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Physical Properties and Sensory Attributes of Japanese Sweets
“YATSUHASHI" Made with Sago Starch

Tomoko Kondo?, Hitomi Shirato?, Kazuko Hirao® and Setsuko Takahashi?

D Faculty of Home Economics, Kyoritsu Women’s University, 2-2-1 Hitotsubashi,Chiyoda-ku, Tokyo, 101-8437, Japan
» Aikoku Gakuen Junior College, 5-7-1 Nishikoiwa, Edogawa-ku, Tokyo, 133-8585, Japan

Abstract: With the aim of identifying new uses of sago starch in cooking, this starch was used as an ingredient
of YATSUHASHI, substituting for part of the required rice flour (JYOSHIN and SHIRATAMA). The potential
usage of sago starch was further examined by researching its effect on the physical properties and sensory
attributes YATSUHASHI dough heated up in a microwave.

When compared to SHIRATAMA flour, JYOSHIN flour was more difficult to gelatinize and resulted in a
firmer and stickier gel. As the amount of substituted sago starch was increased, a harder gel was created with
both JYOSHIN flour and SHIRATAMA flour. On the other hand, in regards to viscosity, when 30 % of
JYOSHIN flour and 50 % of SHIRATAMA flour were substituted with sago starch, the adhesiveness significantly
increased. These results suggest that, if the combined amount of rice flour and sago starch is modified, and
considering that adhesiveness and hardness are the desired outcome of rice flour products, a harder and stickier
rice flour product could be created.

In regards to sensory evaluation, when 50 % or 70 % of JYOSHIN flour was replaced with sago starch,
differences in color, firmness, and elasticity were discovered, and a more favorable final product was achieved.
The positive effects of using sago starch in YATSUHASHI are clearly shown by these results.
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Fig.1 Viscograms of JYOSHIN flour, SHIRATAMA flour, and Sago starch.
The symbols and lines represent the following. -@— ; JYOSHIN flour ,
-O~; SHIRATAMA flour ,— ; Sago Starch.
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Fig.2 Effect of sago starch on the viscosity of JYOSHIN flour.
The symbols and lines represent the following. -@—; JYOSHIN flour ,
—— ; Sago starch, Substitution ratio of sago starch to JYOSHIN flour
—;20%,<-;30%, 00-;40%,-©-;50%, -®-;60%, <~ ;70%.
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Fig.3 Effect of sago starch on the viscosity of SHIRATAMA flour.
The symbols and lines represent the following. -O—; SHIRATAMA flour ,
—— Sago starch, Substitution ratio of sago starch to SHIRATAMA flour
-3;20%,-<--;30%, 0-,40%,-©-:50%, -@-60%, <~,70%.
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Fig.4 Texture of JYOSHIN flour, SHIRATAMA flour, and Sago starch gels.
The letters a-¢c show a significant difference in the level of the property (p<0.05).
The vertical bars represent the standard deviation.
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Fig.5 Effect of sago starch on the texture of JYOSHIN flour gel.
The letters a-g show a significant difference in the level of the property (p<0.05).
The vertical bars represent the standard deviation.
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Fig.6 Viscograms of a mixture of JYOSHIN flour, SHIRATAMA flour, and Sago starch.
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Fig.7 Gel texture of a mixture of JYOSHIN flour, SHIRATAMA flour, and Sago starch.
The letters a-d show a significant difference in the level of the property (p<0.05).
The vertical bars represent the standard deviation.
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