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Effects of Food Material on the Physical Properties and
Sensory Attributes of Rakkaseitofu

Emiko Murayama, Yumiko Tsuchiya, Miki Otsuji, Suzuko Hokanishi

The measurement of physical properties and food analysis, sensory evaluation
were performed to clarify the effects of materials on Rakkaseitofu prepared with tra-
ditional method of Kagoshima. Four kinds of Rakkaseitofu were maked up of Sweet
potato starch and raw Peanuts, Sweet potato starch and parched Peanuts, Kuzu
starch and raw Peanuts, Kuzu starch and parched Peanuts.

Rakkaseitofu prepared with Kuzu starch and raw Peanuts was the highest value
of the hardness, rupture stress, it with Sweet potato starch and parched Peanuts was
the highest of the cohesiveness, rupture strain among four Rakkaseitofus. However,
the adhesiveness were almost the same.

Positive correlation coefficient was observed between parameter of rupture stress
related to rupture properties and sensory scores of thickness, softness to sensory
evaluation, and also between protein, lipid contents and smoothness, elasticity.

The results of physical properties and lipid, protein contents, correlation between
those and sensory evaluation was obtained that Rakkaseitofu maked up of Sweet po-
tato starch and parched Peanuts was most soft, thick, smooth, elastic. However, the
results of sensory evaluation indicated that it maked no difference of favorite among

four kinds of Rakkaseitofu.
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Table 1. The composition of Rakkaseitofus

Water Moisture Protein Lipid Carbohy- Ash Degree of
Sample Activity dorate gelatini-
(Aw) (%) (%) (%) (%) (%) zation (%)

A 0.999 80.18 3.03 5.84 10.68 0.27 100.0

B 0.999 80.40 3.17 5.97 10.17 0.29 94.3

C 0.999 81.98 2.67 5.10 10.00 0.25 100.0

D 0.999 81.41 2.75 5.13 10.47 0.27 92.3

A, Rakkaseitofu maked up of Kuzu starch and parched Peanuts; B, Rakkaseitofu maked up of Sweet po-
tato starch and parched Peanuts; C, Rakkaseitofu maked up of Kuzu starch and raw Peanuts; D,

Rakkaseitofu maked up of Sweet potato starch and raw Peanuts

Table 2. Texture properties and Rupture properties of Rakkaseitofus

Hardness Cohesiveness Adhesiveness Rupture Rupture Rupture
Sample strain energy stress

X10°N,/ ot xX107" X104J,/ X10'N /o’ x10°J /' X10"'m /' m

A 1.3508 3.0317 3.1049 1.230 2.417 5.96

B 1.2572 4.1466 3.1334 1.040 1.983 6.04

C 1.6483 2.7866 3.1241 1.53b 2.127 5.76

D 1.2835 2.8200 2.9109 1.190 2.208 5.88

A, B, C, D reference to Table 1
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Fig.1 Relationship between Hardness and Ru-
pture strain of Rakkaseitofus
%, Significant at p<0.05

776

LR T LI, 77 AF ¥ —HORES L8
Wras E RAT I OREEIE T & ORI, fERE5 %
TIEOHE (r =0.969) 258D 5172,
PeoT, BN FEREL EDF VWL TARALH

BEPRO LNz, TFE, BEIZOWTIE, Wi
NOHEBTOHBEEERD N2 o7, 5T,
EDOFWL TARALBTARA, H¥EHE LA
D HEACE L ORICITAREEICHE L TE, 2%&
.0 BNHEDTFLD HNTHS, B OEITRD S
N hoiz,

X 3 (2 EEMIE H O5RES & IT &, HEV OHIBIRIR
R L7z, DRI L CIdfER®E 1 % TIEDOH
BAS, B2z, A0S ICB L CdfEREL %
TEOMED, KoNSEEREZZEDL0E D) B

3 2 0 e o 32 0 a1 w2
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Gloss (weak) ! ! . I {strong) *
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Softness (low) L L \ >‘U/ ' (high) . }[‘\
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Elasticity (low) L L L '/ L ! (high) L ! : )(Y . - !
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o . N g /A

Peculiarity  (low) (high)
Taste (bad) : L : . . ' (good)  Overall score . L . ! !

Relative intensity test Preference test

Fig. 2 Sensory evaluations of Rakkaseitofus
%—, Rakkaseitofu maked up of Kuzu starch and parched Peanuts; +—, Rakkaseitofu maked up
of Sweet potato starch and parched Peanuts; <O—, Rakkaseitofu maked up of Kuzu starch and
raw Peanuts; €—, Rakkaseitofu maked up of Sweet potato starch and raw Peanuts
%, Significant at p<<0.05
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Fig.3 Relationships between Relative inten-
sity and Preference on Sensory evalua-
tion
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Fig. 5 Relationships between Lipid, Protein contents and Sensory evaluation

%, Significant at p<0.05
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