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Abstract Sago pearls are processed from sago starch that is stored in the trunk of sago palm. They look like
white pearls that are 2-4 mm in diameter. Sago pearls are used as ingredients in soup or some desserts, for
example, jelly or pudding like tapioca pearls. But it is difficult to get pure sago pearls. Therefore, tapioca
pearls are used for cooking tropical foods of sago pearls.

Pearl-type starch is difficult to cook, to get transparent, soft, flexible, and a uniform granule with good
texture.
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In the previous papers, we discussed cooking methads of tapioca pearls and the effect of the addition of
sugar. As a result, the most favorable cooking method was the thermos bottle method which gave good
cooked states and good texture. In this study, we discuss a convenient and effective cooking method to give
good cooked states and good texture of sago pearls.

Two cooking methods, the thermos bottle method and the pan-boiled method were studied. Sago pearls
(2 g: 106 tablets) were put into boiling water (300 ml), and cooked for various time periods from 0 to 80
minutes in the two methods. Texture properties of sago starch were estimated using creep meter (RE-3305,
Yamaden Co.), and the cooking conditions were observed.

The pan-boiled method gave soft and flexible pearls faster than the thermos bottle method. But the pan-
boiled method gave ununiform states after cooking. The thermos bottle method, which required neither
stirring nor supplying hot water during heating and gave good cooked states of sago pearls, was convenient
and effective.

In consequence, we expect that sago pearls can be used for many kinds of processed foods, if a large supply

of pure sago pearls can be assured.
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Fig. 1 Texture analysis of cooked sago pearls.
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Fig. 2 Changes in mean diameter of sago
pearls during heating.
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Table 1 Changes in cooked state of sago pearls
during heating by thermos bottle method

Heating
time Cooked state
(min)

5 @ almost uncooked; very hard pearls
10 @ 60% uncooked core; hard pearls
15 @ 50% uncooked core; hard pearls
20 (® 40% uncooked core; hard and soft pearls

were mixed

25 (® 30% core; soft; good texture
30 (& 20% core; soft; good texture
40 (9 almost no core; soft; flexible
S0 (O soft; flexible; sticky

60 (O soft; flexible; stickier

70 (O not flexible; stickier

80 (O not flexible; stickier

%: ratio of core diameter to sago pearl’s diameter.

Table 2 Changes in cooked state of sago pearls
during heating by pan-boiled method

Heating

time Cooked state

(min)
10 (8 50% uncocked; hard pearls
20 (® 30% core; hard and soft pearls mixed
30 (© almost transparent; hard and soft pearls

mixed

40 (O more softer; not flexible; sticky
S0 (O ununiform cooking state; sticky
60 (O not flexible; stickier
70 O not flexible; stickiest
80 (O not flexible; stickiest

%: ratio of core diameter to sago pearl’s diameter.
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Fig. 3 SEM_photograph of sago pearl under cooked by pan-boiled method (x 500).
A: before cooking, B: cooked for 25 min, C: cooked for 50 min, O: the outside of sago pearl, @: the centre of

sago pearl,
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Fig.4 Changes in hardness of sago pearls dur-

ing heating.
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Fig. 6 Changes in adhesiveness of sago pearls
during heating.
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Fig. 5 Changes in cohesiveness of sago pearls
during heating.
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Fig. 7 Changes in gumminess of sago pearls
during heating.

BYTH, FAMIIIMREEAIHNT B oh TR L
7o MBHEZ BT 5 &, Mgk 20 5 CIEMEITEEO R
KHEIRS UL WA, ZO®RBEIERRy MECIRRT
HLEORDIKE RENT. S— WIRBIBWT
NGO H 5 RIEFERENDIOT, mgfike LT
BEEHE VS Ry MENRWEE L bR,

PLEo &9l B2 AE, AT THMsms
B L UWBRES HSHREMIZHET LT, BRREEA R
<, K, WIS, Ladd—omsd sh0icidRy
MESFSETEREEIONDL, Y IEBBTINLLY



20 ERAF -

TR— B AE ¢, MBICHIBYT 2 2L TE
50T, 4 TERBOFBOKIC DL B T EHHREE
hs,

R, ERMETHRBEREORIC TRV
RUTER TRt £ > 7 — PR, AT HE s A S
L L BT ET.

51 FXE

TR, EEE, BT 1989 /- VIREB O
CHRT2HEEE 1) 5 - olgkkico
W, KB 40: 363-371.

Hirao, K. and S. Takahashi 1990 Effects of the addition
of sugar to tapioca pearls, J. Hom. Econ. Jpn. 41: 123-
132.

AR

TIEIAF, ANBAER 1984 EMAMICGERE
G MRRER IOV T ORE (5 1 ) BN AR L
dulac. FREGE 35: 736-746.

BBET 1985 MWHEORABTFT Y Tr—FTv¥ %20
CHEM, WERFEXELAWER #16 B NRI
FORUM pp. 1-31.

WHZER 199 S TEXCDTH. ¥ TRAS T4 2: 6-
8.

WAEET, ERMTF 1992 IEROME - TRk
MY 5 A bmifs. AT LTFRERBFEHEE 38
17-22.

WARETF, TFRMT 1094 9 ITEBOBL2MMET &
HF~OFH. LR FRERBREILE 40: 59-64.

. OIE 1977 W TENG. BB KT vy, ZETE
s, WIAYE GEED p. 404





