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Table 1. Characteristics of yukwa dough added Platycodi Radix.

Addition rate Expansion rate Oil absorption Chromaticity Hardness
(%) (times) (%) L a b (g/?5mm)
No addition 31.6 52.3 70.1 -0.4 3.5 357.9
3 31.8 55.0 674 -0.2 4.5 360.1
Juice 5 23.1 53.9 65.9 -0.3 4.5 347.8
7 24.7 51.8 62.9 -0.3 5.0 333.6
5 16.7 48.8 696 2.0 6.3 476.9
Powder 8 16.8 44.7 68.3 09 6.9 507.7
11 134 38.0 639 0.6 9.3 541.3
Table 2. Sensory evaluation of yukwa added Platycodi Radix.
Addition rate Flavor Textur Sense Overall
(%) Shape Color Intensity Preference e  after chew Taste quality
No addition 5.9° 6.1 5.3 5.6 6.3 5.7 6.1 5.9
3 59 6.1 5.6 5.7 6.4 5.8 6.1 5.9
Juice 5 58 6.2 5.7 6.1 6.3 5.9 6.3 6.0
7 56 6.3 5.9 6.3 5.9 6.7 6.7 6.2
5 57 6.1 6.1 6.7 5.8 6.5 6.4 6.2
Powder 8 55 6.1 6.4 6.5 5.7 6.3 6.1 6.1
53 5.9 6.5 6.3 5.5 6.2 5.9 5.9

’ Nine specially trained panels evaluated the samples using 9-point scale as
follow for each property. 1-very poor; 9-very good.

Table 3. Characteristics of yukwa dough added Pini Folium.

Addition rate Expansion rate Oil absorption Chromaticity Hardness
(%) (times) (%) L a b (g/25mm)
No addition 20.1 54.1 66.8 -0.5 3.9 424.3
3 19.5 45.8 63.8 -09 1.9 423.8
Juice 5 19.7 40.7 63.0 -0.8 1.6 315.5
7 18.6 44.4 623 -07 1.5 294.2
5 12.2 45,2 66.4 -09 7.9 747.5
Powder 8 10.2 29.3 65.4 -08 7.1 1,055.4
11 8.7 25.9 63.2 -0.3 6.6 1,301.2

Table 4. Characteristics of yukwa added Pini Folium.

Flavor

Addition rate Textur Sense after Overall
h lor .

(%) Shape Colo Intensity Prefirenc e chew Taste quality
No addition 5.7 6.2 49 5.2 5.2 5.3 5.3 5.4
5.8 6.3 49 5.3 5.5 5.6 5.8 5.6
Juice 5 5.7 6.5 5.1 5.6 57 5.7 6.1 5.8
7 5.6 6.7 5.2 6.3 5.9 5.9 6.5 6.0
5 5.5 6.2 5.7 5.9 4.4 5.2 5.9 5.5
Powder 8 5.2 5.7 5.9 5.5 4.2 4.8 5.6 5.3
11 4.8 4.8 6.2 4.8 4.0 4.5 4.9 4.9

? Nine specially trained panels evaluated the samples using 9-point scale as
follow for each property. 1-very poor; 9-very good.
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