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1. Introduction
Gomatofu, one of the mixed gels consisting of Kudzu starch and sesame, possesses an  extremely unique textural characteristics; soft, but springy. This characteristics is believed to be originated from the interaction of kudzu starch with sesame components. In the present work, the effects of starches from different origins Kudzu (K),Sweet potato (S),Tapioca (T) and their mixed starches (KS,ST,TK) on the rheological properties of starch gels and gomatofu were investigated. 
2. Preparation of gomatofu and experiments
Gelatinization behavior of each starch suspension was investigated by RVA(RVA-Super3 NEW PORT) and by dynamic viscoelasticity measurements (ARES 902-30004, cone and plate 50mm strain 1%, 0.1-100rad/s) to find the correlation of the behaviors with final properties of gomatofu. A creep meter (Rheoner RE-3305, Yamaden Co., Ltd. Tokyo) was used for the measurement of starch gels and gomatofu under uni-axial compression. Creep compliance values of various starch gels and gomatofu after preparation and stored at 10 ℃ for five days were also investigated. 
3. Results and discussion

The average particle size of kudzu (11.3μm) determined by Laser Diffraction Particle Size Analyzer (Shimadzu Co., Japan) was the smallest, and that of tapioca (14.9μm) was the largest. Both values of the peak and breakdown observed by RVA increased in order of (T) > (S) > (ST) > (TK) > (K) > (KS). From the results of frequency dependence, both of G′ and G″ in the sesame milk dispersion system showed stronger solid-like characteristics than in water system within the observed frequency range (0.1-100rad/s). Values of elastic coefficient E0 for six kinds of gomatofu and starch gels increased, but creep compliance values decreased with increasing storage time. The slope of a linear equation of gomatofu increased in the order of (S) > (KS) > (ST) > (TK) > (K) > (T). The slope of that of gomatofu prepared with Kudzu starch was lower than its starch gel, because it was considered that the components of sesame milk retarded the decrease in compliance values. From the results of sensory evaluation, gomatofu prepared with mixed starch gel (KT) was evaluated the highest in the total acceptance after preparation even after five days, because it had softness, springiness best palatability, and the texture was similar to rice cake so-called “Moti of tapioca starch origin was added.
4. Conclusion

The retrogradation rate of kudzu starch gel are more rapid than the tapioca starch. The softness of gomatofu prepared with tapioca starch does not change for five days, and does not retrograde so fast. It was considered that gomatofu prepared with mixed starch gel (KT) has the best texture.
