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A Study on the Recipe for Yackwa by the mixing ratio of flour

Hong Jin Sook

Department of Hotel and Tourism Management, Sejong University

Abstract

The purpose of this study was to develop a recipe

for high quality Yackwa (fried cake made of wheat flour)

by adjusting the mixing ratio of flours, frying temperature and time. Yackwas were prepared by using 3 kinds
of flour mix (3:7, 4:6, and 2:8 of weak to medium ratio), fried at various temperatures and times, and
evaluated by mechanical characteristics and sensory evaluation. It was found that Yackwa prepared with 3:7
mixing ratio of flour and fried at 160°C for 9 min was most preferred. Yackwas with the same flour mixing
ratio and fried at 150~155°C for 12~16 min were also within the range of acceptance. The characteristics of
desirable Yackwa were suggested to be soft, crispy, and to have little faste of oil.
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Table 1. Materials used for Preparing Yackwa

2
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Table 2. Measurement conditions of Rheometer

Materials Weight (g) Volume
Flour
e B 30%, FHE 0%  S4g 126¢
ulE R 40%, FHE 60% 72g 108g
W E 20%, Q] 80%  36g, l4dg
Sesame oil 223T
Honey 2T
Rice wine 2T
Salt 1/4t
Ginger juice 2t
Pepper /4t
Syrup 1C
Honey 2t

ofe] A gEjlE S AR et =
gl o] gttt AR A o viEE quAdS
3] A A= Aek(Table 1).

(1) Mg Ejhulol v A5

Z+zke) 7R (N A )5 22 o) v

i) W& 54 g(30%), TH X 126 g(70%)

ii) 2F ¥ 72 g(40%), Z-H - 108 g(60%)

jii) BFe - 36 g(20%), Y& 144 g(80%)S #] 2ol
Aoy Fe F, 24 Wl N EEERS), &4,
FE7HRERTE), AN RERAA)E ¥ *H}
2o & v 3Ar]Fe] FF AolA & F
Meshe] EFEHA o W) o7]ol £ B =
T E ), AFEd), s 4 o
303] AHAF BIESE B 45%X4.5%0.7cm Bofo® wHE
o} ol <o} 0] FAHTES 25 gelddrh "
A2E ZA 30cm, =o] 15cm?] AF2exd
Fryerol] 214~ 1.8 1% %3 7}d3te HZ F 58 &5
ob Aol wrA Ao 287 FrHFERTrt Ao
19 o] ARZ AME-315IcH(Table 1).
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ol o2 H it

g2za| ks A A 144 A 3 5(1998)

Full Scale 10 kg
Table Speed 120 (mm/mm)
Chart Speed 100 (mm/mm)
Pressure sensor rod (adapter) No. 1
Sample height 1cm
Sample size 1cm
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Qo 7 t}& o 2% Texture, Flavor, Color A %2]
Folsdrt.

BB 40%, FHE 0% A2 Fe] A5
= AHubyel #53 A9 AAMQ Azwele] A
FIA = AEA S 25 AL ARRAE RHa,
o]Zof| 4] Color?} Appearance, Taste®} Texture, Taste2}
Flavorzbel|+= %2 froj A9l TAE vethigicl A
Q] oFafe] M3 Tl o akS v|Xi= FeHEA L4
o 2= gle] 7P £ J3E vlAE o, thgeR
g, Azte o 2 vlelgdst o]zldt Ay uhy -
30%, =88 70% vl &2 A=3 okxbe) v s £ o
7] W% 2o el Qo) obstel ALsol 3l
oAt Tastert 2% FAL4ET Afshe Ao
vlelgoh

HbE 2 20%, T 5 80%2 A Z3F oFxte] ¢, oF
Fo] AAAQ A3 =l F3kE vixe H5H 5
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Table 4. Pearson's correlation coefficients between Sensory characteristics and overall pre. of Yackwa (S1, 82, S3)

S Characteristics Sensory I
ample Sensory 1 Color Appearance Taste Texture Flavor Over-Preference

Collor 1.000
Appearance 0.710** 1.000

s1 Taste 0.394%* 0.305** 1.000
Texture 0.332%* 0.252* 0.754%* 1.000
Flavor 0.460** 0.365** 0.751** 0.626** 1.000
Over-Preference 0.564** 0.438** 0.809** 0.789** 0.770** 1.000
Color 1.000
Appearance 0.701** 1.000

S2 Taste 0.329** 0.353%* 1.000
Texture 0.375%* 0.428** 0.747%* 1.000
Flavor 0.514** 0.524%* 0.752%* 0.719%* 1.000
Over-Preference 0.553%* 0.508%* 0.848** 0.819** 0.844** 1.000
Color 1.000
Appearance 0.682%* 1.000

3 Taste 0.499** 0.391** 1.000
Texture 0.354** 0.255** 0.766** 1.000
Flavor 0.534** 0.485** 0.739** 0.719** 1.000
Over-Preference 0.602** 0.507** 0.832%* 0.771** 0.824** 1.000

*p<0.05 **p<0.01.
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o2 vpebygr}

b 2 40%, FHE 60%2 A2 F3t 7 A5
A 242957k ARBAL otz o, w
ot} wpatelalet A e, 743 ue 43 AR, 3437
gt T A Alelef A ARARAE B, 7]
Fotat mag vt v 5§ opitopitet Ax - A%
Ax - TEg AR, v Axe A Ax A}
ooz o ARAAAL vebligict =g DA
Az we vixl= 2t WA B 290L 7 E5te] A A
ZQl Az wo} ¥ AR[AE Bole= A= vehyt
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Table 6. Pearson's correlation coefficients between sensory characteristics and Over-preference of Yackwa S1, S2, S3

Characteristics Sensory 2
Sensory 2 Sweetness  Sesame-taste Oily-taste Crispi-ness soft-ness sticki-ness overall-pre.
Sweetness 1.000
Sesame taste 0.506** 1.000
Oily taste -0.384** -0.315* 1.000
Crispiness 0.145 0.096 -0.200 1.000
Softness 0.286* 0.358** -0.3331** -0.323% 1.000
Stickiness 0.374** 0.411** -0.116 -0.357** 0.6135** 1.000
Over-Preference 0.179 0.111 -0.295* 0.093 0.247* 0.141 1.000
Sweetness 1.000
Sesame taste 0.258* 1.000
Oily taste -0.176 -0.439%* 1.000
Crispiness 0.237* 0.076 -0.223 1.000
Softness 0.174 0.398** -0.235 -0.486%* 1.000
Stickiness 0.106 0.415%* -0.313* -0.173 0.611** 1.000
Over-Preference 0.180 0.201 0.341** 0.057 0.215 0.216 1.000
Sweetness 1.000
Sesame taste 0.559** 1.000
Oily taste 0.075 -0.204 1.000
Crispiness 0.229 0.416** -0.190 1.000
Softness 0.606 0.206 -0.195 -0.486** 1.000
Stickiness 0.118 0.091 0.126 -0.173 0.611** 1.000 .
Over-Preference 0.209 0.361** -0.366** 0.057 0.215 0.216 1.000
*P<0.05, **P<0.01.
gz #4313 R A 149 A 3 5(1998) -246-
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