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Abstract

Yackwa is a Korean traditional fried cake made by weat flour, sesame oil and honey. This
study was investigated to the Rice-Yackwa for the purpose of the improvement of Yackwa'’s
quality and rice consumption by sensory evaluation and instrumental measurement.

It was resulted that taste and flavor of Rice-Yackwas were better than those of Wheat-
Yackwa by sensory evaluation.

We tested whether the mesh of the rice (80, 100, 120) and swelling agents (baking power, soju:
Korean alcholic beverage) affected the Rice-Yackwa’s swelling or not. In result, not by soju but
by baking powder Rice-Yackwas were swelled. But Rice-Yackwa was so hard, that the
Yackwas were made by the two different compositions of mixed flour (rice: wheat; 75:25, 50:50)
exibited softer than those made by rice. The hardness of 25g% mixed flour Yackwa was
improved. And we examined the softening effect on rice and mixed flour Yackwa by the
increasing storage periods (1, 2, 3, 5 days). Rice-Yackwa'’s hardness was changed more greatly
than Wheat-YAckwa’s by storage periods.

In addition to we inspected the effluence of sesame oil in the pross of frying. Sesame oil (40%)

was drown out the Rice-Yackwa.
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Table 1. Preperation conditions of yackwa

A .9 of gl

Y #-=. (mesh) HAL=(C)
AT A7 (g)  E(TS) AZE(TS) &F(TS) BP(g)
80 100 120 160 2 3 2 3 2 0.8
S, * * * * *
S, * * * * *
S, * * * * *
S, * * * * *
S, * * * * *
Ss * * * * *
Se * * * * *

*B.P.: baking powder (B.P)) #7}A|o] = batter A 27} 7H53t7) $51ed 2723 £& 77} 3T.S.4 Hrbadch
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Table 2. Measurement conditions of Instron

Sample height 14—18mm
Sample size 35x35mm
Clearance 20%

Chart speed 200 mm/min
Crosshead speed 100 mm/min
Weight of load cell 500 kg
Plunger size 70 x 70 mm

Table 3. Measurement conditions of Gas Chromatography

Glass Column 200 cm x 1/4” x 2 mm

Packing material Resin GP 10%SP—2330 on 100/120
chromosorb WAW

Flame jonization detector (FID)
Injection temp.  200°C
Detection temp. 230°C

Detector

Sensitivity 1x10~°

Gas flow rate N, 30 ml/min, H, 40 ml/min,
. O, 60 ml/min

Golumn temp. 150 —220°C

Rate 20°C/min

Sample 1w
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Table 4. Duncan’s multiple range test of acceptance test
Sample Characteristics
Appearance Texture Taste Flavor Overall pref.
So ' 0.00 + 0,002 0.00 + 0.00b 0.00 + 0.00b 0.00 + 0.00 0.00 t 0.00b
Sy —0.08 + 1,783 —2.33 £ 0.652 —1.33+£1.302 0.17£1.70 —0.67 + 2.232
Sa —0.42+1.513 —1.92 1 0.903 —1.42 + 0,792 0.42+ 090 —-1.17+1.273
S, 0.75 £ 1.54¢ —2.421 0792 —1.67 £1.613 0.42 £ 1.38 —1.42:1.562
Ss —1.17 + 1,408 -~0.67 £ 1.50b —0.25 +1.29b 0.08 £ 1.56 —0.17+1.592
Ss 0.08+1.31b —0.67 £ 1.50b 0.17 + 1.34b 0.58 £ 1.44 0.08 £ 1.24b
Se —1.00 + 1.20% ~0.67 + 1.50b 0.08+1.31P 0.92 ¢ 1.31 —0.08 + 1.622

‘Superscript a,borc :

by Dunan’s test.

Table 5. Duncan’s multiple range test of discriminating test

Values with different alphabet within the same colume were significantly different at p < 0.05

charac- Sample

teristics Sb S1 S2 53 5‘ 55 S‘
color 0.00£0.002 —0.58:1.883 —0.84:1.312  1.84x0.83D—0.67+1.443 1.67+1.44D 0.33:1.613
swelling 0.00£0.00> —1.17:1.648 —1.3320.982 —1.08+1.442 1.08:1.44C —0.50£0.902 0.25+1.360
hardness 0.00£0.002  2.08:0.909  1.58%1.08¢ - 1.92t1.449 0.58:0.902 1.33:0.49> 0.75:1.292
viscosity 0.00£0.00D _1.50+1.572 —1.08:1.442 —1.50+1.312 —0.42+1.382 —1.08+1.162  1.84:0.832
adhesiveness  0.00£0.00P —1,33£1.378 —0.50£1.833 —0.84:1.702 0.17t1.59 —0.42:1.622 —0.42+1.682
fineness 0.00£0.00¢ —0.33:0.98Y —1.00:1:412 —0.25:1.60—1.58+1.083 —1.08+1.082 —1.17£1.193
sweetness.  0.00:0.008 —0,75:1.428 —0.92:1.563 -1,17£1.402 0,58:£1.38¢ . 0.33:1.61b  0.00:1.862-
roasted nutly 0.00£0,008 —0.25:1.718 —0.67+1.722 —0.17:1.532 0.33x1.152  0.752¢1.142  0.17£1.192
greasy 0.00£0.00b —1.33£2.068 —0.83:1.402 —0.75:1.492 0.17¢1.58®  0.50£1.00C —0.42¢1.382
oily ordor . 0.00£0.00 -042:1.16 —0.83t0.94 —0.75:1.54 0.33:1.87 —0.88%1.31 0.17£1.90

Superscript a, bor ¢": Values wii}'l different alphabet within' the same row were significantly different at p < 0.05 by

Duncan’s test.
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APP
Sample 1 APP Sample 2
TEX
FLA TAS FLA TAS
Sample 3 APP Sample 4 APP
OVE TEX OVE TEX
FLA TAS FLA TAS
Sample 5 APP Sample 6 APP
OVE TEX OVE TEX
FLA TAS FLA TAS

Fig. 1. QDA Profile of Yackwa
APP: appearance TEX: texture FLA: flavor
TAS: taste OVE: overall preferrance
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Table 6. Pearson’s correlation coefficent of acceptance test

appearance texture taste flavor overall pre.
appearance 1.00
texture —0.03 1.00
taste —0.05 0.56** 1.00
flavor 0.07 0.01 0.05 1.00
overall pre. 0.18 0.32% 0.63** 0.33** . 1.00
** P <0.01
* P<0.05

Table 7. Duncan’s multiple range test of texture characteristics

characteristics v Sample

Se S, S, S S, S Se
hardness (Kg.f)  16.2:2.602 352:¢73.77  269:32.6¢ 172:18.49 6€9.6:13.90  118£38.1¢  134£41.7C
cohesiveness  ~ 0.40:0.06d 0.27x0.08®  0.19:0.062 0.17:0.062 0.34x0.06°  0.32:0.05¢  0.30:0.06°
springiness 044:0.05¢ 0.30:0.01@  0.31:0.032 0.32:0.032 0.40x0.05>  0.38:0.04®  0.38:0.04b
chewiness 2.56£0.462 26.8+6.02d  14.9£9.17¢ 10.3+6.780 9.70£1.21>  14.8+6.02¢ 15.2+3.28¢

Superscripta,borc :
Duncan’s test.
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Fig. 2. Hardness Changes During the Storage Periods
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Table 8. Compositions of fatty acids

Sample Fatty Acids

Cwso Ciso Cisr Cisz Ciss

Sesame oil
inbatter S, 449 2.3 19.8 24.3 Q0.6

Soybeanoil 146 128 323 410 105
S, 255 1.6 214 371 4.2

Table 9. Compositions of sesame oil and soybean oil in the tackwa (S,)

Sesame Ol Ol in S, Fatty Acids
in Batter (g)  (g) Cis 0 Cis o Cis 1 Cis 2 Cie 3
15.00 6.73 0.35 2.97 3.64 0.08
(44.9%) ( 2.3%) (19.8%) (24.3%) - (0.6%)
18.90 - 4.82 0.31 4.04 7.01 0.79
(25.5%) {1.6%) (21.4%) (37.1%) (4.2%)
Se So Se Se So Se So Se So

(49.4%) (50.6%)

(49.4%) (50.6%)
238 244 015 0.6

(49.4%) (50.6%) (49.4%) (50.6%) (49.4%) (50.6%)
200 204 3.46  3.55 0.39 0.40

Se : Sesame Qil So : Soybean Oil
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Fig. 3. Contents of Sesame Oil Yackwa
A: Contents of Sesame Oil in Batter

: Contents of Sesame Oil in S;
C: Contents of Qil Effluences in S;
D: Contents of Soybean’s Absorption in S;.
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