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Effects of Heating Time and Starch on the physical properties
and Sensory Attributes of Rakkaseitofu
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In this study, we examined the effects of heating time and Starch on Rakkaseitofu prepared with
traditional method. The following results were obtained. The best heating time was 24 minutes (300W,
150rpm). The results of sensory evaluation, Rakkaseitofu prepared with high grade Sweetpotato starch
was more favarite than that Kuzu starch on the adhesiveness, the mouthfeel, the taste. High grade
Sweetpotate starch pasting with peanuts milk showed higher max. viscosity, larger breakdown, smaller
setback by Brabender viscograph than Kuzu starch. The maximum viscosity and breakdowm of starches
pasting with peanuts milk were larger values to those with water. High grade sweetpotato starch have a
larger granular size distribution than normal grade sweetpotato starch.

These observations showed that high grade Sweetpotato starch was more favorable and lower priced

on materials of Rakkaseitofu than Kuzu starch.
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Fig.2 Changes in the texture of Rakkaseitofu prepared with two kinds of starches

® , Kuzu starch; A, Sweetpotato starch.
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Fig. 3 Relationship between physical properties and the sensory evaluation of

Rakkaseitofu
@, Kuzu starch; 4, Sweetpotato starch. **p<0.01, *p<0.05
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Fig.4 The effect of heating time on the sensory evaluation of Rakkaseitofus.

Heating time: @-22min, € -23min,

B -24min, 4 -25min. **p<0.01.
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Fig.5 Differences in the sensory evaluation of Rakkaseitofu as affected by the kind

of starch.
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B, Sweetpotato starch.

*p<0.01, *p<0.05
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Table 1. Pasting properties of Sweetpotato starches Kuzu starch measured

with Brabender Viscograph

Sanmple Pasting Max.viscosity Hin Viscosity Breakdown Setback
temperature Viscosity at 50°C
() (1) () (BY) (BU) (¥)° (BU) (%)®
P-HS 63.0 1120 80.0 560 900 560 50 340 80
P-NS 71.5 880 7.7 500 720 380 43 220 82
P-K 70.5 820 84.5 580 880 340 37 300 96
W-HS 72.0 570 78.5 400 590 170 30 180 104
W-NS 72.5 470 89.0 300 420 130 28 120 89
W-K 72.5 420 88.0 340 560 80 19 220 133

HS,High grade Sweetpotato starch;NS,
(%), (Breakdown/Max.viscosity) X 100;

P,pasting with Peanuts milk; W,pasting with water;

Normal grade Sweetpotato starch; KS,Kuzu starch;

(%)®,Viscosity at 50°C/Max.viscosity) X 100.
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