UNAUIRY (Research Article)

AUUANI93 Lo latiuasANINNINUsEEMANE
V8902187 (Vigna radiate L.) nu
Rheological Properties and Sensory Qualities

of Mung Bean (Vigna radiate L.) Paste

#3013 nydei uazyAsInn dazdand
MAdyIngmaniuaznaluladnisenns augineimaniuazinalulad
uninendusssumans gquiisdn suanasils s1nenasmans Swiaunusnl 12120
Sirikarn Noosing and Bootsrapa Leelawat*

Department of Food Science and Technology, Faculty of Science and Technology,

Thammasat University, Rangsit Centre, Khlong Nueng, Khlong Luang, Pathum Thani 12120

UNANYa

ROV

o

nnusrasALieAnyantinisiloladuaznsseniumesramdudavesiudeaniu oy
wsensduvesdiinadaden tiaansie waznsd aunsindmeasuuy mixture design 779
nsenenilasuuszneusiedaden (X,) $evas 24-33 trmansne (X,) Yevas 24-40 neit (X,) Yovas 33-
48 anmsinmaudinileladuesdiniugiedd Wbricated squeezing flow WuiiAduUsEANSAIL
uiln (K vosdudeamuivuliigiudovinadudouaznsfianas dauufinuhnanmedistu e
finnsunAinsseinigiva (n)  vesdudeaniu wuindadeanuyndnsrduiingAnssunisivauuy
extensional thinning fluid oA n ﬁLLu’ﬂﬁmqﬁuLﬁaU%mmﬁwmamwLLazﬂgﬁLﬁmﬁu drulSunnd
Jenanas WoleszsinuuUsusuvesdeyameuazaisaunisanass wuinauns quadratic model
oSuneANdLTUS TN K, Audiunauvesdudeaniuléffian uazaunis linear model o3une

ANUENTUETENINNAT n AudiunauveilisInulaafian n1sfnydrninavesdiunauiod@niTeInIy

2 v
S a £ o

wuUSnaungindiintuiinaiilininnududueg (%) vemideiniuanas waslsunainiansed
Wit Snaviliananududimdesesiudeniuinduy nsnaaeunsszamdudanuinansiilasu

ALUUANUYOUNIIUTEAMAUNAaNNTgn Ao §nT1dINVeINTLT WInIanTIe wavnedl Windu 33.00 :

34,00 : 33.00 Ingtivein

AdnAgy : Slelad; danw; Huden; assviinisive, dudszansarunila

*{SURAYBUUNAY : jafood@hotmail.com DOI 10.14456/tst).2016.21

Y



5ar5mermansiasinalulad Uil 24 atui 2 wwgu - guigy 2559

Abstract

The objective of this research was to study the rheological properties and sensory qualities
of mung bean paste by varying the ratio of mung bean, sugar and coconut milk using Mixture
design. The ranges of three components were 24-33 % mung bean (X;), 24-40 % sugar (X,) and
33-48 % coconut milk (X;). The rheological properties of bean paste using lubricated squeezing
flow method showed that the biaxial consistency coefficient (Kg) increased with increasing mung
bean and coconut milk ratio but decreasing sugar ratio. The flow behavior index (n) of mung bean
paste showed extensional thinning fluid behavior for all of the formulas. The n value increased
with increasing sugar and coconut milk ratios but decreasing mung bean ratio. From the analysis
of variance (ANOVA) and the regression model, the relationship between K value, n value with
the 3 components of bean paste was found to be the best described by quadratic model and
linear model, respectively. The effect of bean paste component on the bean paste color was
investigated and found that the increasing in coconut milk caused the decreasing in redness (a*)
and the increasing in sugar ratio caused the increasing in yellowness (b*) of the mung bean paste.
The sensory acceptance test results indicated that the most accepted bean paste formula was

the ratio of mung bean : sugar : coconut milk equaled to 33.00 : 34.00 : 33.00 by weight.

Keywords: rheology; bean paste; mung bean; flow behavior index; consistency coefficient
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