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Effect of Soaking Conditions on Storage Characteristics of Acorn Mook
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Abstract

This study was to explain the properties of acorn sediments and characteristics in the texture of acorn
mooks due to the differences in preparing conditions of acorn sediments. The hardness of mook increased
at 4°C during storage. The increase rate of acorn mook’s hardness after storage for 24 hrs at 4°C were higher
than those of others. X-ray diffraction of the retrograded acorn mooks was little different during storage at 4°C.
The syneresis of acorn mook was decreased with increasing the soaking treatment. The syneresis (%) of
nontreated sample (0-0) was larger than those of the others.

Key words: acorn mook, hardness, X-ray diffraction, syneresis

M B

F& 28, Y, 55 w9 S o83t
Zrolt ul & A Ao HEE A 23§

Fo2H 2 F R B AHEAFA A HEL °J*4J+
A FAlel maxEHA de) o] 45 1 gl A Folh(l-

olH g x & Fo #F - AFEo] olFolA sh=v l
F2 EAZAY FE0245), 792X H W (6-8) 5 =8
279 T AF9,10)7F o] FoH & W HFE Ax3]
A3 R ZA A AT A9 ¢S B o)} 53,
Eo A F £A dstel A 270 od Q3L 7| A =7t
o g ATFE mlu|g Aol

aela] B P e 3L A7 &
et F oFF A XA 3 AA S i 2 e

FES AR
2 5& Azl AAstAd 5o 2 AL A &
A AE7L 5 AR F wHde] S F= A9 AF-F 24}
st
Az 9 g
W=

B Aol 2143 A 8E Bk ul-2ak dddlA AT &
3 =gty Bl te 3] dvie E9 A

*Corresponding author. E-mail: hsna2lc@hanmir.com
Phone: 82-62-360-5353. Fax: 82-62-366-7413

shglon, 1 mope Baldolsich

ez dFe M=

=gz 9§ o] 8T 32 Na
offj e} o] Azt &, A E AAT =2 Al
1000 (w/v%)S] EFFE 12417 1A S8 315 2w 7+
olFm A, 7.8+ 05°CR A 5 & A& YA L (KMC-1302L,
Vision) WellA] 0~447k A st +A34A), FA2

SINER T

o njj o} Eeke] &8 Yo B (JM-512, Samsung) & 5%
BB F 4 AL R SRS L%i°1 170 mesh
A2 83 ok o1 A el A& x| ste] F
£ AN F, AE B ey SFFFE :ﬂ_;z‘s}o:] =y
< Adule FACHE FAHRA)S 57l & HY e

23], 33] wkB-3le] oFF& At 012 A AiAl =ET °L
F& 35°CY AzxT A & FoFe] 101% 2 2 wi7hA]
AzAA 60 mesh A2 HAdle] AEZ AHS-shglct.
2o} 22 Ao s Az MR FE 2071 AR
e Q)& FA8A W vh sl G viE shebetdl
AZ(HEZF)e 0-02.2 AAZHIEE Egoy, dnE 1¢
FAs T et ¥ FE ulE stetekd A5 E 1-0, €0
FA 190l FF $3E 33 o Ay AEE 1-3, 4 E
4d 33k i) F o F& rlebedl A 8E 4-0, A 3



222 vhata) -

44| & 33 o] 7=t
£ B FE3IYG

o] M=
w52 GF 33 (A 7)1 F)S WY
=3 50 mL w-k,ta]a)roﬂ 92 11.0%
22220 2558 Jlale] A BAA 7] o}-L 95°CY) 8-
Zoll A 1417k 59 120 rpm o2 E5o] 1A 71dA 7 &
33}el-8 o] 20 cm, A7 o] 20 cmel YEF Eo o}
20°CAA 317 AP AA & Axstedch

3 A8 2 4-30F A|go) HE

238 4= 9l = rubber7}t
(w/v)8¥ =71 H=

=& dA#AA Y FEAgAde] 2 PE(poly ethylene)
P E(Ux:0916~0.925, ¥ FFE: 350]8} g/m” - 24hr -
atm - 20°C, Ak %3} % 13~16 cc/m? - 24hr - atm - 20°C) &
AHE-8te] FAE A 4°C YA o] 5 Fek RshaA Ag
2 Abgstdnt 4 A 85 24417 A 2.2 H 8l Texture
Analyser(TA-XT2, Stable Micro System, Surrey, England)
£ o183t Table 13} & 2702 A 1AL A3 9.
AL H 4 53] whE A3fste] 2 Hugy HAAZS
Aolg Hdgre 2 et

=

sET

T 55 4°CoAA MAstaA dA Az AT Qe
& 52 Azxsle] vhdsla 100 W42 EFA1A X-ray
diffractometer(D/MAX-1200, Rigaku Co., Japan)& o] &3}
o] target: Cu-Ke, filter: Ni, scanning speed: 5.0°/min$]
FZ10.2 26:50°~40°7kA] 3 A A 7| A FA 3l o= 9]
2o} =g FaAsido)

2(HAE)
EEd 22 A2y F

X~
=

I'N

alo] o4
20°Cell A 3417k A

o

442 F %

i3

Table 1. The condition of Texture Analyser for the determi-
nation of acorn mook texture

Force units Grams
Graph type Force vs. Time
Deformation 50.0%
Pre-test speed 5.0 mm/sec
Test speed 1.0 mm/sec
Post-test speed 2.0 mm/sec
Plunger diameter 35 mm
Sample diameter 20 mm
Sample height 20 mm

7ol G G0l 931 4°Cel A 57 A el A 2447
Ao ﬂi%ﬂmﬂqﬁﬂﬂAdﬂ S ek
tH12). AR e 3k 53 w3 Asste] 248 H 23t
1A% S AR FEghem depiglch

B xR AL

o aron R HAE (g)
ol=8(%)= A=A @) X 100

2 o ¥

d] L3t A oA dojvhs Wt F b T
AL AuA, & ddgte] Frlsts 4ol

& 4°Coll A 5°—J7F AR And & &4 *l

el f3tEe 5 F9 e Fiol whxvt
E2E B e AR v13ke] FIMRRE 29 o]
wobA & 9ol Ex3le gito]l AA P FA A G
& "IA 2 55 Abeloll 7L plungersh 2| A] A ol 4=2H-& A
gte adle] Hlug 34 Ao 88 AlA st SA 3kt
2 % A3123 8] Wsh= Table 29 7o) A3 7] 7kl ate}

#7244 7ko] A Fshd A o -Eo] A8t Aol 74t

Table 2. Changes in hardness” of acorn mooks during storage at 4°C (unit: g)
Soaking days Soaking times Storage time (hours)
of acorn nuts of sediments 0 48 72 120

0 0 1956+ 7.4 247.8%10.1 - - -
0 2440* 8.3 288.2+13.4 - - -

1 1 2561+ 58 346.8114.3 - - -
2 283.6110.6 42571106 473.8116.4 - -
3 3004 65 465.2+ 99 5265£13.8 593.0£16.9 -
0 2717 67 371.0x 88 4817+ 91 - -

9 1 3076+11.2 4275*+12.2 4952+ 82 - -
2 326.0f 4.8 46551103 546.0£14.3 65361194 -
3 370.7t 87 4820% 76 513.7x15.7 613.7+187 836.0x10.1
0 306.8t 7.3 4287+ 156 5133%116 5606+ 9.6 -

3 1 3294+ 6.8 460.7+126 513.8€104 5720+ 75 -
2 346.1110.1 4577t 86 5469t 86 6208t 89 7108* 9.6
3 3749*t134 4744 66 590.0£13.8 6845+ 94 79851+ 15.1
0 3278t 56 4598+ 84 553.0x115 607.3+105 6441t 7.8

4 1 3529+ 49 4676 7.1 5246176 6164 49 68331 83
2 380.2%11.2 4950109 5768+ 96 599.1= 99 753.7£10.1
3 392.1F 58 5265t 9.7 5934+ 82 617.8+13.2 7975+ 86

1) . .
Data were presented as means ¥ standard deviation.
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Table 3. Syneresis” of acorn mooks (11%) during storage at 4°C (unit: %)
Soaking days Soaking times Storage time (hours)
of acorn nuts of sediments 24 48 72 96 120
0 0 1.00£0.00 2.18£0.09 3.70£0.10 457%0.13 5.27+0.17
0 1.056x0.02 1.28+0.08 1.40£0.04 1.54%£0.04 1.67x0.08
1 1 0.96%+0.01 1.21+0.03 1.37£0.04 1.54%0.03 1.66%0.07
2 0.87£0.03 1.10+0.04 1.24+0.05 1.40%0.04 1.54+0.06
3 0.82+0.03 1.03%0.05 1.20%0.03 1.33+0.05 1.44%0.05
0 0.87£0.04 1.09£0.04 1.21+0.06 1.36+0.06 1.42+0.05
9 1 0.50£0.07 0.6910.02 0.86£0.07 1.04£0.04 1.16+0.03
2 0.47%0.03 0.56x0.02 0.700.06 0.82£0.05 0.86+0.03
3 0.33%£0.05 0.44£0.02 047%0.05 0.53%0.03 0.62%0.04
0 0.62+0.06 0.85£0.06 0.97+0.08 1.10+£0.08 1.21=0.06
3 1 0.58£0.04 0.69£0.05 0.83£0.06 0.95+0.03 1.00£0.07
2 0.34+0.03 0.43£0.04 0.48%0.05 0.55*0.07 0.60£0.08
3 0.24£0.03 0.41£0.04 0.45£0.02 0.53+0.03 0.58+0.04
0 0.37+0.05 0.59£0.05 0.69+0.06 0.7510.06 0.83£0.04
4 1 0.36 £0.04 0.47%10.04 0.56+0.03 0.61£0.04 0.68£0.03
2 0.34*0.02 0.42£0.03 0.47%0.03 054*0.05 0.61%£0.03
3 0.24%£0.01 0.41+0.03 0.45%0.03 0.53x0.05 0.58%0.06

D T
Data were presented as means = standard deviation.
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Fig. 1. Changes in X-ray diffraction pattern of acorn moock
(control, 0-0) during storage at 4°C for 5 days.
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