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Abstract

Effects of added ginger juice in Yackwa on the sensory quality and the lipid oxidation were studied.
Also effects of soaking on the lipid oxidation were examined. There were no significant differences
between Yackwa without adding ginger juice and ones with adding ginger juice on texture, shape,
color. However, Yackwa, with ginger juice more than 1 tea spoon(t.s) of ginger juice per 1 cup of
flour, was better than one without ginger juice on taste, flavor and overall acceptibility. Added ginger
juice showed the antioxidant effect during frying in oil and storage at room temperature. The higher
the amount of ginger juice was added, the slower of lipid oxidation was resulted in Yackwa. Yackwa
soaked in syrup or in honey showed lower lipid oxidation than one without soaking during storage
at room temperature. The antioxidant effect of soaking in honey was higher than one of soaking

in syrup.
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Table 1. Recipe of materials used for the preparation of Yackwa

Materials Exp. 1 Exp. 2 Exp. 3 Exp. 4 Exp.5
All purpose flour 1C 1C 1C 1C 1C
Sesame Oil 1 ts+11/4 ts " " " "
Rice Wine 1ts v " v "
Honey 1 ts+1/2 ts Y " " "
Salt 1/4 ts " " " "
Water 2 ts 11/2 ts 1/2 ts 0
Ginger Juice 0 ts 1/2 ts 11/2 ts
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Table 2. The results of sensory evaluation of Yackwa by added ginger juice

Treatment Exp. 1 Exp. 2 Exp. 3 Exp. 4 Exp. 5
Flavor mean 1.8 3.0 3.2 37 38
Treatment Exp. 1 Exp. 2 Exp. 3 Exp. 5 Exp. 4
Texture mean 3.0 32 3.3 36 3.7
Treatment Exp. 1 Exp. 2 Exp. 3 Exp. 5 * Exp. 4
Taste mean 22 31 33 3.5 3.7
Treatment Exp. 1 Exp. 3 Exp. 4 Exp. 2 Exp. 5
Shape mean 2.6 2.8 29 3.0 3.0
Treatment Exp. 2 Exp. 3 Exp. 5 Exp. 1 Exp. 4
Color mean 2.8 2.9 3.0 3.2 3.3
Treatment Exp. 1 Exp. 2 Exp. 3 Exp. 4 Exp. 5
Overall mean 22 2.9 35 38 3.8
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Fig. 1. Effects of ginger juice on lipid oxidation in Yac-
kwa during storage at room temperature.
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Fig. 2. Effect of different soaking on lipid oxidation
in Yackwa during storage at room temperature.
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