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Effect of Number of Extrusions on 7Topokkidduk Quality
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Abstract

We investigated the quality of Topokkidduk created by an increasing number of extrusions (1,2, and 3 passes)
using an extruder. The moisture content significantly increased with an increasing number of extrusions. The
moisture content of Topokkidduk was highest at 50.8% (p<0.05) after 3 extrusions. A texture analyzer revealed
that the hardness and chewiness of 7opokkidduk was reduced and the cohesiveness was increased after more
extrusions. Also, water absorption was reduced and solid content was increased after more extrusions. A sensory
evaluation revealed that 7opokkidduk after 2 extrusions (6.42 score) seemed better than other samples.
Therefore, the moisture content, texture and sensory evaluation of 7opokkidduk were most suitable after 2 pass

extrusions.
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Table 1. Measurement conditions for texture analyzer

Parameter Value
Pre-test speed 5.0 mm/sec
Test speed 1.7 mm/sec
Post-test speed 5.0 mm/sec
Distance 5 mm
Plunger 440 mm
Load cell 5 kg
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Table 2. Texture properties of Topokkidduk by different number of extrusion

Number of extrusions (pass)

1 2 3
Hardness 805.47 +67.48"% 616.75+78.59" 481.22+94.83°
Adhesiveness -356.15+39.83" -250.93+52.51" -257.25+53.07°
Springiness 0.94+0.01* 0.94+0.01* 0.92+0.02"
Cohesiveness 0.70+0.01" 0.72+0.04 0.73+0.03"
Chewiness 527.00+£40.18° 415.92+52.46° 320.44 +55.84°

4”Values are mean =+ standard deviation of twenty replications.
YDifferent letters within the same row differ significantly (p<0.05).
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Table 3. Cooking properties of Topokkidduk by different
number of extrusion (%)

Number of extrusions (pass)

1 2 3
519+129Y% 2414212 143+0.12
387+047"  4.04+025" 4.98+0.72°
YValues are mean+ standard deviation of three replications.

YDifferent letters within the same row differ significantly (p<
0.05).

Water absorption
Solid content
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Fig. 3. Sensory properties of Topokkidduk by different num-
ber of extrusion.
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Fig. 2. Scanning electron mi-
croscopy of Topokkidduk by
different number of extrusion.
A, cross—section (x500) 1 pass;
B, cross—section (x500) 2 pass;
C, cross—section (x500) 3 pass.
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