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ABSTRACT

The present study replaced Atarigoma with Korea &Chinese sesame values and analyzed basic data on various mook to
develop Korea’s food culture. Contents of oleic acid and linolenic acid in sesame seed were 42.31% and 48.18%, respectively,
with a total moisture content of 89.5%. As storage temperature increased, moisture content increased. Cohesiveness and
springiness decreased gradually at 4C and increased at 20C, whereas gumminess and chewiness increased at 4C and gradually
decreased at 20°C. Overall acceptability scores of Japanese and Korean arrowroot starch sesame mook were 7.20 and 7.10,
respectively. Korea and Japanese Sesame can be substituted for sweet potato starch, potato starch, and arrowroot starch.
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| Adding water & 0.5% salt |
J

| Mixing |
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| Sieving (50 mesh) |
J

| Stirring |
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| Boiling (60°C) 5~ 8$min |
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| Cooling (1hr) |
I

| Sesame Mook |

Adding Japanese,
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Chinese sesame

Fig. 1. Formulas of starch (arrowroot, sweet potato, po-
tato) added sesame (Japanese, Korean, Chinese).
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Table 1. Formulas of starch (arrowroot, sweet potato, po-
tato) added different origins of sesame

A7\ e] AR el uh

Samples " Water Starch Sesame  Salt
(mL) €] (8 ()

AO 0 100 20(arrowroot) 0 0.5
Al 60 100 8(arrowroot) 12 0.5
AK 60 100 8(arrowroot) 12 0.5
AC 60 100 8(arrowroot) 12 0.5
SO 0 100 20(sweet potato) 0 0.5
SJ 50 100 10(sweet potato) 10 0.5
SK 50 100 10(sweet potato) 10 0.5
SC 50 100 10(sweet potato) 10 0.5
PO 0 100 20(potato) 0 0.5
PJ 40 100 12(potato) 8 0.5
PK 40 100 12(potato) 8 0.5
PC 40 100 12(potato) 8 0.5
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ol BagMixer©ll Speed 9%, Time 603 3]Aj5lo] AL oo
= pH meter(Mettler toledo, S20K, Switzerland)®} Younglin
M600D(Kyunggi-do, Korea)Z =73}% o, o]} e
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(3) Mz &H
A= A=} A A (Chroma meter CR-200 Minolta, Japan)
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atlomn, 33 SAge] BHghe = Yehliith oju AR

Table 2. GC specification and operating conditions for
analysis of fatty acid

D" AO: Arrowroot starch 100%, Control.
AJ: Arrowroot starch 40%, Japanese sesame (Atarigoma) 60%.
AK: Arrowroot starch 40%, Korean sesame seeds 60%.
AC: Arrowroot starch 40%, Chinese sesame seeds 60%.
SO: Sweet potato starch 100%, Control.
SJ: Sweet potato starch 50%, Japanese sesame (Atarigoma) 50%.
SK: Sweet potato starch 50%, Korean sesame seeds 50%.
SC: Sweet potato starch 50%, Chinese sesame seeds 50%.
PO: Potato starch 100%, Control.
PJ: Potato starch 60%, Japanese sesame (Atarigoma) 40%.
PK: Potato starch 60%, Korean sesame seeds 40%.
PC: Potato starch 60%, Chinese sesame seeds 40%.

Requester Condition
Instrument Youglin M600D
- HP-INNO Wax (Crosslinked
Column - gglyr:ﬂlxﬂgl.lzes grlnyr::)li 0.25 pm film
thickness
Split mode Split ratio 1 : 100
Carrier gas He, flow 1 mL/min

Column head pressure 25 psi

Injection port 220°C

Detection port 275C

- Initial temp. 50C at 3min
- Temp. gradient 10C/min
- Final temp. 250C at 5min

Oven temp. program
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H calibration plates L#te] 94.50, a#ko] 0.3032, biko]
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Table 3. Measurement condition for texture analyzer

Classification Qualification
Test speed 100 mm/min
Sample compressed 70%

Trigger 0.005 kgf
Sample height 10.0 mm
Calibrate probe P/10

Table 4. The fatty acid compositions of the sesames

- 4719 HOoFA o} RATHEETE

3] 5% ==l Duncan's Multiple range test2 7+ Al 53k
o BAIAR oA Ql AtolE A AT
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linoleic(18:2), linolenic(18:3), arachidic acid(20:0)°] F T4
die)an, 0.5% P = 2lEalite] EAste] el BaxsiA
AR Wol Ffale 7| e o R defA] thLee & Kim 2005).

Oleic acid®} linoleic acid7} 22t GEAF 2o A 45.29%
9} 43.46% 2 A2 88.75%5 AR o, T4t Aol
A 41.32%, 48.18% %2 A2l 89.5%F AA|6t9) 1L, =ik 2
7ol A 43.76%, 44.10%= A A|€] 87.86%F AFA5F3] o1, o]
9} 22 ZA3= Kim JS(1992)9] Azpe} fARSE A es el
WAk

2] 7%, linoleic acid, oleic acid, palmitic acid, lino-
lenic acid £2.2 o] FE o] U= AL Hol, 3} 719
linoleic acid, oleic acid”} A XAl ghake] Hl o] 3-8 2}
Aohz o2 YERfITHLee KI 1984).

N FA e 1 f5E 3, FH2EHE S5 A
9 gk A g 55 ke oE TR My gadi
7F EAlE 71578 AFeR F4EI 9o, Lee & Kim
(2005)> AkA|of] w2 FA FAke] o]skehA 54 Ml A
Aol AP e Ak 471 1,038.41 mg/100g seeds,
ZF2F 27071 648.88 mg/100g seeds, DEAF )7} 594.88
mg/100g seeds, AAFER g2 U4t 70 7F 538.69 mg/
100g seeds, U4 27071 162.10~458.20 mg/100g seeds =
Uk 27 AAIEE AAME o] A YERgTia
B3k} 3 Lee & Kim(2005)S 3719 Loj|2ta} 2
Abol ¥ Exsh A e AUt 85.69%, T4kl
83.06~85.06%% =4 IA7E FA APRAE FdLtET
2ol sttt Hastl e, Lee er al(1981)& =ik
7Y et ARG Brha Baustglon, o) 2 A

s ge AzE etk

(L

(Unit:%)

Samples Composition  p.1itic (16:0)  Stearic (18:0)  Oleic (18:1)  Linoleic (18:2) Linolenic (18:3) arachidic (20:0)
Japanese sesame 9.55 0.59 45.29 43.46 0.39 0.72
Korean sesame 8.49 1.10 41.32 48.18 0.12 0.78
Chinese sesame 10.22 0.91 43.76 44.10 0.38 0.63
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Table 5. Changes in moisture contents of different starch
gels with different sesame during different storage condition
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Table 63} 2t} A% &% 4T 2 Ao Uik 7 &
o] 6.25% 7P = vebter, 2 A dA4t I &

3 Z AR A A B 623, 6155 UEFEOH, A
= 7 o)A atols YRR &tth A2 E 20 CA =
2 ARl dEAF Al o] 62002 7 =A YRS

ATt EE5E pHe Aashe 2 o2 Uehsth A%
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Table 6. Changes in pH of different starch gels with diffe-

(Unit:%) rent sesame during different storage condition
Samples 4C 20T Samples 4C 20C
AJ 17.660.13%" 17.83+0.13¢ AJ 6.23+0.12° 6.20+0.02°
AK 17.87+0.34% 18.36+0.14° AK 6.25+0.13° 6.18+0.08"
AC 17.72+0.16® 18.04+0.16™ AC 6.15£0.01° 6.15+0.03"
SJ 17.72+0.15® 18.13+0.17° ST 6.33+0.12° 6.31+0.12°
SK 17.79+0.14%® 17.9420.33 SK 6.34+0.34° 6.31+0.28°
SC 17.37+0.12° 17.39£0.13¢ sc 6.12+0.02° 6.22+0.82°
PJ 17.64+0.13 18.27+0.12% PJ 6.22:£0.92° 6.23+0.96
PK 17.8420.14® 17.64+£0.19 PK 6.28+0.72% 6.26+0.08"
PC 17.82+0.16™ 17.93+0.20* PC 6.17+0.02" 6.13+0.09"
F-value 127.24™ 295.59™" F-value 124.12" 252.12"

D MeantS.D., * p<0.05, ™ p<0.01, ™ p<0.001.
*~4 means in a column by different superscripts are signifi-
cantly different at 5% level. by Duncan's multiple range

test.

D Mean£S.D., © p<0.05, ™ p<0.01, ™" p<0.001.
" means in a column by different superscripts are signifi-
cantly different at 5% level by Duncan's multiple range

test.
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Table 8, 99 YEHZITE Hardness= 4TollA] 2] A& &
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Table 7. Hunter's color values of different starch gels with different sesame during different storage condition

4C 20C
Samples
L a b L a b
AJ 75.1240.27%" 0.77+0.20° 14.73+0.81° 76.47+0.04* 0.1940.01° 12.87+0.17°
AK 65.38+0.05°% 0.30+0.12¢ 9.85+0.15% 64.61+1.48" 0.5440.21° 10.09+0.11°
AC 61.82+0.06° 1.5140.11% 12.05+0.09% 62.52+0.00° 1.06+0.00° 11.86+0.00%°
SJ 74.79+0.08% —0.5840.06¢ 10.78+0.15% 73.68+0.00° —0.65+0.00° 10.36+0.00°
SK 62.52+1.64° —0.11+0.19" 7.86+0.27¢ 65.94+0.00® —0.24+0.00¢ 9.08+0.00¢
SC 60.0240.00° 0.97+0.00° 9.61+0.00° 61.68+0.00¢ 0.49+0.00%° 10.06+0.00"
PJ 77.7840.00" —0.94+0.00** 9.82+0.00¢ 73.95+0.00° —1.01x0.00° 9.2640.00%
PK 64.05+0.00° —0.6940.00% 6.9540.00° 61.48+0.00% —0.6940.00% 6.1840.00°
PC 60.52+0.00° —0.06+0.00% 8.02:+0.00* 61.82+0.00% 0.18+0.00° 9.63+0.00%¢
F-value 471" 106.12"" 656.43"" 23.64" 302,717 656.43""

D MeantS.D., * p<0.05, ™ p<0.01, ™" p<0.001.
means in a column by different superscripts are significantly different at 5% level by Duncan's multiple range test.

a~d
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Table 8. Texture properties of sesame mook with different

A7\ e] AR el uh

W Barkeg)e] 4 54 127

starches gels different storage at 4T

Samples Hardness Cohesiveness Springiness Gumminess Chewiness
AJ 67.17+8.45) 0.66+0.06° 2.61+0.04° 0.13+0.01° 0.34+0.03°
AK 113.25+21.24¢ 0.49+0.05% 2.43+0.20° 0.090.02° 0.21+0.06°
AC 85.95+39.82¢ 0.56+0.07" 2.2340.20° 0.04+0.02° 0.09+0.05°¢
SJ 196.69+15.24° 0.59+0.05° 2.3620.11° 0.12£0.01° 0.27+0.02°
SK 239.62+44.62° 0.52+0.04° 2.54+0.42° 0.13+0.03¢ 0.33+0.12¢
SC 218.72+30.76° 0.54+0.08" 2.55+0.21° 0.12+0.03° 0.31+0.10¢
PJ 184.2349.60° 0.48+0.05" 2.60£0.15° 0.09+0.01° 0.23+0.03°
PK 198.41+8.84° 0.55+0.04" 2.60+0.03" 0.11+0.00° 0.28+0.01%
PC 268.25+56.78° 0.50+0.09" 2.5140.18" 0.14+0.05° 0.350.15"

F-value 57.93™ 9.10™ 5.62" 3.04 3.28"

D MeantS.D., * p<0.05, ™ p<0.01, ™" p<0.001.

a—e

means in a column by different superscripts are significantly different at 5% level by Duncan's multiple range test.

Table 9. Texture properties of sesame mook with different starches gels different storage at 20°C

Samples Hardness Cohesiveness Springiness Gumminess Chewiness
Al 159.27+27.65 0.50£0.11% 2.46+0.18™ 0.08+0.02° 0.19+0.04°
AK 160.46+11.64° 0.47£0.06" 2.40+0.09" 0.08+0.01° 0.20+0.02°
AC 150.00+5.04° 0.49+0.05° 2.48+0.02% 0.08+0.01° 0.20+0.02°
SJ 115.20+16.76™ 0.47+0.07° 2.51£0.12% 0.05+0.02° 0.14+0.05®
SK 140.65+11.93° 0.47+0.04° 2.33+0.16™ 0.07+0.01 0.16+0.03"
SC 185.69+22.78" 0.51£0.06° 2.29+0.19° 0.12+0.00° 0.30+0.02°
PJ 94.28+26.55 0.45+0.10" 2.3740.16° 0.04-0.04" 0.110.04%
PK 133.08+22.81° 0.37+0.01¢ 2.47+0.10® 0.05+0.01° 0.22+0.03°
PC 194.28+10.29° 0.41£0.03° 2.43%0.15° 0.08+0.01° 0.20+0.01°

F-value 11.65" 537 417 15.19™ 14.07"

D MeantS.D., * p<0.05, ** p<0.01, ™" p<0.001.
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Table 10. Mean preference scores” of different starch gels with different sesame

Sample Color Flavor Taste Texture Overall acceptability
AJ 6.25+1.21™2 5.90+1.37%° 6.05+0.9474 7.10£0.91* 7.20+0.89*
AK 5.90+1.07° 6.45+1.39% 6.85+1.53% 6.85+1.35% 7.10+0.79%
AC 4.75+1.33% 5.35+1.18° 5.50+1.36°% 6.70+1.81% 6.05+1.10%
SJ 5.90+1.12° 5.65+0.93%° 6.00£0.97%4 6.75+1.55%® 6.40+1.05%
SK 5.05+0.76% 6.50+1.43* 6.701.45% 6.55+1.64™° 6.55+1.10™°
SC 3.65+0.88 5.55+1.73% 5.40+1.31% 6.05+1.36" 5.85+0.99%
PJ 6.80+1.32° 5.60+0.88%° 5.95+1.10% 6.00£1.17% 6.35+1.35™
PK 5.70+0.80% 6.20+1.01% 6.30+0.98 6.15+1.35%¢ 6.25+1.45%
PC 4.104£1.02°° 5.30+1.49¢ 5.10+1.41¢ 5.60+1.57¢ 5.50+1.36¢

F-value 18.46™" 245" 437" 232" 463"

Y Hedonic scales(1
D Mean+S.D., © p<0.05 ™ p<0.01

a~f

: extremely dislike, 5
" p<0.001.

. neither like nor dislike, 9

: extremely like).

mean in a column by different superscripts are significantly different at the p<0.05 level by Duncan's multiple range test
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