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The Quality Characteristics of Yackwa Prepared with Egg

Sook-Ja Yoon
Institute of Traditional Korean Food

Abstract

Yackwa was prepared with various amounts of egg and the texture profile analysis, Hunter’s color measurement
and sensory evaluation were performed during storage for 7 days. In the texture profile analysis, hardness,
cohesiveness, springiness, gumminess and chewiness of Yackwa were increased in all samples during storage and the
textural parameters were increased by increasing egg level. No significant difference was observed in the lightness,
redness and yellowness (p>0.05). During storage, L and a values in all samples were increased while b value was
decreased. In the results of sensory evaluation, Yackwa prepared with 10 g of egg had an acceptable sensory quality.
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Table 1. Formulas for Yackwa prepared with different amounts of egg
Ingredients samples
0 10 20 30 40
Wheat flour (g) 240 (2C) 240 240 240 240
Ege (2) 0 10 20 30 40
Sesame oil (g) 39 (3Tbsp) 39 39 39 39
Honey (2) 66 (3Tbsp) 66 66 66 66
Refined rice wine (g) 30 (2Tbsp) 30 30 30 30
Salt (g) 1.25 (1/2tsp) 1.25 1.25 1.25 1.25
White peper (g) 0.6 (1/4tsp) 0.6 0.6 0.6 0.6
Cinamon (g) 0.6 (1/4tsp) 0.6 0.6 0.6 0.6
Ginger juice (g) 5 (ltsp) 5 5 5 5
me} A Zskg Tk speed 2mm/fs, post-test speed 2mm/s¢] ZPoF
5% WYER GANRoH, AZIINEE &3
) vk 3t 23 & Ao)H force-distance curveZ H-E]
G7HFE 20 mesh Ao F W WA & IFNNES 7 317g (hardness), &3 (cohesiveness),  BEH A
Yal 7[ge] EXF EFPHEE "oz Hy (springiness), 7 /d(gumminess), 4 F 4 (chewiness) 2
HEe Z oA W A ok A, B AF A .2 A (adhesiveness)©]  TPA(Texture profile analysis)
FAAD), A4F dFENe, Ay 58 & 58 A& Texture expert software2 £ 35@ch =&
79 2goz BYS AT HE F A A T ZHS 180 LE oA 105 o4 wMEsAT,
7heoll ¥ oF 303 WSl 18g A=E wo] o Ho]& BAL average curveE AFE5lTH
Fael A BIFH AZ[(AF 3em, FO| lem7} 473
=S JEafc 3. Mg &3
Ado FrlrE s G sty A =g ofnte) AF
2) 97 2 AA 49y 717t o A% W3S color/color difference meter
& 599 we ojgsle] A7 285, FA 03 {Nippon Denshoku Kogyo Co, LTD., model 1001DP)
em, ¥0] 9m9] YFulE HWo] ALH 18/ £ Abgste] @ E(lightness, L), %4 %(redness, a),
g3 tgste 7189 %71 140T7F HAE o M E(yellowness, b)2 el 1L, o] AMEFE ¥
ok} 107]8-S Y 135~ 140CE Ad 9ASHEA Zwwe Lgk 892, azk 0921, bzt 0.780].oH, 10
487 H7 ¥ AWoA 3BT o HAG A H o4 w2 zdsac
97 ¥ RNAP) AAN 127 J1EE #1224
B¢ FAA AL AR A1 B9 HA 4. BSHA
oo T3 BHILE AER AL old AAFL A A7teEs gElstd Az G99 #%
E:ER AT = IC: IC ! 1t HER AX Arte BEAARY 108E $dAA 74 #HAY
stk A" dHe 15TY g7 BistaA o2, 7L W FLL=E, 1HE v YYo=
AR ¢ AIRR ARSI etk AlRe 34 ZElddd 1598 FHA)d
B3 343 A% 232 23R Qe ARE 9o ANSAYG BARERE A, 29 % 214,
SANE AT ABE AR e AR 2 AR NEERA 58w
EREELS
5. EAIAa
Z FEY w2 AFAZAFAE=  SAS(Statistical
Analysis System) programm% o] &35t BARANT}
Duncan’s multiple range testZ Z+ A|87+9] {94
& p<0.05 FFA AAstHch
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Table 2. Texture profile analysis parameters of Yackwa prepared with different egg contents during storge

Texture Storage period (days)
parameters  Sample 0 1 2 3 4 5 6 7
0" 11418.00*  1143143° 12792.07° 12230.77°  12399.60° 12858.60°  18464.20° 19023.80°
10 1172657 12377.20° 1286227 13038.63° 1371627 16805.90° 22100.60° 22583.43%
Hardness(z) 20 12732.50° 13216.47" 1435697  14683.77°  14856.30° 18309.43"™ 22539.90™ 24734.50"
30 13655.50" 14526.23° 15148.57°  15729.83°  17512.30™ 20602.47° 24798.83 2937043™
40 15878.93" 16890.10° 17242.07° 18040.73°  20003.80° 23162.50° 28794.63" 30418.67"
0 0.38" 043° 0.46° 0.45° 047" 047" 0.51° 0.52°
10 0.43° 0.46" 0.46" 047 0.48° 0.48° 0.50 0.52"
Cohesineness 20 047 048" 0.48" 0.52" 0.53° 0.55 0.56" 0.59"
30 0.54" 0.55° 0.56" 0.59° 0.59" 0.62° 0.67" 0.73"
40 0.54" 0.58" 0.62° 0.63" 0.65 0.68" 0.69" 0.70"
0 0.17° 0.18" 0.18 0.19° 0.20° 0.20° 0.20° 023
10 0.18" 0.20° 0.20° 021 0.22" 0.24" 0.24° 025"
Springiness 20 0.19° 0.22° 0.22° 022° 0.24" 0.25" 0.26 0.26
30 017" 0.20° 0.21° 0.22° 0.24* 0.24° 0.26" 0.28"
40 0.20° 023" 0.24° 0.24* 0.24° 0.25° 0.28" 0.28°
0 4943 31° 5815.72° 5945.91° 5702.62° 6079.28" 6121.19°  8390.35° 10230.79"
10 4954.17° 6186.37° 6196.64° 7302.11"  7050.65° 7481.42™  8585.63° 10679.91"
Gumminess 20 6815.64° 762945 7981.36™  7996.92"  8486.86°  8909.57™ 11228.25* 11707.45®
30 7080.38° 8273.66" 8225.05" 8900.69° 823251°  9813.83" 1257430 12732.93"
40 8696.61° 8839.12° 0423 .98 9770.07°  12111.85°  12949.10° 15479.96" 14008.89*
0 1056.96° 1154.69° 1198.18° 1264.44° 1181.33° 1318.45°  2197.01°  2598.45°
10 1115.41° 1377.42° 1346.37° 1466.20° 1562.90 2105.60°  2432.10°  2751.80%
Chewiness 20 1533.05" 1492.04* 1423.41% 1591.07 2129.55° 2272.15° 285655 276499
30 1648.88° 1677.13* 1959.47° 2596.80° 2186.65 2475.17°  2700.35°  2920.36"
40 1947.60° 1969.51" 2344.17° 2946.19° 2219.34° 2851.82" 332595  3278.03°
0 -70.43" -82.75° -171.98" -123.48° -79.52* -181.55°  -38148  -246.99"
10 -136.49° -167.60°° -184.75% -198.87° -259.12% -197.99° 34453 -270.90™
Adhesiveness 20 -55.39" -215.59° -173.62° 200.66 -172.30 232174 -339.48°  -356.28°
30 -58.48° -194.22% -209.74* 234.26° 292.41° 29937°  -35533" -333.84%
40 -132.07° -206.29° -203.45" 229.11° -295.05° -351.18° -359.51°  -348.07°

" Yackwa was prepared with 0, 10, 20, 30 and 40g of egg, respecively.
? Mean viaue folllowed with different superscript letter in same row means significantly different at p<0.05.

- 615 -

A=z e R A 18E A65.(2002)



60 &

=t

Table 3. Hunter’s color value of Yackwa prerared with different egg contents during storage

Hunter Storage period (days)
value sample 0 1 2 3 4 5 6 7

0" 19.13*  21.71° 22.65" 22.80° 23.15° 23.24° 23.37° 23.96"
10 19.11° 21.63" 22.57" 22.76" 23.00" 23.11° 23.25° 23.74"
L 20 19.08° 21.61° 22.53" 22.69" 22.85° 23.09" 23.22° 23.51%
30 19.06" 21.53° 22.42° 22.63° 22.81° 22.96" 23.12° 23.40"
40 18.92° 21.41° 2223 22.59" 22.60" 22.92° 22.92° 23,19

0 4.44° 4.44° 426 4.36° 4.76° 4,73 4.68" 6.77°

10 4.58° 459" 446" 471 4.95° 4.82" 479" 7.08°

a 20 4.61° 471° 4.60° 4.75° 497 493" 490" 7.14°
30 4,63 477" 4.68° 4.83° 5.08" 5.05° 5.38" 7.24°

40 470" 478" 489" 4.94° 5.09 5.10° 6.39° 7.34

0 071 -0.68" BNl -1.34° -1.30° -1.31° -1.19° -1.42°

10 -1.13° -0.94° -1.34° -1.49° -1.36" -1.56 -1.52° -1.45°

b 20 -L17° -1.25° -1.35° -1.51° -1.52° -1.60" -1.61° -1.66"
30 -1.37 -131° -1.38° -1.64° -1.63° -1.66° -1.79° -1.67°

40 -1.42° -1.44° -1.57° -1.70° -1.70° -1.75° -1.90 -2.01°

" Yackwa was prepared with 0, 10, 20, 30 and 40g of egg, respecively.
® Mean vlaue folllowed with different superscript letter in same row means significantdy different at p<0.05.
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Table 4. Sensory evaluation scores of Yackwa prepared with different egg contents during storage
Sensory Storage period (days)
parameters sample 0 1 2 3 4 5 6 7
0" 3.60™ 3.80° 4.10° 2.60° 3.10° 3.30" 3.40° 3.40™
10 4.40° 3.80" 4.30° 3.40° 4.10° 3.90" 3.90° 430"
Color 20 5.00° 4.60° 5.00° 4.10° 3.60° 3.40° 4.00° 3.90"
30 4.90° 4.80° 3.80° 3.70° 3.10° 2.90° 2.60° 2.60™
40 4.10° 430" 3.30° 3.10° 2.90° 2.60" 2.70° 2.10°
0 4.40° 4.00" 3.90" 3.70° 4.60" 4.00° 4.10° 4.00™
10 4.90° 4,00" 4.40" 3,90 4.70° 3.90° 4.60" 4.50°
Shape 20 4.40" 4,00 4.30° 3.40° 3.30° 3.90" 4.30° 4.40"
30 3.80° 430 400" 3.90° 3.30° 2.70° 3.10° 2.90"
40 4.30° 3.80° 3.90" 3.00° 3.10° 2.90° 3.00° 2.80°
0 4.40° 4.10° 3.90" 3.40° 2.40° 2.70° 3.00° 3.10°
10 4.80° 4.80" 4.40" 4,00 3.40° 3.60" 3.30° 3.00"
Taste 20 450" 4.60° 4.30° 3.90° 3.10° 3.10° 3.70° 2.90"
30 3.60° 3.80° 3.40" 3.10° 2.60" 2.30" 2.70° 1.90"
40 3.50° 3.00" 2.50° 2.90° 2.30" 3.00" 2.30" 1.90"
0 5.10° 4,90 4.50° 4.70° 3.90° 3.90" 3.30° 3.90°
10 4.90° 4.10" 4.50° 3.60" 340 3.60% 3.90° 3.00"
Hardness 20 4.60™ 3.90 3.50 3.60° 3.40° 2.70° 3.60° 3.00"
30 3.10° 3.00° 2.90° 3.30" 2.60" 2.10° 2.30* 2.10°
40 3.40™ 3.00° 2.60° 3.30° 2.30° 2.40™ 2.90° 1.80°
0 5.00° 4.40° 4.00" 3.60° 2.90" 3.70° 3.70° 2.80°
10 5.40° 4.60" 450" 3.70° 3.00° 3.10° 3.00° 2.80°
Crispiness 20 4.50™ 3.80° 3.30" 3.60° 2.90" 2.60" 3.3¢° 3.00°
30 3.60° 3.40" 3.10% 2.70° 2.60° 2.40° 2.70° 2.10°
40 3.30° 2.80° 2.40° 2.70° 2.70° 2.30" 2.60" 1.90°
0 4.30° 3.80" 3.40° 3.10° 2.30" 1.90" 2.60" 2.50
10 4.40° 3.90° 3.60° 3.30° 3.00° 2.90° 2.70° 2.80°
Flavor 20 4.30° 4.00° 3.90° 3.00 3.00° 2.10° 2.70° 2.80°
30 430" 3.80° 3.80° 3.40" 2.40° 2.30° 2.70" 2.60"
40 3.90° 3.60" 3.00° 3.10° 3.00° 2.10° 2.40° 1.90"
0 4.40™ 4.00° 4.10™ 3.40° 2.30° 3.10" 2.90™ 2.90"
10 5.30° 4.90 4.80° 3.90 3.30° 3.90° 3.60" 3.10°
Overall acceptance 20 5.10° 4.30° 4.10" 4,10 3.30° 3.00" 3.30" 2.60™
30 3.40° 3.50" 2.90™ 3.10° 2.00" 1.90° 2.60° 1.60™
40 3.40° 3.10° 2.40° 2.70° 2.10° 2.30° 1.60° 1.40°
1) Yackwa was prepared with 0, 10, 20, 30 and 40g of egg, respecively.
2) Mean vlaue folllowed with different superscript letter in same row means significantly different at p<0.05.
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