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Enzyme-Resistant Starch Content, Physical and Sensory Properties of
Tarakjuk (Milk-Rice Porridge) with Different Amylose Content

Gui-Chu Lee*, Jung-Eun Kim, Yoon-Sun Kim
Department of Home Economics Education, College of Education, Korea University

Abstract

Tarakjuk with different amylose content was made up using roasted rice flours that consisted of the highest enzyme-resistant
starch (RS), while differential scanning calorimetry (DSC) was also utilized to measure the gelatinization temperature of these
roasted rice flours in order to establish cooking temperature of tarakjuk. The following qualities of farakjuk with different amylose
content were studied: color, viscosity, spreadability, starch fractions involving total starch (TS), rapidly digestible starch (RDS),
slowly digestible starch (SDS) and RS, in vitro starch digestibility [VSD) and sensory properties. During experimentation, it was
found that as the amylose content of the rice flour decreased, the L value of tarakjuk decreased, whereas a value increased
significantly (p<0.05). Also, while viscosity showed to increase significantly (p<0.05), on the opposite end, the property of
spreadability decreased. TS ranged from 15.95~17.31%, RDS 9.36~10.16%, SDS 5.46~6.91% and RS 0.33~1.07%, on a
dry basis. Although the amylose content of rice flours decreased, IVSD increased, however showing no significant differenice.
When testing the sensory properties of tarakjuk, color and viscosity increased, whereas clumpiness decreased. flpum tarakjuk
showed the highest score for nutty taste and overall acceptance levels. In fact a high correlation was shown between nutty taste
and overall acceptance level (p<0.01), which leads one to believe that nutty taste is a prime factor that greatly influences overall
acceptance. Furthermore, viscosity was positively correlated with both a and b values, however negatively correlated with L value
{p<0.05). Moresver, roasted nuity taste and overall acceptance were positively correlated with a value (p<0.05), respectively. In
conclusion, the above results suggest that farakjuk could be made by choosing the appropriate rice flour based on the nutritional or

sensory purpose.
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W Aoz dajxjar thAsp 1995), o248 slow-release
A W AR 22 A2 ok MNgo| Avfgol uheba
Englyst 5(1992)2 F%4el 5407 ARE dA 23=s

A E(Rapidly Digestible Starch, RDS), 3] 48}%&= A&
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3
2 4822 9tk (Mangala § 1999).
A4 80%F AHA|5HH 1 FolA otz =

T} qe] 22gtoly el 5 AnlE ARsH 71 Fa3t 29l0]
thLee 5 1989). A F7HA] ofd 22 Flefo] thE R HE A2
gt whof gk At HaE o] 9ok Kum 5 1995; Sagum &
Arcot 2000), o tigt At ol EagElo] QIx) ot gl

B2 d9] HE 353402 Ao "t Az
Hol th2A vehtba ot eletso] gigt AR e Warte
S Ho £RE dolx] 7haste] A =3t eleke] £ 3t
EZ2d(Lee § 2003)3 792 A(Lee 5 20049 24
gk dt7F B e gl

B Aol A o] EE ol & 7R NFHE
AT 712ATEH oFdZ = gpol T F5Y Bo] gtz

A B4l old YL A ETtE Loty 9ste] Topn|,
AF, T2 AEsto 82248 23t #7129 RS ekt
DSC 44 S48t F58 4717 B84 g9 7}

-

3

Ao ARg3E B2 2002¢ Y AFo T =AE W
I o= RE st ToftulE 200140 &
s AEAIEAA, AL 20019 AHEAEEEER
R FHoA U} starch fractions &3S ¢35t
pepsin, pancreatin<> Sigma Chemical Co, (St. Louis, MO,
U.S.AZFE Y32 amyloglucosidase® glucose
assay kit Megazyme (International Ireland Limited,
Ireland)oll A LYstgtt. IVSD &3S 913 porcine a—
amylase®} maltose ¥ 3,5-dinitrosalicylic acid (DNS), 1
23 opd = = RS Y3t potato starchi= Sigma Chemical
Co. Z25E FUstqon] Tt (A&t 2Z3EHAY
90%, DL 10%, HE)2 NFA FUste] A&k,

2. WNRe| x| A B2

&1 kgd AE(Lee § 2003)el42k Zo] A, AR, Fof
TAH 2718 AAT F PotdelA g3t 232 Yelx| gx A

gt 54 AES A7pRE vl o 124 HA 3%
A7) (RAFIE7|AAZ A, EDolA 40°ToA] 5AIZE Bk A
&, A(355 um)ll WiTh ART A7tR= LE ] Mo oA o
A EFAR710] YL 165ToAl 2587 Bt B2 Alg=
Ao Wz A(180-355 um)ell UjE F v wo] i3t
EA 27kA) W5(-200) Bastt,

3 Ef=0 ME

B& A7H2 15 g& 400 mL HIA Y3 94 150 g& 713}
o] & 7o} T} 587k AL FX% ¥, water batho] B
T RAE(ee 5 2003)0142 22 AAE olgstd nHT &
BIES Aol FHA HE YReE} 6977 HER 2%

s x4

o &5 Y3 7HY, BEES Sk, HA] IARTI(HE
717), @Dl Az, B4, A)(180-335 pm)ell A T £A #7t
A ¥8(-200) HHsigict.

4, A7FR0 gt MR} ofUEX S

A7FRY] 8 T A0.A.C HH1990)9 E3he] &5t
A, A FFE Kjeldahl ¥iog 2ehllBA71(2400
Kjeltec, Analyzer Unit, Foss Tecator, Sweden)S AR&3}o]
HoggE ot ofdE2 TR Juliano(197)9) 825
H| Aol o3 A3t o EFE oUZRE Sigma chemical
Co. 9] potato amylose (type IS AME3F T
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5. M7IR2| SAXTR &
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= ofn|, XHA7FE9] RS T2 Goni &
(1996)9] ol web SA4shgirt. A& 100 mgs 50 mL @4
B8 AETol] Y1 weds AR AAs] 9jstel WA
0.02 M KCI-HCl 2H5-8H(pH 1.5) 10 mLE ¥ L vortexg Al
|ato] T8 2 0.2 mL2 pepsin £4(1 g pepsin/10 mL
KCI-HCl #458M& Y31 water batho4 404 6087t
ey ahylct, 202 A%l & 0.1 M Tris—maleate 958
H(pH 6.9) 9 mLe} a-amylase #2440 mg a—amylase/mL of
Tris—maleate ¥58%) 1 mLE 931 vortex® T3 &
water bathoj4 37TCol|A 16417 AeujoF stk AAEE (15
min, 3000 g3t ZAto 4 M KOH 49 3 mLE Yo vortex
B ZEehal Ao A 3087 AFujeF st BEAAZ &
amyloglucosidase 0.1 mLE Y1 vortex® &3} 60°Co A
45871 Rl skt YR8k GElE glucose= AFSH
] GOD-POD kit& AH8-319) water bathol| A 37T o)A 3087+
Uizt 3 spectrophotometer (UV/VIS Spectrophotometer,
Shimazu Model, UV-2401 (PC)S, Tokyo, Japan)& A&t
500 nmolA SFEE S8, glucose Tl 0,95 Foho
A& W RS @S Atetglct,
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6. A7122| DSC EY

S50 FEf o], WAL DSC B ARRAL
HZF7I(DSC, Seiko Instrument, DSC 6100, Chiba, Japan)
& AHg-sta] AE(Lee 5 2003)o042} 28 20| A 243}
on, o]2RE ¢& DSC thermogram 22 HE FIPPA =
(To), ZBAHNLE(Tp), TIEBLE(Te) U AHHAHE &
sttt

7. Efgtze| Mo

EletEe] Met elehE ARE vjd #o R K94 U5E &
710l @il M=A(Chroma Meter CR-400, Minolta, Tokyo,
Japan)E ©|-&3l L(B%E), a(dAx) 94 bEHIE)ZRS 248}
At ollf BAH L, a ¥ bt 77t 92,8, 0.3136, 0.3196
o]3ict.
8. Et&e| may
E}etE0] #AL Line Spread Chart® AHEsto] glebz
20 g& 318t polyethylene 5ol SIRE7A] 715 9] o
A 1Ro] At & HEE T Fo] &8 ] 187 A=}
SEEE 3 & w7 AYE FAste] HAHE Felyd et
S Az AT 60TE FAIAoH 24 A7kx] Hedo] |
o] 2= & YA A8,

=2

9, EfgfRe Mz

Bleho] Hr= YA (Brookfield Viscometer, Model
DV -1+, Brookfield Engineering, U.S.A)& AF&3to] 243}
k. 74 9 water batholl4] £& TE7} 7heste] Fo YR £
EE 60TE FAAZ o3 small sample adapter(SSA,
Brookfield Engineering, U.S,A)%) 8 g&] Aa& H& 3 &
w7} 60T, 3ALE 10 rpmolA] spindle $21(Model RVT)S
olgsto] 281 AolE T 187 FAA F 33 HHE 2 5
B2 Yepf

10. Ef2{=2| starch fractions &2

ot 22 o] thE TR RN A 23 g1 TSE =
3k RDS, SDS, RS 72 o7 starch fraction®] FHke
Englyst 5(1992)9] #ioll webs Z48t9ct AR 1 g& 50
mL YAEY o} Wil 379 shaking water bathol| A 308
ZF pepsin €4(50 mg/10 ml 0.05M HCHL.Z X3t & olo]
Al pancreatin (150 mg/mD¥ amyloglucosidase (13
AGU/mL)E 233k & 8489 5 mL& Y3 shaking
water bathojlA] 37Coll4] WFstgict, ofuf A& $iA}E9] B3
S BolstA st wi} SHE] Frs m23sl] Yl guar
gum (50 mg)¥} glass ballZ 7}3F3T), Hiok & 2083} 1205
$ Wk38 0.5 mLE 338 80% ethanol &Hof 7}, bzt
G203 G1200)2k2 H3l3Th Total glucose (TG)= A7] &

NS Fe EolA 30kt Bolal, ¥7 & 7 M KOHE

TolA 307t MiFet &, A 471 B 1 mLE
.5 M acetic acidE 7182 34 amyloglucosidase &4
leEagl 3 24319 Free glucoseFG)= AlRE &
AAE 2 guar gum, 0,05 M HCl, Na—acetate £%-&
7HE 3 100T #e EolAl 30% 5 7HEste] EAsioldt
G20, G120, TG ¥ FG A& U 521% glucose -2 glucose
oxidase/peroxidase Al2F& AMESFe} 37COA 3087 kst
% spectrophotometer(UV/VIS Spectrophotometer,
Shimazu Model, UV-2401 (pCS), Tokyo, Japan)& ARE-5}o]
510 nmol A FHEE 2431901 glucose FF 2R E Bt
9] RDS, SDS, RS, TS| &2 Englyst 5(1992)¢] H# ol
whebA] ALFsEGITE
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11, Ef=9| in vifro & 23lig

Singh 5(1982)2 WSR2 porcine ¢—amylased ©|-£3}
of AEE 3TCAA 247 ABste] Eastar, =
maltoseE 3, S—dinitrosalicylic acid (DNS) A|¢FS A}-g-5}o]
WeA1Z) F 540 nmolA FEEE SASen, AE olle
2 mg maltose/g 2= eI

oot AgdA= ¢4 A A

randomized block design)22 HASFETH HrMgE2 A
HolgA, HA, 183 143 GHroasted nutty taste)xt A
2ol 48T (overall acceptance)©|th, A& H7H= ZF AT
ol thote] 9 Hwwo] et 1 e g ZASER AAH
ARAE AHgslol oy 249 02& o7 Z4s B
7b 783t e epSin, AR AlAE 3 Folfof 190
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(& 3 cm, 2o} 15 cm)d} A AAEAG. BsBAE 490
A Age| tiste] 43] dhE A gt

13. Xz &2 ¥ 24

Ay ATte] A B2 SPSS $4 ZRI1H (Y3
2002)& o|gdte Ha FF HAE fo}
Duncan’ s multiple range test (p€0.05)% Fa} ANEHY] &
o4 ztolg HFsorh EL W5H B IARMT
Pearson’ s correlation coefficient® 3| ALIAS dofiL

k.
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. Az} gl vzt 1995), oplg= FeFe Jofu| UF, o] 7zt 33.84%,
25.31%, 8.84%= 2|2l Hol& L}E}LH Athp<0.05).
1. 7R YUBtER

2. Of=x Bi2HH Elzhs MAX710l 43

otz geo] THE M7R0] YR TS SAAE o 2

WRE AZQBOA A0COA 5T AN ARE A oluEz ¥ BUE AR Slel] WA % 2L
otol S4elglo0] 3 A Cable D3} 2ok $RULE D §§ 24T FeT WIS RS F9oh /1Y ek Tadle
ofn], U, Fuol 247t 14.13%, 10.64%, 17.47%0190ch, ] DEHH Re2we} Akl Skl Hakd Goni £(1996)2]

o]-tﬂ 22 6‘—31:_9_ Ié} _,] tsl—ah,} o _0.4 /E:]'_' o}t 7;]]7]. %1 o]-ul ;S-}JJ—7].E_J RS tsl-aok o %E_ J_}Xéoﬂ
(Sagum & Arcot 2000). & dFoME oz ko) & 3 FFE P& AR yryed Totuld
ol Wb FRATFE fo2 F7HE YA gstovtoF  22.24~46.90%9 MHE UEHLSH, 165CIM 2583 2
URZ ko] MY Bh2 o) SRTO] MY B W 47hR RS Wl 46.9%24 7P wotth T AEE
A FFE Totn), UF, o] A7 1.76%, 6.21%, 5.64%F  7.60~24.09%°19 & 165CIA 255 %: A7HRA RS &
obE= o] &ETE F7ISIATHp0.05). TAE Hol o 7P Eith TH Lee 5(2004)2 F& =4S 2 ¢
Alojot o] ATIAS 7HAH o) HEUAL FHo] I F F WUHEQ| RS T2 14.52~ 18.93%°191.0.5 185CIA 25
o] HAEo] At = ylol A4 U BAL ANV AR 5 27 B AVIRY RS #uo] /M B3kt 165TA 258
40 AR G P AR MDAYHKun T K WL BS B R4 Aol e ek
sholty, o3 W7lRo| RS WS A, 2F, Tojnl9] &
<Table 1> Chemical composition" of different rice flours %) ME Z71el= Aoz velt ofg g2 2 Jlgko] 2715t ulehA

£,
053
E
__&
fo
%
S
ox
rSL'

ﬁ

st
Koamy 141320112 7.76£0.06>  33.84%097° Parchure & Kulkarni(1997)& 4 2 £2] RS gtFo] ofwlsh
Tpum 1064+004° 62120020  2531%238° 2 AEEch Bokg) ok & Aol o]—n}@_]—v/_\_ Ao n|she]
Waxy rice 17.47 £0.14¢ 5.64+0.02¢ 8.84+0.28¢ ofl 2 2 deFol 7] Wioleta 44T} 2 AL A E o}
D values are mean=standard deviation of three experiments. 22 kT RS &L 4o AHHAE Zton o3t Avt
Means with different letters within the same column are L HEO w3l opdE o] dto] £QFL LEPATHT 3]

significantly different at p<0.05. ] o ur
2 Rice flours used in this study were dried at 40°C for 5 hours in a HSievert & Pomeranz 1989). URHH 2 &o| RS T2

drying oven after wet milling. 2 Aoz B ot B oA Hotmje} I iR

<Table 2> The Enzyme-resistant starch contents? and differential scanning calorimetry characteristics® of roasted rice flours from
Koamy and waxy rice

Koamy

Control? 32.78+0.01¢ 554404 624404 69.8+0.8 67+08
145 25 36.300.79P¢ 55.0+0.4 60.4+0.1 68.240.1 8.1%0.1
40 34.10+0.93P2 54.5+0.3 60.7+0.4 66.3+2.3 72405
165 25 46.90+0.98? 53.9£0.2 59.840.1 644401 6.0x1.4
40 44.1241.23P= 51.4%5.1 50.6+0.3 686+19 74408
185 25 36.33+3.53b¢ 53.1+3.3 58.740.3 68.2+3.1 55407
40 22.24+8.084 51.8+0.4 56.7+0.0 664121 64+15

Waxy rice
Control 6.57+0.874 591422 65.2+0.7 71.3£0.6 63+03
145 25 15.83+4.167 58.1+0.1 64.0+0.2 69.7£12 84+13
40 14.704£1.032 56.4+0.8 63.4+0.0 69.9%0.2 9.7+1.0
165 25 16.0140.25bP¢ 57.1%1.2 632403 687406 59420
40 15.794+5.13b¢ 573+1.6 62.5£0.2 69.8+0.4 77414
185 25 10.1841.754% 53.8+1.9 61.6%0.1 709+2.1 10.4£2.9
40 7.60+2.814 53.040.3 59.6+0.0 67.1%17 98+1.7

D values are means =+ standard deviation of three replicates. Means with different letters within the column are significantly at p<0.05.

2 To, Tp, Tc are onset, peak and completion temperatures and AH is transition enthalpy for gelatinization, respectively. Values are means
(standard deviation) of three experiments.

 Control rice flours were dried at 40°C for 5 hours in a drying oven.



RS $o| 247} 32.78%2t 6.57%2 A =4 UEht=d) o]7e
274 SAAE $ B7IRE 40TolA 547 28 AzA7]
A7IREA RO 27) slofA AA S gy gl Aoz
AZET T skt & 9 BAZ 34 F annealing 2ol 7]
213t a—amylaseo] AgHAIQl & HEERL) F2] o] 2712 o)
gt Ao 2 AZE| Ak (Ahmed & Belfast 1978). 0|28t

= 4E R JolME RS o] 16.2%2 SAFSH A3
LFERH ZATHA. 0. A.C 1990).

B0 7texEe B Ae 9Edt 25 Ao
DSC &4l 9Jgt T3} T o 7|9kslgitt, (Table D 2HE &
S totujel TR TIEA o FRS n]H Ao
E Yeh Joju] A7kRE g2 33182 (Tp)7t 62.4
Col ot H32=0} AlZto] S715tol) whabr] A2} 7haste
56.7CE Ueiglon, F87tE= gzt Tp7l 65.2°C01%
o1} 59.6 L2 7438t ol2ist A7E Be271L wajsl
AE W71R0) BHEA(Lee & 2003)7} H| T o Gu7}1E 0]
Tp7t 7H8 &5kom, YET Ton) A7120) Tp= E8ish 2jo]
S UEA] ootet 3HH Totu|o} )R o] Faleletu) B
2o} Azto] Frhetef whebA FBigh WalkE Vbl A okor
ot ol AAZHE 2 AoMe £5 EerES AR5}
Asto] RS #aFo] 71 -8 165T oAl 255 B AILEE A}
gotglon of oz e £ W7IRY DSC EA
ORHY JRVIF Terl 68.7CE 7P wgoug g9TE
7tdsto] Bhersg A xstct

Flipse 5(1996)> &5 A=5E Helst A1 To,
Te B Z3RAFT] 9] xfo)i= opd2 2 g 9 AxERo| 710
shtl, obtd2dgo] ARAA AAA | 3 Fa S st
2, o229 e 2AY 999 §4 ¢ 3= Aztet
energyE A8FAIZITkaL 819100 Krueger $(1987)% Q%o
A AQEiet FFE AR EE st i) glojA] oy =2o) 1
&0] 72 FAFEAY o sl S§-S AlFshed o @

2 energy’t BR3}}HIL SHS T

3 Elmel 2, TEN 2 A

of g = Fufo] thE WREH AH|x9 eEtgo] M
43t Mw = (Table 3T} 2t} s B7pR9 ofll 2
o} Zragtol WefA foH 0B Friste] HUR T
10573.3 P2 7MY} w2 & Blon, dE3 Joty]
EfgtES 717} 915 cP9} 435 cPE WERITHP0.05), |
HYGL st FEZ THE ElElFo] 4.25 em& 7P
g Haon diat dotul= 242 553 cm@t 5.95 em
ERYQIT o]t Aub= opu 2= Fefo| YeLE Ml
A ] 7171 AFEs] gokgl7] wiel WA ehekem w3l
st gt Adatet A5 tHHan & Oh 2001).

o &2 FhFo| ZAghe| whebA EBEEe] [ ZHHA )2
Jlotu| 2 THE El2REo] 92,082 7MY Weten) dEw e
Z+7k 92,499} 93,395 YERSITE b BHEN D) AR TE
EfERso] 10,2608 7P £ a HEMNE)S dE o]
—2.62% 7P wokom oA AolE YERNSITHp0.05).
ol#fgt Aib= obdE A Fegol THE =2 HIFA AR e &
of H=rb 7p wtal, A= 7Y @it Han &
Oh(2001)9] A+ZAxet U)ot Yt os HEd AFe
L gho] Z7lekpE Az Aawrt Eopals Ao dajA
AHKim & Shin 2003),

_]S'T-_{ IN
TR N oo

r
flo & & rlo B it O o o

u

lﬂl HL
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4, Ef=0| RDS, SDS, RS &tz

EFES AF 7A%3 & TS (total starch) &3 9 RDS
(rapidly digested starch), SDS (slowly digested starch),
RS (resistant starch)e} #2 H& 29 §FS 43 dif=
(Table 4)¢F Zt}. TS &2 1oju] 17.31%, D& 15.95%, 3
Aol 16.99%°1%1 21, RDS -2 otu] 9 88%,

o] >

=iy
<Table 3> Viscosity, spreadability and L, a and b.values" of tarakjuk with different rice flours
_— . . Color
Rice flour Viscosity (cP) Spreadability (cm) I : b
Koamy 435.0+31.24 5.95+0.88 U 9330+033 3.3140.044 8.21£0.10°
Tlpum 915.0+13.2P 5.5340.43* 92.49+0.19P -2.62%0.02° 9.66+0.15P
Waxy rice 10573.3+141.9¢ 42530170 ~  92.0830.06" -2.8440.00¢ 10.264+0.01¢

D values are mean standard deviation of three experiments. Means with different letters within the same column are significantly different

at p<0.05.

<Table 4> in vitro starch digestibility, total starch and its fractions(%)") of tarakjuk with different rice flours

It IVSD (mg maltose/g) RDS SDS RS TS
Koamy 164.37+24.90% 9.88+1.65% 6.36£2.00¢ 1.07£0.612 17.31+0.26*
Ipum 200.39+4.79° 10.16+0.19% 5.46+1.09% 033+1.12% 15.95+0.16%
Waxy rice 254.05+10.76" 9.36+0.112 6.91+0517 0.73+0.68* 16.99+1.30°

U values are mean=standard deviation of three experiments. Means with different letters within the same column are significantly

different at p<0.05.
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10.16%, o] 9.36%°| it E3F SDS FHake i1otu] 6.36%,
UF 5.46%, 0] 6.91%% ¥, RS 3HFS Iofn| 1.07%,
UFE 0.33%, 4ol 0.73%5 Uetiiddt, eleh=9 RDS,
SDS, RS, TS @2 5 ofd 8= ko] whebA] f-9%¢l 2}
ol UBh A okttt Ak ARSSH & 71 EAIEY TS e
AN 2 2 80% olArolU(Sagum & Arcot 2000) EfZ=e &
2 719l 0808 Hlgo] 15:150(w/w) BA A7}ES] u]go]
WOHZ TSE HIRS o] AR 289 glafo] o Aoz Ay
ZHEt, 5 SDS9F RDS $F2 99| A 2h= AoE gt

5L
=

AE | goFskd oz £27% RS9 A= Y Yo £z
= 2o} Q= AR BEARSY, 3hER] ¢ /8 ABEYR
(RSy), 123l =318 HERSH o] glon Z17}o] u|go]
Algol wiet 2, 2% 7h54) B0l =3hE HE(RSs)0] RS
o] F8 FEE BT 9= ACE FHA L UckEnglyst 5
1992). 715 Al RS /4ol 43k vlA|= 23 8912 4]E o] A
A W 7R ohu gl of U 2 2 3leF Hofl A kS
e Zo= AL riMangala 5 1999). £ dtollA ebet
%9 RS §H2 2717 9] o2 = Fefof wrabA §229] 2po]
£ UehfiA= gotou) o2 = gigfo] 714 &2 Jlofn| 2 gie
B9 RS 3ol 74 &9ttt Sagum & Arcot(20000= &2
P2 2(31%)E E&3H= Doongara & ZZo] o8 Rz A] 7}
A & RS FH2.8%S HYtha shglth ®3 Akerberg S
(1998)0fl k=, 3% oPd 22 FhgFe 7H= A 2|2 18 oA
+ RS #o] 1% nlrte| gl o} o 2 2 gleko] 4499] I o2
2 HY 7 5 W2 A%ekan st oA RS W] 93] 3
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<Table 5> Sensory characteristics") of tarakjuk %)

Color 4174155 429+1200  492+1.672
Clumpiness ~ 6.63+1.88  400+129®  333+197"
Viscosity 26311100 6384124 7504118
Roasted nutty taste ~ 4.754+2.09%  6.67+1.34P 5584224
Overall acceptance  3.92+1.32% 7.21+1.64P 5.96+1.97¢

D values are mean=+standard deviation. Means with different
letters are significantly different at p<0.05.
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<Table 6> Correlations and slopes of equations relating tarakjuk
acceptance to sensory attributes

~Correlation Slope?
r m
Color -0.044 -0.057
Clumpiness -0.395* -0.102
Viscosity 0.507* 0.278
Roasted nutty taste 0.649% 0.513
4 acceptance = m (attribute) +b
** significant at p<0.01
7. Ef2fR0| 2T EHRIQ} 7 AR SFX| 7to] A
Bleize] T Ealeh /\AA ZAbo] olgh B4 SA7ke) At
BA 23z (Table Dt ek AL 71414 Al 2%t 4
= a, b @ A d Ao ATEAIE vebd wid| L gk
—0.8722 A £ AWWAE et ATHp<0.05). 14 3H
ZIAH EAel A a Gt 0.6799 AAARE dehgglen
A $8=E 71AA AAtl 2ot a gkt 0.8259] & A

BAGE Holn] o] AAdAE et A ehp0.05).

<Table 7> Pearson’s correlation coefficients between sensory
and mechanical measurements of tarakjuk

Mechanical measurements

~ e Viscosity L a b
Color 0386 -0.280 0.119 0.260
Clumpiness -0.110 0470 0625 -0.506
Sensory Viscosity 0.775* -0.872* 0.675* 0.876*

Roasted nutty taste  -0.424  -0.219  0.679*  0.178
Overall acceptance  -0.038  -0.497  0.825* 0.507

* significant at p<0.05
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