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85-90 %

(fine granule)

16%

(Total Plate Count)

(Coliform Bacteria)

(As)
(Ph)
(Hg)

' 10 ppm
© 20 ppm
' 0.02 ppm

1%

(neutral)
(Qummy)
15.5-6.5
: 5,000 Cps

1,000

155

(Glucomannan)
100 (particle size)

(Standard Plate Count)

25 (MPN method)

AOAC.1990 (971.20)
AOAC.1990 (968.08)
AOAC.1990 (971.20)

25

Brookfield viscometer
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: SKW BIOSYSTEMS
: 1-10 1%

(netral)
250 (ASTM)

2,000 (Standard Plate Count)
(Total Plate Count)

200
(Yeasts and Molds)

(PathogeniC Bacterial : £ coli 15almonelia)

. SKW BIOSYSTEMS
© 6.5-8.5 1%
(netral)
15 (ASTM)
2,000 (Standard Plate Count)
(Total Plate Count)
, 200

(Yeasts and Molds)

(Pathogenic Bacterial ;€ coli, salmonella)
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(total acidity) ( AOAC., 1995)
11
1 0.1 4
1
2 1% 1
100
3. 1 (standardization) 0.1
(KHC3HO 4 110
2 0.7-0.9 50
2-3
x 1000
x 204.229
12
L 10 100
2 )
2 2-3
3, , 1

(AOAC, 1995)
pH meter
(standard buffer) 4 7

20
100



3
Method. (AOAC, 1995)

1,
11 ethanol 95 %
1.2 ethonol 78 %
1.3 acetone
1.4 phosphate buffer 0.08 M pH 6
NaHZ 04 9.68 700
pH
1.4 Termamyl enzyme
1.5 Protease enzyme
1.6 Amyloglucosidase enzyme
17
18 0.325 M
1.9 celite
2.
2.1 filter crucible polocity No.2
2.2 Vacuum pump
2.3 Muffle furnace
2.4 Magnetic stirrer
3.
1 125
4,
41 Phosphate buffer 50
pH 6.0£0.2
4.2 Termamyl 0.1
95-100
43 pH
0.275 M
44 Protease 0.1

aluminium foll

158

(Total dietary fiber) Enzyme Gravimetric

Na2HP04 14

105

aluminium foil

1.5+0.2
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45-55 hot plate

magnetic bar 30

4.5 pH 4.5+0.2

4.6 amyloglucosidase 0.3 aluminium foil

1 60-65

magnetic bar 30

4.6 filter crucible  celite 0.5
suction flask ~ vacuum pump

4.7 Ethanol 95 % 280

4.9 filter crucible  celite 105 1

dessicator celite ethanol 95 %
filter crucible suction flask — vacuum pump

4.10 Ethanol 78% 20 filter crucible
3 vacuum pump

4.11 Ethanol 95% 10 filter crucible
3 vacuum pump

4.12 Acetone 20 filter crucible 3

vacuum pump

4,13 filter crucible 10542 1

414 dessicator

4.15 - filter crucible  celite

4.16 1 duplicate
AOAC 1 duplicate
celite

blank
B =blank 1g = -PBAB

PB = (9)
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A = (9)
= - Pb-A b-B )x 100

100 )
4 Scanning Electron Microscopy (SEM)

1. ( 5x5x3 )

2. Dehydrate  alcohol series 30 50 ,70,90 100 % (absolute alcohol
3 10-15

3. critical point dryer

4, stub sputter 4-5

b, Scanning Electron Microscopy (JEOL
MODEL JSM-5410 LV)

critical point 315 1,100 psi

5 Texture Analyser ~ TA-TX2l

1 1.5 XL5xL5

2 Texture Analyser P100 (compression)

3, Texture Profile Analysis (TPA) 2

9l
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Texture Profile Analysis Definitions

FIRST BITE ‘FSECOND BITE*
+ =
JL
TR ¥
TIME ——
5.1 Texture profile TPA Texture Analyser
TPA 2
2 931 Texture profile
"] Hardness Cohesiveness  Gumminess
5.2 texture profile peak
Texture profile 1 peak 2 2
peak peak peak
Texture profile
(Hardness) texture
profile peak 1
(Cohesiveness)
2 1 (Area 2/Area 1)
(Gumminess)
Hardness  Cohesiveness  Texture profile
2 1 Hardness
Cohesiveness Hardness
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Force Texture Profile Analysis calculations
- Test Speed Post Test S
1st Penetration \ 1st Withdrawal . Wait  2nd Penetration 2nd Withd:
= | Fracturability is the force ai Hardness is the maximum force
the Istpeak - / of the Istpenetration
= Force 1
‘[?Aj)
Area
Note that the probe withdraws
to and waits at the point where it
first encountered the irigger
- force on the Istpenctration Area 2
Aread | Areas \
Length 1 Length 2

+

>
14

Springiness = Length 2/Length 1
Gumminess = Area 2fArea 1 * Hardness (Force 2)

2 Texture profile

B-A

Area 3

Resilience = Area S/Area 4

Chewiness = Gumminess * Length 2/]
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(total plate count) (ICMSF, 1978)

L 1
1 10
0 300
2 1
2
2
3
10 15
4,
48
5 30

(ICMSF, 1979

- potato dextrose agar
potato dextrose agar 39.0
autoclave 121

15
dilution 10°, 101
2 dilution 01
potato dextrose agar
10 15
3 35105 °c 2-3
30 300

01 %

35

300

1

105

99

45

3

flask
15

dilution
45



91

9.2

93

+3

93-100

164

45

water bath
15

1243

115



1

|deal Ratio Profile

10

165
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Descriptive Analysis (Fixed ideal)
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1.14+0.63a
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0.80£0.35h
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0.88+0.34a  0.60£0.32d
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0.59£0.23b
0.58+0.25h
0.70+0.23a
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KX603 0.68+0.28C
KX604 0.59+0.30d
KXT102 11240272
KXT03 0.73+0.16¢
KX704 050+0.2 le
, b, C
(p<0.05)
4
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KCS02  0.9840.20a
KC3  0.66+0.24¢
KCI4  053+0.20d
KCO02  0.79+0.25b
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KCOM  0.96+0.18
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Scanning Electron Microscopy
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