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ABSTRACT

We examined the elJect of the addition of hot water extracts from 9 wild grasses
and 10 dry herbs on the reduction of beany flavor from the soy protein isolate "New
Fujinic 50" through sensory test and a smell-analyzer 't FOX". Reduction of beany
flavor was not observed with the addition of heated water extracts from wild
grasses, but was observed with some herbs and spices with a strong smell such
as Black pepper and Laurel, probably due to the masking elect. When dumplings
made with "New Fujinic 50" and herbs were warmed at 4000 and then cooled, the
reducing elect of the herbs on the sensory test was weakened compared to the
elect before warming, probably due to the increase in beany flavor by warming.
These results obtained with the sensory test were confirmed with the increase of
a PA2 signal on a smell-analyzer "a FOX" which indicated the presence of hexanal
and hexanol. Soy Protein Research, Japan 14, 111-115, 2011.
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Examination of Recipes to Improve Beany Flavor and of Preservation Methods
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Table 1. List of wild grasses used in this experiment
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english name (Japanese name)

scientific name

Evening primrose (Mematsuyoigusa)
Indian pennywort (Kakidooshi)

Small hop clover (Kometsubutsumekusa)
Daisy-fleabane (Himejon)

Potentilla (Kijimushiro)

Eyebane (Oonishikisou)

Japanese butterbur (Fuki)

Pale smartweed (Ooinutade)
Jerey-fleabane (Hahakogusa)

Oenothera biennis L. var. echinospermon Hayek

Glechoma hederacea L. subsp grandis (A.Gray) H. Hara
Trifolium dubium Sibth.

Stenactia anunus Cass.

Potentilla fragarioides L. var. major. Maxim.

Euphorbia maculate L.

Petasites japonicus Makim.

Persicaria lapathiforia (L.) Gray subsp. Nodosa (Pers.) A. Love
Gnaphalium aline D. Don

Table 2. List of herbs used in this experiment

name scientific name am(?u.nts o
additive (g)

Sage Salvia o[Jcinalis L. 0lg
Thyme Thymus vulgaris L. 01lg
Clove Syzygium aromaticum L. 0.01g
Ginger Zingiber olicinale Rosc. 0.01g
Nutmeg Myristica fragrans Houttuyn  0.01 g
Black pepper Piper nigrum L. 0019
White pepper Piper nigrum L. 0019
Caraway Carum carvi L. 001g
Laurel Laurus nobilis L. 0.001 g
Allspice Pimenta dioicalis L. 0.001 g
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Table 3. Efect of herb addition on the beany flavor as
assessed by sensory test

. Hot Cold
name Mixed . .
dumpling  dumpling

Sage 0 | O
Thyme oo O g
Clove O ad ad
Ginger oo O a
Nutmeg oo O ad

Black pepper ooo ogd oo
White pepper oo ad ad
Caraway O O ad

Laurel ooo oo od
Allspice O 0 00

Mixed: SPI (10 g) was mixed with respective
additives in a 100 mL-beaker. Hot dumplings: To the
mixed sample, 50 mL of water was added. After one
hour at room temperature, dumpling was made in
wrap and heated in a microwave range at 500 W for
150 seconds. Cold dumplings: Hot dumplings were
cooled at 400 for 2 hours. The suppression of beany
flavor was noted by the panel using an arbitrary
score of +++ (extremely effective), ++(moderately
effective), +(slightly effective), and O (not effective).
Data were represented by the scores noted at the
highest frequencies.
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Fig. 1. Sensor score of mixed samples analyzed by o
FOX. O:p<0.05, 00 O:p<0.01 (vs. SPI).

113



(b)

== SPI

— Sage
Thyme P10/1 PA2 P10/1

— Clove

- Ginger

— Nutmeg

—— Black pepper

~ White pepper P10/2  T70/2

Caraway

—— Laurel

P10/1

P10/2

Fig. 2. Chart of sensor score bya FOX. (a): mixed samples. (b): hot dumpling samples. (c): cold dumpling samples.
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