5(2002)

i

Fig. 3. Changes in scanning electron micrograph of acorn
Mook (11%) with various soaking conditions of acorn and
sediments.

A : 0-0 (control), B : 2-3, C : 4-3.
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Table 2. Textural properties of acorn Mook with various soaking conditions of acorn and sediments by a texture analyzer for 50 %

deformation”
Soaklancgoﬁiiys of Soaggigrn t::te: of Hardness (g) Cohesiveness Springiness Chewiness
0 2483+ 4.7° 0419 £ 0.09° 0.725 £ 0.03" 748+ 13.8°
0 1 2785+ 50° 0431 +£0.03* 0.723 + 0.01* 86.6+ 49°
2 291.5+24.8° 0454 £ 0.03° 0.769 + 0.01° 954+ 152
3 3074 +£18.3° 0457 £0.07° 0.791+0.03 111.5+£20.3°
0 278.5+28.1° 0.443 £ 0.04° 0.747 £ 0.03* 91.1+14.9°
1 1 2863+ 12.0° 0.484 £ 0.05° 0.765+ 0.02° 1057+ 6.7°
2 318.5+15.2¢ 0461 £ 0.05 0.776 + 0.01° 1142+£17.3°
3 337.4+12.3¢ 0479 £ 0.02° 0.793 + 0.03° 1281+ 474
0 2956+ 11.8° 0479 £ 0.94° 0.790+ 0.03° 111.7£10.8°
) 1 3144 +10.4° 0.498 + 0.04° 0.784 +0.04° 1296+ 43¢
2 3334+ 5.9 0.482 £ 0.05 0.795+0.01° 1384+ 11.5°
3 3642+ 16.5° 0.501 £ 0.05° 0.799 + 0.03° 1528+ 3.3
0 3378+ 84° 0.489 + 0.02° 0.786+ 0.02° 1238+ 9.4¢
3 1 3582+ 6.8° 0.507 £ 0.04* 0.801 + 0.02° 1457+ 11.0°
2 381.1+122f 0.504 + 0.04* 0.788 + 0.04° 1584+ 6.9
3 412.1+ 3.3% 0.466 + 0.08" 0.803£0.01° 171.6 £ 10.4#
0 356.0+26.8° 0.493 £ 0.03* 0.775 + 0.09 1359+ 15.5°
4 1 3819+ 59° 0.512 £ 0.05* 0.775+0.03 1525+ 30
2 419.6 +14.3 0.481 £ 0.08* 0.804 + 0.04° 1829+ 4.0¢%
3 4339+ 12.7° 0.504 + 0.03* 0.796 £ 0.02° 1817+ 8.4¢
YData were presented as means * standard deviation.
*Means with the same letter are not significantly different.
Table 3. Rank sums of acorn Mook prepared with acorn sediments in sensory evaluation®”
Soakl;lcgoﬁiiys of Soai(elgﬁr: (lelrllltzs of Color Hardness Astringency Overall acceptability
0 0 28+ 15" 33+£1.5° 3.0+1.3 33+1.2°
0 29+ 1.7° 37+£0.8" 31£15° 33£15°
) 1 51+13° 5.6+ 1.4° 48+1.1° 48+09°
2 59419 6.0+ 1.0¢ 49+ 1.7° 54+ 1.1°
3 6.0+ 0.9° 64109 50+£1.9° 59+ 1.7¢
0 3.0+ 1.3° 40+1.1° 35+1.1° 34+26°
3 1 56+ 1.3 58+1.9¢ 57+£12° 49+£272°
2 6.0+ 1.3° 6.5+ 1.0° 55+1.7¢ 5.8+ 1.4°
3 59+19° 6.6+ 1.0° 58117 6.0+ 1.3°
0 53+1.3° 531 1.6 47+ 17 5512
4 1 59+09° 65+ 1.6° 57+12° 59+ 149
2 57+ 14° 64+ 1.8° 59+ 1.1° 55+1.3
3 6.2+ 1.7° 6.6+ 15° 6.1+09° 51+ 1.7°
UData were presented as means * standard deviation.
*1=dislike extremely, 9=like extremely.
**Means with the same letter are not significantly different.
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