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Background L —

a member of NSTDA

50% -

Ready-to-meal
meals
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preparing at home

The quality of raady-io-sat
mealsisas goodasme [
cooking it from scratch

it tastes bettar than i

| aftempted to prepare L8
the same meal myself

|can't cook ™

Mo other reason

d

Il Msin Reason Second Reason
Base: Respondents who purchass rady-fo-caf meaks  Notee “No athar reason ™ is only incluged as o second reason

Malaysia Greece Singapore Philippines UK Siouth Hong

Africa Kong
Dizse: AT FESpaRCRATS

Consumers and
Ready-to-Eat Meals:

A Global ACNielsen Report
December 2006

www.acnielsen.com 2

\ Driving Force for National Science and Technology Capability


http://www.acnielsen.com/

03/04/56

Starch-based food products =

a member of NSTDA

Gelation & Retrogradation

\\\\

;5@”% heat {(% \cooli//! X\
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native starch Gelatinized starch Retrograded starch

thaw or defrost
[' Recrystallization of \
solubilized amylose
fraction

% syneresis % *  Amylopectin
recrystallization
TS —
3
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. TEC
Roles in low-temperature storage: memberof NSTO!

Moditied starches

e Influence on starch granule swelling

e Retard rearrangement of molecular chains to the ordered
structure after gelatinization

o Acetylated starch, hydroxypropylated starch, dual modified starch

03/04/56 4
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Funami et al., Food Hydrocolloids, 19(2005)1-13



Roles in low-temperature storage: =

Hydrocolloids

e Enhance or modify the gelatinization and retrogradation behavior of starch

o Improve water-holding capacity and freeze-thaw stability of starch aqueous
system

e Xanthan gum, carrageenan, glucomannan

fragmented

[ 1 Yo . granule
e, © 'y

® _—— amylose
(or amylopectin)

SHENE
! - hydrocolloid
®

ol ‘ﬁ\%"
1(, ®
® D swollen
l‘ . | @ granule
Morikawa and Nishinari, Food Hydrocolloids, 14(2000)395-401 5
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a member of NSTDA

Objectives
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Scope and Methods MTEC]

amember of NSTDA

Wheat starch (25 )

Control —
Boiling water

Vegetable oil

—

* or modified starch, xanthan
H : hydroxypropylated starch
HX : hydroxypropylated-crosslinked starch
A : acetylated starch

AX : acetylated-crosslinked starch

Viscoelastic property /

(n) 1.E+05

El8p uel

DY b i

1.E-01 1.E+00 1.E+01 1.E+02 1.E+03
Strain (%)
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Tapioca starch* (4g) .
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Result and Discussions MTec

50 ¢
m0d/25C
a5 + m1d/ac

. 2d/ac
m3d/ac

35 +

)5 & w Texture hardening was mainly

: w from amylopectin retrogradation
B I which was confirmed by XRD and
DSC techniques.

E (kPa)

15 +

10 +
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E (kPa)

03/04/56

50 T
45 +
40 +

35 +

30 4

25 +

Result and Discussions (cont) 2 g — ==

m0d/25C

m1d/4C
2d/ac

m3d/ac

DST DST

a member of NSTDA

(n) 1.E+05 — 2
I 16
® 1.E+04
[
= 124
(U] =
(=1
= @
@ 3 08 &
0 1.E+03 -
I 04
1.E+02 ]

1E-01 1.E+00 1.E+01 1.E+02 1.E+03
Strain (%)

G’ elastic (solid-like property)

% : minimum » where material

starts to deform

WS + H2 soft dough, stick to
WS + H3 hand, easy to break

WS + HX — tough dough,

™o

hard to deform
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E (kPa)
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30 T
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20 +
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Result and Discussions (cont)

m0d/25C

mild/acC
2d/4acC

m3d/4AcC

1:3 2:2 3:1 1:3 (H2:HX)
H2:HX +0.07% XG

1= =

a member of NSTDA

H2T = 74, G4
= stick to hand &

= easily break when stretched

H2 + HX+ XG = not stick to hand
= rollable into thin sheet
= retarded texture

change

10

A Driving Force for National Science and Technology Capability



i MTEC
Result and Discussions (cont) amember o 5TOA

Preparation of Har-Gow

Starch wrapper formulations

> Control : WS + TS

> Modified : WS + modified starches + XG
(H2 + HX)

Stuff with
shrimp

03/04/56 11
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Result and Discussions (cont) Micl

3-month freezing storage of a model Har-Gow

(n) gasAIVAN (@) gassinlse
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Storage at -20°C for 3
months
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Result and Discussions (cont)

3-month freezing storage of a model Har-Gow

(nf@asauqu o A) ganlsinlge

(1) g@sAILAY

Moisture = 12. Moisture = 25.21 + 0.40%
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Conclusions

This study investigated texture stability and dough viscoelasticity of a
starch sheet used as a wrapper in a traditional Chinese shrimp

dumpling (Har Gow).

Replacing tapioca starch with modified starch assisted to retard texture

change upon low-temperature storage.

Formulation prepared from mixed modified starches
(hydroxypropylated and hydroxypropylated-crosslinked starches) and
xanthan gum provided the optimum dough viscoelasticity and the
improved texture stability of stored gel sheets over the control

formulation.

03/04/56 14

A Driving Force for National Science and Technology Capability



MTEC!

a member of NSTDA

2

DPC

Tapioca Development Corp Ltd
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