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Effect of Heating Conditions on Preference of Cowpea Mook
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Abstract

The preference test of cowpea mook(gel prepared with air-dried sediment of cowpea) indicated that
the optimum concentration and heating temperature for mook—making were 8% at 95°C or 9% at 90°
and 95°C with continuous heating method(A), and 8% at 85°C or 7% at 90°C with instantaneous heating
method(B). Among the samples the mook made from 9% at 95°C with the method A was the most
preferable. The degree of increase in hardness of mook prepared by the method B stored at 6°C for
8hr was much slower than that by the method A. The preference test of the mook stored at 6°C for
1 day revealed that the mook by the method A with 8%(95°C) and by the method B with 7 and 8%

(85°C) were not significantly different.
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RANKING TEST
Date:

Name!
Type of sample: Cowpea mook
Characteristic studied: Preference

Introductions

1. Receive the sample tray and note each sample
code below according to its position on the tray.

2. Evaluate the preference of the samples from
left to right.

3. Write the sample code according to the pre-
ference; 1 is the most preferable, 2 is the next
and 3 is the least preferable.

Rank 1 2 3
Code

Comments:

Fig. 1. Scoresheet for ranking test of cowpea mook.
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Table 1. Sample codes of cowpea mook for sensory

evaluation
Heating Concentration Sample code
temperature (%) Continuous Instantaneous

°C) heating heating

85 7 A-1 B-1
8 A-2 B-2
9 A-3 B-3

90 7 A4 B-4
8 A-b5 B-5
9 A-6 B-6

95 7 A-T7 B-7
8 A-8 B-8
9 A-9 B-9
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Table 2. Sensory analysis results for preference test
of cowpea mook prepared by continuous(A)
and instantaneous(B) heating

2)

2)

Sample” Rank sum Sample Rank sum
A-6 14a B-2 12a
A-8 14a B-4 12a
A-9 14a B-3 14ab
A-5 15ab B-1 15abc
A-3 17abc B-5 18abc
A-4 19abcd B-6 20abc
A-7 21bcd B-8 23cd
A-2 23cd B-9 23d
A-1 25d B-7 25d

YRefer to Table 1.
?Means followed by the same letter are not significantly
different at 5% significance level(LSD=6.97).
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Table 3. Sensory analysis data for preference test of
cowpea mook prepared by different heating

methods

Sample” Rank sum?
A-9 13a
A-6 15ab
B-2 15ab
B-3 16ab
A-3 17abc
A-8 17abc
A-5 18abc
B-1 18abc
B-5 21bed
B-4 23cd
A-4 25d

YRefer to Table 1.
PMeans followed by the same letter are not significantly
different at 5% significance level(LSD=6.97).
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Fig. 2. Changes in hardness of cowpea mook, prepared

by continuous(Q) and instantaneous(@®) heating,
during storage at 6°C.

1=9%(heating temperatures of 85° and 90°C); 2=9%
(95°C); 3=8% (90° and 95°C); 4=8% (85°C); 5=7% (&5°C).
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Fig. 3. Changes in ratio of cohesivess to hardness of
cowpea mook, prepared by continuous(Q) and
instantaneous(@) heating, during storage at 6°C.
1=7%(heating temperature of 85°C); 2=8%(85°C); 3=
896(90° and 95°C); 4=9%(85°, 90° and 95°C).

Table 4. Sensory analysis data for preference test of
cowpea mook stored at 6°C for 1 day

Sample” Rank sum”

A-8 13a

B-1 15ab
A-5 15ab
B-2 16abc
A-6 20bed
A-9 21bcd
A-3 22cd
B-3 23d

YRefer to Table 1.
IMeans followed by the same letter are not significantly
different at 5% significance level(1LSD=6.97).
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