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Quality Characteristics of Baked Yackwa Made with Goami Powder Added Oil

Hyun-Ah Kim and Kyung-Hee Lee'

Dept. of Food Service Management, Kyung Hee University, Seoul 130-701, Korea

Abstract

This study examined the effects of various oils used in the preparation of goami baked Yackwa dough on the quality
characteristics of goami baked Yackwa. To determine the optimal amount of oil for goami powder Yackwa dough, the hardness
and moisture contents of both the flour and goami powder dough were measured. Dough hardness was the highest in flour
Yackwa while moisture contents was the highest in goami Yackwa. Baked weight and dip syrup weight were heavier in flour.
Hardness, a-values, and b-values were the highest in flour Yackwa, whereas moisture contents and L-values was the highest
in goami Yackwa. In a sensory evaluation, overall preference was the highest for goami Yackwa and flour Yackwa made with

10% oil.

Key words : Baked Yackwa, goami powder, hardness, moisture content

M

rhu

PAGEDE ASHE VAE A2 LRSS 478
FEATIAA WEe] & A3 Bel, Bk oA GAY
2 25t gl SR A AEE P T Bt

21§ Aol o] o] FojxA] kot Fate] F4

459 o (Hong JS 1998), At e} XAt & ok}
7 Eellvh Alel o] PARY HH 2 0= off g o] Ate]
U A3 a4to] S A K Youn et al 1997). BE 223(1192\3)
wEAlE G A AFdold faztke] Aol AU
AN FE, H 718 T2 AT RN BVt 2231 viAo]
oA BR Faite] AR A8t EH il VU 4
2 2eta S a, TG 2291353 3)0l e fdate] A}
| A"l WRths 7150] AsliAaL lem(o] 4] 2007),
1900:d o]l o] 2 ofzte] o] go] A} FHastgivkal B
21531 JtHKang TH 1998).

' Corresponding author : Kyung-Hee Lee, Tel :+82-2-961-0847,
Fax : +82-2-964-2537, E-mail : lkhee@khu.ac.kr

ofrte] Whsol XUl E Ve 4Rl 27 34
waljste] o7t 2] A& FA AL HAE W FAEE
718l ol A FreFo] Eol @7 Fvk A7 feiEa,
5 A T AL S oA FEAS o) 3
ofate A g Qo A Aol Hrts e d'o® <lel
Z2e|7} oK Bg AAH o] #ilo] B Ads
< AHE 7198ke el el(Jang er al 2009) k2ol A
S 7] 98 A (Yum CA 1972, Lee & Park 1995)7}
718 Folt}. A7%+-2 mEfste] kel =K Yun & Kim 2005)
U AZ2 9 ~F(Cha & Song 2006), F2|thFT M (Lee &

Brennand 2005) 52 7FetAu, 7150 H714] &3 2ol
T& F(Jang et al 2009) F°o] ATE AL glon, Wt
F5 gAlste] A7(Kim et al 1991), 37 (Lee et al
1992), &7} (Lee KA 2006) 5°] AE= o]-&= 1 9
Aol fre B A5 9 TV SSAA T
(Anderson & Chen 1979), % Z¥ Z=EHE Fa AHAA
A 9 gjAete] B ES Y331 (Newmam ef al 1989),
2Eo] floll MFEE A S7MAIA EiE F0HTor-
dottit et al 1991). 1Loln] 25 AFH ] UF 0 Z(Kang et
al 2004), 2+ 23R1H ool =go] H& Aol i T
o] duk 2ol wlato] 2uf 7t A EE AR H]TRIo
SR k] 7hael 719d8}al(Lee & Shin 2002), HuH] o] <
sh, @7 S| z=ElEe Ash W 9o /i B3 54



22(4): 514~520 (2012) o] 7R E BHE g oF

71848 F5 9 34 ZIHCIEF 2004) o] e AL
2 BaEd) B3 Afas W A8S soled =i
Fol SFHlo] gle 2ol Bol o] &% 11 Ith(Nishita er al
1976, Kim et al 2000, Sivaramakrishnan et al 2004).

webd, WoARIA Holdf7h e mokl2 oktg A
2, WS A7bEE 7189 FE FoIA Hr1A gm
oo 9] AEITHA AYISo] L7 A% AFH
Q1 ALY ehrte] Az7b sbssteleh Yz

ole] & AAlE mob] MR kg wEw, 75
A7KFE Delsle] o2o] THE W) FA 54 Jopo}

& wol] obtel 24 AANE ALelng @

1. M2 A A2 =
2 Aol AHg3 moln) e Faukz(qoln 25, FEE
= W], gha)oll A, Zehe 2] (e

% ‘llq}:;—’ 6]—%) ‘J—‘:’(ql—'
%, &:-?), FHECLAL G, FFATE, 27
%, 9, A 8RN, BT olrhdlA 7915 ALE
Els

o2 FYEke] Lee & Lee(2006)2] Al Hbg ol e}
3 FAlsted 55T 2] EollA 3413 A g 5 Afute] 74%%
603+ E3SiT). o1& roll mill(ZA 714, $=)ell 21
A vy WA A Bk ARS8
ol & e 7§ okl ee KA(2001), Lee ef al(2007)
Hgo R o] dAS AA A XA THTable 1).
of 2875 25¢g 20 g 15g 10 g¥ Fof 10}n

- L

YA 2T HOlEE vl F 2GS Aol A Wileh =
SEges PFE Bl TAM He F 15
w9l smolu]el Yol Wrlr} Helx] P Mol WS o

Table 1. Ingredient of Yackwa made with wheat flour and
goami powder

CON BYGI BYG2 BYG3 BYG4

Wheat flour (g) 100
Goami powder (g) 100 100 100 100

Fructo-oligosaccharides (g) 25 25 25 25 25

Jungjong (g) 20 20 25 30 35
Oil (g) 25 25 20 15 10
Salt (g) 1.2 1.2 1.2 1.2 1.2

CON : Baked Yackwa with wheat flour and 25% oil.
BYGI, BYG2, BYG3, BYG4 : Baked Yackwa with goami powder
and 25% oil, 20% oil, 15% oil and 10% oil.
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Fig. 1. Volume and moisture content of Yackwa made
with wheat flour and goami powder.
24 Means with different superscripts on the bars are significantly
different(p<0.05).
CON : Baked Yackwa with wheat flour and 25% oil.
BYGI, BYG2, BYG3, BYG4 : Baked Yackwa with goami powder
and 25% oil, 20% oil, 15% oil and 10% oil.

Table 2. Hardness and moisture content of Yackwa dough made with wheat flour and goami powder

CON BYGI BYG2 BYG3 BYG4
Dough hardness (x10° g/cm?) 3.07+0.68" 1.81+0. 09° 1.75+0.07° 1.7540.11° 1.620.04°
Dough moisture (%) 17.03£1.35° 32.45+1.27¢ 35.79+0.16° 39.13+0.15° 42.39+0.32°

"¢ Means in a row by different superscripts are significantly different at the p<0.05 by Duncan's multiple range test.

CON : Baked Yackwa with wheat flour and 25% oil.

BYGI, BYG2, BYG3, BYG4 : Baked yackwa with goami powder and 25% oil, 20% oil, 15% oil and 10% oil.
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Table 3. Texture of Yackwa made with wheat flour and goami powder

CON BYGI BYG2 BYG3 BYG4
Hardness (x10° g/cm?) 3.49+0.39¢ 3.24+0.33¢ 3.90+£0.21° 4.22+0.06™ 4.93+0.19°
Springiness 3.34+0.37 3.24+0.03% 3.09+0.28° 2.45+0.32° 2.98+0.01°
Chewiness 1.37+0.14¢ 1.65+0.24° 2.310.17° 2.33+0.03° 2.61+0.20°
Cohesiveness 0.360.01° 0.48+0.00° 0.5240.00° 0.57+0.01° 0.62+0.02°
Gumminess 1.28+0.03¢ 1.36+0.02° 1.70£0.10% 1.73£0.03" 1.62+0.08"
"¢ Means in a row by different superscripts are significantly different at the p<0.05 by Duncan's multiple range test.
CON : Baked Yackwa with wheat flour and 25% oil.
BYGI, BYG2, BYG3, BYG4 : Baked Yackwa with goami powder and 25% oil, 20% oil, 15% oil and 10% oil.
Table 4. Color values of Yackwa made with wheat flour and goami powder
CON BYGI BYG2 BYG3 BYG4
L 62.11%1.17° 51.04+0.55¢ 54.54+1.28° 58.18+1.29° 62.63+1.14°
a 9.88+2.54° 7.4042.54° 7.46+2.05° 8.29+1.48" 4.1845.07°
b 28.08+4.45° 16.86+1.73¢ 20.7742.05™ 20.73+6.65™ 20.52:4.98"

a4 Means in a row by different superscripts are significantly different at the p<0.05 by Duncan's multiple range test.

CON : Baked Yackwa with wheat flour and 25% oil.

BYGI, BYG2, BYG3, BYG4 : Baked Yackwa with goami powder and 25% oil, 20% oil, 15% oil and 10% oil.
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Table S. The sensory evaluation for preference test of Yackwa made with wheat flour and goami powder

CON BYGI BYG2 BYG3 BYG4
Appearance 4.18+1.32° 2.18+0.60° 2.90+1.30° 4.5440.93° 4.18+0.98°
Flavor 4.54+0.82° 2.09+0.83° 3.18+1.16° 4.09+0.83° 445+1.12°
Taste 4.45£0.82° 2.45+1.03° 2.36+1.12° 4.18+1.32 5.00+1.09"
Texture 4.54+0.82° 1.81+0.63° 2.00+0.77° 4.45+0.68° 5.45+0.68"
Overall preference 4.72+0.64° 2.18+0.87° 2.36+0.92° 4.72+0.90° 5.45+0.68"

#7¢ Means in a row by different superscripts are significantly different at the p<0.05 by Duncan's multiple range test.

CON : Baked Yackwa with wheat flour and 25% oil.

BYGI, BYG2, BYG3, BYG4 : Baked Yackwa with goami powder and 25% oil, 20% oil, 15% oil and 10% oil.

Table 6. The sensory evaluation for difference test of Yackwa made with wheat flour and goami powder

CON BYGI BYG2 BYG3 BYG4
Browness 2.72+0.64¢ 5.36+0.50° 4.72+0.64° 3.00:£0.44° 2.90:£0.30°
Leavening 5.18+0.60° 1.54+0.52° 2.0940.53° 4.7240.90° 5.09+0.30°
Roasted flavor 3.18+1.25° 2.18+0.60° 2.63+0.80° 4.09+1.22° 3.36+1.02°
Roasted taste 4.18+1.53 2.00+0.63° 2.36+0.67° 4.27+0.90% 4.18+1.53
Oil taste 4.27+1.27™ 4.00+1.41 427+1.34 3.90+£0.94 3.81+1.77
Sweetness 3.90+1.64" 2.72+1.90° 2.72+1.42° 3.81+0.87% 4.45+1.12°
Elasticity 5.27+1.42° 1.45+0.52° 1.81+0.98° 3.81£1.53 2.90+1.30°

"¢ Means in a row by different superscripts are significantly different at the p<0.05 by Duncan's multiple range test.

CON : Baked Yackwa with wheat flour and 25% oil.

BYGI, BYG2, BYG3, BYG4 : Baked Yackwa with goami powder and 25% oil, 20% oil, 15% oil and 10% oil.
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