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Abstract

Taro is an alkaline food containing a lot of protein, vitamin C, and minerals. Matang is a food prepared by frying
a starch-containing material in oil and glazing with honey or starch syrup and it is widely enjoyed as simple snack
or dessert in Asian countries including Korea. In this study, to increase the usability of taro having high nutritional
values, taro matang was prepared by varying the types of starch while the physical and sensory properties were
investigated. The taro matang was prepared by mixing corn starch, sweet potato starch, potato starch, and sticky rice
starch with taro. The chromaticity of taro matang samples were measured, and the results showed that the corn
starch taro matang was the brightest (L=40.48+1.17) and the potato starch matang was the darkest (L=33.81+1.33).
The pH of the taro matang samples were within the range of 6.16-6.26 with no significant difference. The physical
properties of the prepared taro matang samples were measured. The hardness and fracturability of the sweet potato
starch taro matang were the highest at 3,414.79 and 1,570.03, respectively. The springiness and chewiness of the
corn starch taro matang were the highest at 0.95 and 1,773.24, respectively. With regard to sensory properties and
preference, the taro matang samples having lower hardness and brighter chromaticity were preferred. The preference
for the flavor, crispness, softness, taste, and overall preference of the potato starch taro matang were the highest.
Therefore, taro matang prepared as snack or dessert by mixing with potato starch may satisfy consumers’ demand.
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Table 1. Color and pH of deep-fried sugar glazed sweet taro with various starch

Outside color Inside color
pH
L a b L a b
Potato starch 36.74+2.68""  15.76+£2.76"  42.53+4.68° 59.47+1.64®  1.66+0.35% 16.35+0.05® 6.2240.03*)
Corn starch 40.48+1.71* 12.24+1.58*  41.88+2.59* 62.03+2.23*  1.18+0.09 17.33+£0.19° 6.16+0.03"
Sweet potato starch ~ 33.81£1.33°  15.59+0.84"  41.55+0.20° 56.99+0.45°  1.81+0.29° 15.72+0.99° 6.26+0.12°
"Mean+SD
*®Means are significantly different within the same row at p<0.05 by Duncan’s multiple range test
Table 2. Texture analysis of deep-fried sugar glazed sweet taro with various starch
Outside Inside
Potato starch Corn starch Sweet potato starch Potato starch Corn starch Sweet potato starch
Hardness 2,835.71£354.21°Y 3,127.074220.57" 3,414.79+129.21*  2,351.01£126.01°? 2,208.51+£266.18" 2,380.85+819.31°
Adhesiveness - - - -201.21£90.54* -151.16£110.23*  -297.34+163.67%
Springiness - - - 0.47+0.01° 0.39+0.05° 0.38+0.04°
Cohesiveness - - - 0.30+0.01° 0.31+.04° 0.28+0.2*
Gumminess - - - 709.85+58.84° 673.81+£38.66" 672.69+281.26°
Chewiness - - - 331.77+19.94° 262.21+31.41* 261.95+134.08"
Fracturability 766.50+£921.15*  1,057.37+£124.73* 1,570.03+948.56" - - -

Y"Mean+SD
*®Means are significantly different within the same column of each outside and inside at p<0.05 by Duncan’s multiple range test
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Fig. 1. Sensory analysis of deep-fried sugar glazed sweet taro with various starch. All data is not significantly difference with in the

same group (p<0.05).



A SRl mE el 4 54 109
15
[ Potato starch
[ Corn starch
I Sweet potato starch
[ - 71
o |
»
2
6 |
3L
0
Appearance Outsidecolor Insidecolor Taste Flavor Overall
preference

Fig. 2. Preference analysis of deep-fried sugar glazed sweet taro with various starch. All data is not significantly difference with in the

same group (p<0.05).

B S4RHE, STUAR, FAAES Hol wa

o
=
Azste] Aol FRel W wge] FASHL AENY
] =]
O

t AEs S5 Re gk 7HL=40.48£1.17)%
Bolom, b o] vhe 7H(1=33.81+1.33)S LERH ST
pHE 6.16-6260.% F2]2¢1 xpo]E JehA & &ttt
Azd vt B85 543 A7 hardness®} crispness
= ATFEEE ARSI S 73S 742 3,414.799F 1,570.03
©2 7b =A YERES ™, springiness®} chewinessE <
PR ZhzE 0959 1,773.242 71 = 3 UE
Atk #53 B4 2 7|axd oM e B Fxrt
WSS E, We eSS 2 VIZEE UERSleH,
3k(flavor), H}4}gH(crispness), =22 (softness), T(taste),
ZAWEE Q1 A &%= (overall preference)oll QA= TAHAE

9 AM8F Bl £ S BT meb AR
I} ETS Ho] 714 2 52

2 AT FENTH Y A4 AL (FHAIHS PI010522)
of osl = ofo] TAI=HYT

References

Bemiller JN, Whistler RL. 1996. Carbohydrates. In: Food Chemis-
try, Fennama (Ed.), Marcel Dekker, Inc. NewYork, NY, USA, p.
195.

Crabtree J, Baldry J. 1982. The use of taro products in bread
making. J. Food Technol. 17: 771-777.

Godoy CV, Tulin EE. Quevedo ES. 1992. Physicochemical prop-
erties of raw and blanched taro flours. J. Food Process. Pres. 16:
239-252.

Hwang IK, Park BR, Yoo SM. 2013. Quality characteristics of
toranbyung with different boiling periods and types of gomy-
eong. Korean J. Food & Nutr. 26: 985-989.

Jane J, Shen L, Chen J, Lim S, Kasemsuwan T, Nip WK. 1992.
Physical and chemical studies of taro starches and flours. Cereal
Chem. 69: 528-535.

Jeong SW, Jeong JW. 2002. Comparison of shelf-life on peeled
taro (Colocasia antiqguorum Schott) stored in various immersion
liquids. Korean J. Food Preserv. 9: 154-160.

Kim EK, Ching EK, Lee HO, Yum CA. 1995a. A study of textural
characteristics of toranbyung. J. East Asian. Soc. Dietary Life 5:
247-253.

Kim EK, Chung EK, Lee HO, Yum CA. 1995b. A study on
physicochemical properties of taro during the pretreatment pro-
cess on making foranbyung. J. East Asian Soc. Dietary Life 5:
255-262.

Kim EK, Kim CJ. 1998. Physicochemical and processing property
of taro and taro starch. Food Ind. Nutr. 3: 55-64.

Kim JC, Kim JD. 1996. Comparison of main growth characteris-
tics among Korean native and introduced taro varieties. J.
Korean Soc. Int. Agric. 27: 551-563.

Kim KS, Chae YK. 1998. Effects of the kinds of starch and



110 A3 - o] - 2%

sweetner on the quality characteristics of kamgyulpyon. Korean
J. Soc. Food Sci. 14: 50-56.

Kim YE, Lee SJ. 2011. The effect of IAA on Colocasia escu-
lenta’s growth and morphogenesis. Korean J. Environ. Biol. 29:
92-97.

Lee MY, Lee MK, Kim CY, Park IS. 2004. Inhibition of wnzy-
matic browing of taro (Colocasia antiquorum var. esculenta) by
mailard reaction products from glycine and glucose. J. Korean
Soc. Food Sci. Nutr. 33: 1013-1016.

Lee YC, Oh SW, Han SB, Han SD, Kang NK. 2002. Properties
of dangmyuns using different starches and freeze dried dang-
myuns. Korean J. Food Sci. Technol. 34: 24-29.

Maga JA, Liu MB, Rey T. 1993. Taro extrusion. Carbohyd.
Polym. 21: 177-178.

Moon JH, Choi HD, Choi IW, Kim YS. 2011. Physicochemical
properties of taro flours with different drying, roasting and
steaming conditions. Korean J. Food Sci. Technol. 43: 696-701.

Moon JH, Kim RA, Choi HD, Kim YS. 2010a. Nutrient composi-
tion and physicochemical properties of Korean taro flours

Rl

S uESl - AT

according to cultivars. Korean J. Food Sci. Technol. 42: 613-
619.

Moon JH, Sung JS, Choi IW, Kim YS. 2010b. Anti-obesity and
hypolipidemic activity of taro powder in mice fed with high fat
and cholesterol diets. Korean J. Food Sci. Technol. 42: 620-626.

Park JH, Yoo SS. 2014. Quality characteristics of sesame mook
(gomadoufu) with various starches. J. East Asian Soc. Dietary
Life 24: 224-233.

Ryu DK, Yun YB, Kwon OD, Shin DY, Hyun KH, Lee DJ, Kuk
YI. 2011. Effect of rice bran and barley bran application on
growth and yield of Chinese chive (Alllium thberosum Rottler)
and taro (Colocasia esculenta) and weed control. Korean J.
Weed Sci. 31: 260-270.

Tan HZ, Li ZG, Tan B. 2009. Starch noodles: history, classifica-
tion, materials, processing, structure, nutrition, quality evaluating
and improving. Food Res. Int. 42: 551-576.

Yoon DN. 2007. Food is common sense. Deonan Press, Seoul,
Korea, pp. 396-400.



	서 론
	재료 및 방법
	재료
	토란맛탕의 제조
	색도 및 pH 측정
	물성 측정
	관능평가
	통계처리

	결과 및 고찰
	색도와 pH
	물리적 특성
	관능적 특성 및 기호도

	결 론
	감사의 글
	References


<<
  /ASCII85EncodePages false
  /AllowTransparency false
  /AutoPositionEPSFiles true
  /AutoRotatePages /All
  /Binding /Left
  /CalGrayProfile (Dot Gain 20%)
  /CalRGBProfile (sRGB IEC61966-2.1)
  /CalCMYKProfile (U.S. Web Coated \050SWOP\051 v2)
  /sRGBProfile (sRGB IEC61966-2.1)
  /CannotEmbedFontPolicy /Warning
  /CompatibilityLevel 1.4
  /CompressObjects /Tags
  /CompressPages true
  /ConvertImagesToIndexed true
  /PassThroughJPEGImages true
  /CreateJDFFile false
  /CreateJobTicket false
  /DefaultRenderingIntent /Default
  /DetectBlends true
  /DetectCurves 0.0000
  /ColorConversionStrategy /LeaveColorUnchanged
  /DoThumbnails false
  /EmbedAllFonts true
  /EmbedOpenType false
  /ParseICCProfilesInComments true
  /EmbedJobOptions true
  /DSCReportingLevel 0
  /EmitDSCWarnings false
  /EndPage -1
  /ImageMemory 1048576
  /LockDistillerParams false
  /MaxSubsetPct 100
  /Optimize true
  /OPM 1
  /ParseDSCComments true
  /ParseDSCCommentsForDocInfo true
  /PreserveCopyPage true
  /PreserveDICMYKValues true
  /PreserveEPSInfo true
  /PreserveFlatness true
  /PreserveHalftoneInfo false
  /PreserveOPIComments false
  /PreserveOverprintSettings true
  /StartPage 1
  /SubsetFonts true
  /TransferFunctionInfo /Apply
  /UCRandBGInfo /Preserve
  /UsePrologue false
  /ColorSettingsFile ()
  /AlwaysEmbed [ true
  ]
  /NeverEmbed [ true
  ]
  /AntiAliasColorImages false
  /CropColorImages true
  /ColorImageMinResolution 300
  /ColorImageMinResolutionPolicy /OK
  /DownsampleColorImages true
  /ColorImageDownsampleType /Bicubic
  /ColorImageResolution 600
  /ColorImageDepth -1
  /ColorImageMinDownsampleDepth 1
  /ColorImageDownsampleThreshold 1.50000
  /EncodeColorImages true
  /ColorImageFilter /DCTEncode
  /AutoFilterColorImages true
  /ColorImageAutoFilterStrategy /JPEG
  /ColorACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /ColorImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000ColorACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000ColorImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasGrayImages false
  /CropGrayImages true
  /GrayImageMinResolution 300
  /GrayImageMinResolutionPolicy /OK
  /DownsampleGrayImages true
  /GrayImageDownsampleType /Bicubic
  /GrayImageResolution 600
  /GrayImageDepth -1
  /GrayImageMinDownsampleDepth 2
  /GrayImageDownsampleThreshold 1.50000
  /EncodeGrayImages true
  /GrayImageFilter /DCTEncode
  /AutoFilterGrayImages true
  /GrayImageAutoFilterStrategy /JPEG
  /GrayACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /GrayImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000GrayACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000GrayImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasMonoImages false
  /CropMonoImages true
  /MonoImageMinResolution 1200
  /MonoImageMinResolutionPolicy /OK
  /DownsampleMonoImages true
  /MonoImageDownsampleType /Bicubic
  /MonoImageResolution 1200
  /MonoImageDepth -1
  /MonoImageDownsampleThreshold 1.50000
  /EncodeMonoImages true
  /MonoImageFilter /CCITTFaxEncode
  /MonoImageDict <<
    /K -1
  >>
  /AllowPSXObjects false
  /CheckCompliance [
    /None
  ]
  /PDFX1aCheck false
  /PDFX3Check false
  /PDFXCompliantPDFOnly false
  /PDFXNoTrimBoxError true
  /PDFXTrimBoxToMediaBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXSetBleedBoxToMediaBox true
  /PDFXBleedBoxToTrimBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXOutputIntentProfile ()
  /PDFXOutputConditionIdentifier ()
  /PDFXOutputCondition ()
  /PDFXRegistryName ()
  /PDFXTrapped /False

  /Description <<
    /CHS <FEFF4f7f75288fd94e9b8bbe5b9a521b5efa7684002000500044004600206587686353ef901a8fc7684c976262535370673a548c002000700072006f006f00660065007200208fdb884c9ad88d2891cf62535370300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c676562535f00521b5efa768400200050004400460020658768633002>
    /CHT <FEFF4f7f752890194e9b8a2d7f6e5efa7acb7684002000410064006f006200650020005000440046002065874ef653ef5728684c9762537088686a5f548c002000700072006f006f00660065007200204e0a73725f979ad854c18cea7684521753706548679c300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c4f86958b555f5df25efa7acb76840020005000440046002065874ef63002>
    /DAN <>
    /DEU <>
    /ESP <>
    /FRA <>
    /ITA <>
    /JPN <>
    /NLD (Gebruik deze instellingen om Adobe PDF-documenten te maken voor kwaliteitsafdrukken op desktopprinters en proofers. De gemaakte PDF-documenten kunnen worden geopend met Acrobat en Adobe Reader 5.0 en hoger.)
    /NOR <>
    /PTB <>
    /SUO <>
    /SVE <>
    /ENU (Use these settings to create Adobe PDF documents for quality printing on desktop printers and proofers.  Created PDF documents can be opened with Acrobat and Adobe Reader 5.0 and later.)
    /KOR <FEFFc7740020c124c815c7440020c0acc6a9d558c5ec0020b370c2a4d06cd0d10020d504b9b0d1300020bc0f0020ad50c815ae30c5d0c11c0020ace0d488c9c8b85c0020c778c1c4d560002000410064006f0062006500200050004400460020bb38c11cb97c0020c791c131d569b2c8b2e4002e0020c774b807ac8c0020c791c131b41c00200050004400460020bb38c11cb2940020004100630072006f0062006100740020bc0f002000410064006f00620065002000520065006100640065007200200035002e00300020c774c0c1c5d0c11c0020c5f40020c2180020c788c2b5b2c8b2e4002e>
  >>
  /Namespace [
    (Adobe)
    (Common)
    (1.0)
  ]
  /OtherNamespaces [
    <<
      /AsReaderSpreads false
      /CropImagesToFrames true
      /ErrorControl /WarnAndContinue
      /FlattenerIgnoreSpreadOverrides false
      /IncludeGuidesGrids false
      /IncludeNonPrinting false
      /IncludeSlug false
      /Namespace [
        (Adobe)
        (InDesign)
        (4.0)
      ]
      /OmitPlacedBitmaps false
      /OmitPlacedEPS false
      /OmitPlacedPDF false
      /SimulateOverprint /Legacy
    >>
    <<
      /AddBleedMarks false
      /AddColorBars false
      /AddCropMarks false
      /AddPageInfo false
      /AddRegMarks false
      /ConvertColors /NoConversion
      /DestinationProfileName ()
      /DestinationProfileSelector /NA
      /Downsample16BitImages true
      /FlattenerPreset <<
        /PresetSelector /MediumResolution
      >>
      /FormElements false
      /GenerateStructure true
      /IncludeBookmarks false
      /IncludeHyperlinks false
      /IncludeInteractive false
      /IncludeLayers false
      /IncludeProfiles true
      /MultimediaHandling /UseObjectSettings
      /Namespace [
        (Adobe)
        (CreativeSuite)
        (2.0)
      ]
      /PDFXOutputIntentProfileSelector /NA
      /PreserveEditing true
      /UntaggedCMYKHandling /LeaveUntagged
      /UntaggedRGBHandling /LeaveUntagged
      /UseDocumentBleed false
    >>
  ]
>> setdistillerparams
<<
  /HWResolution [2400 2400]
  /PageSize [612.000 792.000]
>> setpagedevice


