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Culinary scientific characteristics of edible hozuki from Hokkaido and
its application to dietary education
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Abstract

This study examines the culinary scientific characteristics of edible hozuki (ground cherries)
produced in Hokkaido and its application to dietary education.

The common constituents of fruits are as follows. Moisture content is 83.5% for physalis,
86.4% for blueberries, and 90.0% for strawberries. Hozuki and blueberries have similar water
contents. Carbohydrate content is highest for hozuki, followed by blueberries and strawberries.
The protein content is highest for hozuki, followed by strawberries and blueberries.Jams were
produced to compare properties. Hozuki jam was the highest in terms of brightness, followed
by blueberry and strawberry jam. It was observed that the hozuki jam was bright and yellowish
in color.Viscosity was measured in a temperature range from 60°C, the standard temperature for
hot dishes, to 20°C, the standard room temperature. In both cases, an increase in viscosity was
confirmed with a decrease in temperature.Taste analysis revealed that hozuki was observed to
have greater umami, but lower sourness than either blueberries or strawberries.

With regard to the use of hozuki in food education, we created jam and compote recipes and
distributed these products at events such as Earth Day. Impressions received in relation to the
trial cooking of hozuki jam included “It was sweet and delicious.”

Based on these findings, we consider it necessary to examine the effective methods of
utilizing edible hozuki not only in terms of appreciation but also as a Hokkaido food ingredient.
In addition, we would like to examine the culinary characteristics of edible hozuki, such as
differences in color tone and flavor in response to heating time.

Keyword : edible hozuki(& 4 XF), color(faiffl), taste analysis(HR5#T),
dietary education(2H)
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