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Rakkaseitofu is made out peanuts, starch and water. we have been studying the facters involved in
determining the consumption period of Rakkaseitofu and examined means to extend it.
(D Results of Bacterial counting, consumption period for food hygiene was 3days.
(@ Rakkaseitofu prepared with high grade sweetpotato starch having a larger particle-size distribution
showed more soft in there gel texture than it with normal grade Sweetpotato starch having a smaller
particle-size distribution. During strage period at 6 °C, the retrogradation process and the hardening
process of Rakkaseitofu prepared with high grade sweetpotato starch were slower than it with normal
grade sweetpotato starch.
(® The retrogradation and hardening process of Rakkaseitofu prepared with mixed starch such as
sweetpotato-tapioka (9:1) were more slowly than it with simple normal grade sweetpotato starch
@ The facter involved in determining the consumption period of Rakkaseitofu was the Number of

bacteria.

WACET B IIEAEE L TARA, KEFEEE 2. BEERE

LT ONBMIERTHS, TARAZE
e 2AERRBERL TR TOTARAD
ZALDIR R CRERATE < & ) BRI A %
BUEINS D, T T, BALEDEDOWHE
BRERETHERFNTARADENICLL LD
BODAEYOLETEIZE 5D DO %L 9
W LEMRIIMZ X hEemeats 52 L2 H
M EBREAT > 720

XA E

1. BB LR ORESE

A EHIRT R Y LML TH B (HL,
19994E88) . ¥ E 4+ I TARA R ILFETE
BB (19994F) %M L7-. RELOFEH LI
AR P EFRLETH S,

YT AN TARARINZ A Z & THEHEICE
BREL0E) DERETHHEMNT, S2oFW
bTARALTET I TARAR 0~20%N%
f%ﬂbf%%¢5%5ﬁﬁmowfmm&t

L ERBAEZITV, Kendall ®—F DR
w@Shiéﬁmﬁkﬁﬁ&®@%§%@wf
Bt L7zo 780 VIGHE R B R RKEY TS
BB D¥E0% E LTz,

. —REEECRTE
mmzm¢¢r IDWT, FEHEFERELHLIC
5% ‘(rb*REFW‘(jA‘fé’éEﬁ 2iTo 72,

4. FIETEFD TARADKILE
B-T3IF—¥ - FNIF—+¥EE (BAP )
WX DHlE L, BIEEEI0gZ Y /) — )b



28 BRBLFEPRFALE 5385 (2003)

100ml F CEEEHR, FIAX T4 VI —ET
WEEBL, 30ml D%/ —), 30ml DT+
N T 1 EITOBKRLERRR, EEEEEE Lz,
AEHE BRI L CTERICH L 72,

5.?7Z?v—ﬁﬁ

HZEIIZILERL 4+ F — RE-3305%8 % vy,
@é,%%ﬁ 1EE, ToatErkodl, K
TFRER, 6°C THRAFL, HIER, BE2cm,
5 S 2 em® FARIRICEE L TREBRICH L 72,
HETEZE4ImD T Iy —2HWw, EA
A0%, AFEHELEAAE—F 1 mm/sec, 1EH)
[E%% 2 | TTT > 72,

faRRUEE

1. MRETEEEEOABREROERHOE
AE
FEIRNC, WA LTTIRERE LR H O
ARBEEHELZEZA, Fig LIRT L) IC
WINOFE S HiE4HEH THHBKOBER T
»BH10CFU/ g Ll EIc % 572,

10

1 /,

CFU/g(x107)

0.01

2 3 4
Strage Period(days)

{-o— March = August —+ October‘

Fig. 1 Changes in Bacterial Counts of Commercial
Rakkaseitofus during strage at 6°C
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Fig. 2 Changes in Degree of Gelatinization of
Rakkaseitofus during strage at 6C
HS, larger particle-size sweetpotato starch
NS, smaller particle-size sweetpotato starch
NST10, NS: tapioka starch (9:1 w/w)
NST20, NS: tapioka starch (8:2 w/w)
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Fig. 3 Changs in the texture of Rakkaseitofus pre-
pared from smaller particle-size and larger parti-
cle-size sweetpotato starch during strage at 6
c

HS, larger particle-size sweetpotato starch
NS, smaller particle-size sweetpotato starch
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Fig. 4 Changes in the texture of Rakkaseitofus pre-
pared from Sweetpotato, Blends of Tapioka
starch and Sweetpotato starch during strage at
6C

NS, smaller particle-size sweetpotato starch
NST10, sweetpotato starch: tapioka starch (9:1 w/w)
NST20, sweetpotato starch: tapioka starch (8:2 w/w)
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Table 1. Results of sensory evaluation on Rakkaseitofu by ranking method

A B C D E
The proportion of blend (NS) (NST5) (NST10) (NST15) (NST20)
Sweetpotato starch (g) 65 61.75 58.5 55.25 52
Tapioka starch (g) 0 3.25 6.5 9.75 13
Peanuts (g) 75 75 75 75 75
Water (ml) 600 600 600 600 600
Sum of ranking score on
. 41 60 64 62 72
palatability (R)
Coefficients of concord- . R
dance of Kendall (W) ’
| Ra—Rb | =19 | Ra—Rd | =21
| Rb—Rc | =4 | Ra—Re | =31%
Difference of (R) | Re—Rd | =2 | Rb—Rd | =2
| Rd—Re | =10 | Rb—Re | =12
| Ra—Rc | =23 | Rc—Re | =8

Panel n=20 Significant at * p<0.05
NS, smaller particle-size sweetpotato starch (normal grade);
NST5, NS: tapioka starch (95:5w/w);

NST15, NS: tapioka starch (85:15w/w); NST20, NS: tapioka starch (80:20w/w)
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