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Abstract

This study was conducted to know the storage stability of Yackwa, a traditional Korean fried cookie, prepared by
two different cooking methods; deep fat frying at 160°C for 8 min (DFF), and preheating Yackwa dough and then
deep fat frying at 180°C for 2 min (MW/DFF). Soybean oil (SBO), hydrogenated soybean oil (HSBO) or hydro-
genated palm oil (HPO) were used for frying Yackwa. Compared 1o Yackwa prepared by DFF, ali MW/DFF Yackwa
samples had low jat content and high moisture content. MW/DFF saved frying time 6 min compared with DFE
Non-hydrogenated soybean oil for frying fats was replaced with hydrogenated types of soybean oil and palm oil to
improve the storagz stability of Yackwa. To investigate the oxidation stability of Yackwa during the accelerated stor-
age for 15 days at 60°C, acid value, anisidine value, peroxide value and oxidation value of Yackwas were measured.
Acid values of Yaccwa made by MW/DFF were higher than those made by DFF through the whole storage periods,
regardless of frying fats. Peroxide and anisidine values of Yackwa coated with syrup were much lower than those
without syrup. MW/DFF cooking method, using hydrogenated soybean oil or hydrogenated palm oil for frying,
showed lowering effects on peroxide value as well as anisidine value, resulting in improved oxidation stability of
Yackwa during the storage. In sensory evaluation, the acceptability of MW/DFF Yackwa was higher than those of
the commerical products. Yackwa prepared by MW/DFF cooking method using hydrogenated palm oil, showed the
highest acceptability in color, taste and texture among the samples.
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Table 1. Ingredients of experimental Yackwa dough

Ingredients g (%)
All purpose flour 240 (60.7)
Corn syrup 66 (16.7)
Rice wine 48 (12.1)
Sesame oil 20(5.1)
Shortening 20(5.1)
Salt 1.3(0.3)
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Table 2. Moisture and fat contents of Yackwa (%)
Cooking method”  Frying fat” Fat Moisture
DFF SBO 31.5810.02  3.03+0.01
SBO 21.5840.04 9.01+0.05
MW/DFF HSBO 20.97£0.05  8.91+0.04

HPO 20.6940.02  8.38+0.04

"DFF: deep fat frying 160°C, 8 min, MW/DFF: Precooking
with microwave oven 1.5 min and deep fat frying 180°C, 2 min.
“SBO: Soybean oil, HSBO: Hydrogenated soybean oil, HPO:
Hydrogenated palm oil.
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Fig. 1. The chemical value of Yackwa prepared by deep fat frying (DFF) with various frying fats during accelerated storage
at 60+2°C for 15 days. SBO: Soybean oil, HSBO: Hydrogenated soybean oil, HPO: Hydrogenated palm oil, WS: With coating

syrup, NS: No coating syrup.
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Fig. 2. The chemical value of Yackwa prepared by combined method of microwave heating and deep fat frying (MW/DFF)
with various frying fats during accelerated storage at 60+2°C for 15 days. SBO: Soybean oil, HSBO: Hydrogenated soybean
oil, HPO: Hydrogenated palm oil, WS: With coating syrup, NS: No coating syrup.
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Table 3. Acceptability scores” for sensory evaluation of Yackwa
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Experimental Yackwa

Characteristics Yackwa® 1 Yackwa” 11 DFF MW/DFF
SBO SBO HSBO HPO
Crust color 5.14° 5.17° 6.80° 6.80" 6.83" 6.89°
Taste 4.66 5.06% 6.29" 6.03° 5.80% 677
Texture 4.54° 4.91° 643" 6.11° 6.34" 6.91°
Overall acceptability 497 5.03° 6.06" 597 5.89° 6.69°

"1=dislike extremely, 5=fair, 9=like extremely.
?Commercial products.

*“Means of 40 observations in which the same superscripts in row are not significantly different (p<0.05).
DFF: deep fat frying 160°C, 8 min, MW/DFF: precooking with microwave oven 1.5 min and deep fat frying 180°C, 2 min.
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