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Abstract E 4 G 9 6 5

This research was aimed to improve the thermal properties of Yakitori sauce by altering
the sweetener and thickener types. The study was divided into 2 parts. The first part
was to study the effects of various dextrose equivalent values (DE) and concentration of
sweeteners on the thermal properties of Yakitori sauce in comparison to those of the
control sample. 20% (w/w) of high fructose syrup was replaced by 46DE glucose syrup
and 39DE glucose syrup at 5, 10, 15 and 20% (w/w) replacements. The results indicated
that 20% (w/w) replacement with both types of glucose syrup did not significantly
affect (p<0.05) the viscosity but significantly affected the water activity and total
soluble solids of the samples. On the other hand, type and concentration of glucose
syrup affected both the equilibrium melting temperature (7)) and glass transition
temperature (7},) of the sauce samples. Tr, and T, of 39DE glucose syrup at 20% (w/w)
replacement increased by 3 and 5 °C, respectively. Therefore, 39DE glucose syrup was
selected for further study. The second part of this study was to investigate the effects of
type and concentration of crosslinked starch on the thermal properties of Yakitori sauce.

6% (w/w) of modified tapioca starch was replaced by modified waxy potato and waxy
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corn starch at 1, 2 and 3% (w/w) replacements. The results showed that 1% (w/w)
starch replacements did not significantly affect (p<0.05) the viscosity and total soluble
solids of the samples but significantly changed the water activity value. Modified waxy
corn starch at 1% (w/w) replacement led to better thermal properties than modified
waxy potato starch. T, of a sample with 1% (w/w) replacement by modified waxy corn
starch significantly increased by 1 °C, while no significant differences were noted for

the T,

Keywords: Glucose Syrup/ Modified Starch/ Physical Properties/ Thermal Properties/

Yakitori Sauce
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