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Cookery study of the Ryukyu confection “Chinsuko”

Akiko Narita

Objective : In the Ryukyu dynastic period, Ryukyu confections
were made by professional confectioners, and used for
celebrations and memorial services of the royal family and
peerage. In those days, Chinsuko was a chrysanthemum-shaped
steamed confection made from lard, rice flour, and sugar.
Nowadays, for reasons of preservation and ease of eating, it has
changed to a long and narrow baked confection, and used for
annual memorial services of ordinary people.

A Special characteristic of Chinsuko is the use of lard, and it
has a different mouth feel from other baked confections using
butter, such as cookies or biscuits. However, there is no report
on its special characteristic, so we decided to study it from the
viewpoint of the blending ratio of ingredients.

Methods : Samples were made according to Schéff’s simplex
lattice design of lard, flour, and sugar, and used a blending ratio
of 3 highest points and 1 lattice point. The Size of the samples
was 2cmx4cmxlcm (10g), and they were baked for 28 minutes at
150°C . Specific volume, fracture characteristics, baked color,
torn surface were observed by objective measurement, and
sensory evaluation was made as a subjective measurement. The
average value of each characteristic was examined by one-way
analysis of variance.

Results : Regarding the Chinsuko with a high level of lard, the
dough expanded during baking, and its height was low. There
was a large hole on the torn surface, and the fracture force and
fracture energy indicated low value. The sample with a high
level of flour indicated a high value of fracture force and
fracture energy. Regarding the sample with a high level of
sugar, layer of small holes could be found on the torn surface,
indicating a rather high value of fracture force and fracture



energy. The result of sensory evaluation was similar to the
tendency of the fracture force. The sample with equal levels of
lard, flour, and sugar totally indicated high values of hardness,
shortness, and brittleness.

Conclusion : The result showed lard causes the Chinsuko to have
a high value of shortness and to break easily. When a large
amount of flour is used, puffing is deactivated, and the Chinsuko
becomes hard. When a large amount of sugar is used, space in
the tissue increases, puffing is activated, and the tissue becomes
weak and brittle.



