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Abstract

Among many honeys, the buckwheat honey was the best one using for Yackwa(a Korean cockie).

‘We made a substitute, similary syrups of buckwheat honey, and then we got the following conclu-

sions through the case of the similar syrups.

The best syrups are A, B and C syrup. A syrup’s composition rate was sugar (40%), corn-syrup
(20%) and water (40%) before boiling for 10 minutes. B syrup’s composition rate was water

glucose (20%), corn-syrup (20%) and sugar (209%) before boiling for 15 minutes. C

When A

syrup used for dough, we have to immediate soaking in A syrup after frying or soaking in C
syrup an hour later after frying. When B syrup used for dough, we must soaking in C syrup

i.
(40%>,
syrup’s composition rate like B syrup’s but boiled for 10 minutes.

2. The best syrups used for dough are A and B syrup. C syrup was good for soaking.
an hour later after frying.

3.

The rate of fat in the composition of buckwheat honey’s, A syrup’s and B syrup’s Yackwa was

27.22%5, 23.05%, 23.05% and 30.35%.
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Table 1. The Composition of materials in respect
to the production of syrup.

composition of | bmlmg N
signal | materials with time |con?t1;ori of sl}{frup
o 100mlof water(g) | (min) [ a wee
] | Susar 100 10 Good A
corn-syrup 50
2 Sugar 160 15 ; Crvstal growth
corn-syrup 50 i in syrup
3 Glucose 100 10 P
corn-syrup 50
4 Glucose 100 15 ”
corn-syrup 50
Glucose 50
5 Sugar 50 15 Good (B)
corn-syrup 50 !
Glucose 50 i
6 Sugar 50 10+ Good (9]
Corn-syrup 50 ‘
7 Glucose 150 10 Crystal ngth
‘ in syrup
8 Glucose 150 15 i Crystallized with
bulk
9 Sugar 150 10 l Crystal growth
in syrup
10 Sugar 150 ‘ 15 ! Crystals all
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Standard recipe for yackwa

wheat flour 266g
salt 5.2¢
sesame oil 38. 8g

16.5¢

Korean drink brewed with rice 15ml

grated ginger

honey or Syrup 140g
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Table 2. Score card for yackwa.
Z A 9 « q ZAA A code number
Factor 7 | points t Sample
T T T e T T |
‘Shape l Regular (10) i bend (5) { crack (5) l 10 ‘ B
Colour l Regular (10) ' lighe (5) ——] dark (5) i 10 l
thickness bulky I Regular swelling ’ very (5) ’ none (5) l 10 3
strengh of syrup 1 Regul:(a{osnedium‘*‘;ry sticky (5) i drop (5) ‘ 10 \
Enternal l i;;,
fayers | tayers G | pools ) | sbserbed ) | 0 |
colour ” Regular (5) } light (3) ' dark (2) ‘ 5 « N
abs_erbed syrup i’ Regular (5) ‘ very (;)_M 1 none er; ] 5 \
Flavour - l l
taste ‘ 30 l
odor o ( 10 E
Total Score 1 00 |
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Fig. 1. Shortometer built at Han Yang University.
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Fig. 2. Viscosity curve of Honey and Syrup.
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Table 3. Proximate Composition of horey and

Syrup.
T - Item Mois- [Total Ash | Be’
y ture| Sugar! %) las°c)
Sample oo 1(%) (%) | 71T
A Syrup 27. 50{ 72.35/ 0.13 | 39.0
B Syrup 20. 21! 79.64; 0.12 | 40.5
C Syrup 33. 52; 66.37, 0.09 | 38.0

Buck wheat honey(9)
Acacia honey(9)

honey in jars(England)(10)
Comb honey(England)(10)

7-different kinds of honey
(Japane) (11)

21.07 75.40 0.20 | 41.0
20.88 76.55 0.27 | 40.5
23.0 | 76.40 — | —

20.2 | 74.40] ~— | —
20.651,75.35 0.09 | —
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Table 4. Proximate composition of yackwa,

. . Protein sensory
\Sggnal M°‘3/t§fe (N x6.25) (F;t) Tota(lys;x 8ar | cellulose . ash evaluation
Sample T~ (% (%) o © average
@Buck wheat honey]  10.84 | 4.44 | 27.22 57.34 0.05 0.11 | 88
®A Syrup 12.76 | 5.13 |  23.05 58. 88 0.06 0.12 | 80
@ B Syrup 9.00 ' 4.40 ‘ 30.35 56.16 0.05 0.14 1 85

Table 5. The breakmg strength of yackwas by shortometer
:(""— T === = T =
T S\afnple O Bl}llcok wheatO acacia honeyi @ A Syrup | @ B Syrup
Condition T ney R S ——
Before Soaking in Syrup 2308 ‘ 2142 \ 2020 l 2110 1 187:)
Immediate Soaking after frying 675 | 1230 510 | 625 | 617
Soaking an hour later after frying 1175 2070 | 920 i 1158 i 1080
Syrup for Soaking C Syrup C Syrup L C Syrup 1 C Syrup | C Syrup
Table 6. The breaking strengh of yackwas by shortometer.
\Samp]e @ Buck ‘® acacia ® ASyrup | @ B Syrup| & C Syrup
Condition. —_— l wheat honey]  honey !
before soaking in syrup 2308 | 2142 | 2020 | 20 | 187
Immediate soaking |same syrup used for dough‘ 1133 ! 3480 ‘ 950 l 2480 ‘ —
in syrup C Syrup 1 675 \ 1230 ’ 510 " 625 1 617
Soaking an hour same syrup used for doughs 3090 E 2310 1 1610 ‘ 2820 l —
later after frying us | owm | e | omss | 10w
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