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Abstract

The effect of soybean oil on frying time and number of frying treatment on quality of Yu-kwa (Korean
traditional rice cookie) were examined. As the frying time increased, acid value and POV were increased
from 0.08 to 0.23 and 1.78, respectively. But the quality of Yu-kwa was not influenced by the frying time.
And as the.frying time increased, unsaturated fatty acid (oleic and linoleic acid) was decreased, while
saturated fatty acid (palmitic acid) was increased. The color was drastically changed on frying oil which
showed a dark brown color, but there was no difference in Yu-kwa. As the frying time increased,
acceptability was decreased on sensory evaluation, but significant difference among samples tested within

significant level 5% was not revealed.
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Fig. 1. Changes on acid value and POV of soybean oil accor-
ding to frying time.



188 IR

a8 39S

Table 1. Changes of fatty acid composition by the frying time at 180° C

(%)

Frying time(hrs.)

Fatty acids
ty 0 4 8 12 16
Oil Yu-kwa Oil Yu-kwa Oil Yu-kwa Oil Yu-kwa Oil Yu-kwa

Palmitic 8.9 9.2 10.5 11.5 121 10.9 10.7 10.7 11.0 1.4
Stearic 36 35 3.3 3.3 3.4 3.4 3.2 34 3.4 33
Oleic 20.2 21.5 19.6 19.5 19.8 201 20.8 19.7 20.7 19.5
Linoleic 59.2 57.7 58.6 57.6 57.6 57._7 57.4 58.4 57.2 579
Linolenic 7.7 7.4 7.7 7.5 7.8 7.3 7.6 7.5 7.4 7.5
Arachidonic 0.4 0.7 0.3 0.6 0.3 0.6 0.3 0.3 0.3 0.4
Saturated 12.5 12.7 13.8 14.8 15.5 14.3 13.8 14.1 14.4 14.7
Unsaturated 87.5 87.3 86.2 85.2 85.5 85.7 86.2 85.9 85.6 85.3

Table 2. Changes on color and color difference of soybean

Table 3. Result of sensory evaluation of Yu-kwa manufactu-

oil and Yu-kwa by frying time at 180°C red by frying time at 180°C
C0|0'l' and Frying time (hrs.) Time(hrs.) Color Rancidity Taste Crispness Desirability
color
difference 0 4 8 12 16 0 756 578 622 733 6.78°
4 7.00* 5.22%  5.89* 7.22° 5.89*
L 9570 9460 93.60 91.90 90.80 8 6234  489% G5Se  611e 5 7ge
oil a —-2.45 -3.04 -3.81 —4.08 -4.64 12 5.67b 4.330 5.442 5.89° 5.22b
b 8.33 9.59 12.30 13.20 14.70 16 6.67® 5.00* 5.67° 6.56% 5.78®
AE 0 1.77 4.69 6.48 8.04
LSDo.0s 1.53 1.18 1.26 1.28 1.21
L 80.80 80.30 79.70 79.70  79.50
a -039 -0.51 055 -0.45 0.64
Yokwa g3 823 812 1040 974 2, bghe 8.380l4] 9.742 of7te FrlstE ARL B
AE 4] 1.53 1.14 2.3 1.90
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