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Abstract

In recent years, Jerusalem artichoke has been attracting attention as a health food ingredient for preventing
lifestyle-related diseases, but it has not yet been fully utilized as a food processing ingredient. The reasons for this
include low awareness of Jerusalem artichoke, lack of knowledge of cooking methods to eliminate its characteristic
earthy smell, and the fact that raw Jerusalem artichoke is difficult to handle due to its high-water content and
tendency to spoil. Therefore, using dried Jerusalem artichoke products (powder and chips) , we analyzed the taste
characteristics using a taste sensor and sensory evaluation, and considered new cooking methods. Comparing dried
Jerusalem artichoke products produced in Isahaya City and Oshima town, the chips produced in Isahaya City had
significantly higher values for "umami" and "saltiness," and had a "bitterness.” The sugar content of Isahaya powder
was 18.1%, and that of Isahaya chips was 16.0%, making it a food with a higher sugar content than Ajihei pumpkin
or tomato. The sensory evaluation of the vinegar and miso dressing showed that dried Jerusalem artichokes tended
to have a strong earthy smell and were not well-liked in their original state, but the addition of miso, vinegar, and
garlic reduced the earthy smell characteristic of Jerusalem artichokes, making them more palatable. Florentines,
which utilize the high sugar content of Jerusalem artichokes, also reduced the earthy smell and changed the flavor
to one that was more acceptable.
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