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Fe T OMEE (F230) : Four kinds of cooked rice with different ratios of amylose were studied to

examine the relationships between the physical properties and ease of eating. Assuming the dispersion
characteristics of the bolus inside the mouth, these results will elucidate the ease of eating of cooked
rice. The effects of the properties of oil and fats on the ease of swallowing mashed potato were
examined to compare samples. The samples with added water and oil were evaluated to be significantly
higher in their ease of swallowing than the samples with added solid fat. These results indicate the
importance of ease of mixing with saliva in the process of chewing and of the state of oil and

fats dispersed in the bolus to produce suitable swallowing characteristics for mashed

potato.
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Fig.1 Effect of amylose content on Hardness of
cooked rice samples

M, Glutinous rice, #,$ : Low-amyloserice

@,0O : Non-glutinous rice, &, A :High-amylose rice

N, ¢, @ A Stuffed into rice,

0,$,0,A :released From a ring
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Table 1 Hardness of the samples

Mashed potato samples Submaterials
Hardness Hardness
( X 10*N/m2) (X 10*N/m?2)
PW 212 + 0.06 @ W 0.01 + 0.00 =
PO 138 + 0.10 © 0 0.01 + 0.00 ®
PF 140 £ 0.08 ¢ F 040 + 0.03 °®
PS 198 + 015 ° S 2.08 + 0.07 ¢

PW: mashed potato with 10% water, PO: mashed potato
with 10% oil, PF: mashed potato with 10% Fat F
(canora oil origin), PS: mashed potato with 10% Fat S
(shortening). Wiwater, O:oil, F:Fat F, S:Fat S.

The value represents mean value +standard deviation.
Different letter indicate significant difference (p<0.05)
among samples, n=12
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Table 2 Yield stress and resistance force
of the mashed potato samples

Yield stress Initial Resistance
(X 102N/m2) (X101N)
PW 120 + 0.10 @ 243 + 049 2
PO 115 + 0.07 @ 070 = 0.20 ®
PF 382 + 012° 236 + 0.20 »
PS 395 + 018 ¢ 226 £ 0.21 @

PW: mashed potato with 10% water, PO: mashed potato
with 10% oil, PF: mashed potato with 10% Fat F
(canora oil origin), PS: mashed potato with 10% Fat S
(shortening). W:water, O:oil, F:Fat F, S:Fat S.

The value represents mean value=xstandard deviation.
Different letter indicate significant difference (p<0.05)
among samples, n=12
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Fig.3 Microphotographs of mashed potato samples ( X 200)

PO: mashed potato with 10% oil, PF: mashed potato with 10% Fat F
A potato cells, B: oil or fats
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