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Abstract

The purpose of this research is to study comparatively what the effects will

be to the sensory characteristics and texture of Yackwa when the soaking time in

syrup varies from 5 minutes, 1 hour, 2 hours, 3 hours, 5 hours and 12 hours,

Evaluation was conducted through sensory evaluation and . instrumental test by

Instron.
In results obtained were as follows.

1. In sensory evaluation, color of Yackwas by 1 hour or 2 hours -soaking in
syrup were better than otier sample. Shape of Yackwas by 2 hours or 3 hours
soaking in syrup were better than other sample. As the soaking time .increased
softness of Yackwa tended to increase. Otherwise as the soaking time decreased,
fracturability tended to be good. In taste, Yackwa by 1 hour soaking in syrup

was the best.

2. Instron measurement indicated that Hardness, Springiness and Chewiness
tended to decrease as the soaking time in syrup increased. But Cohesiveness did

not have much effect the soaking time in syrup.

3. Softness and Fracturability of Yackwa had significant relationship with
Hardness and Springiness. Therefore Hardness and Springiness represented the

texture of Yackwa.

In view of the above results, it came to the conclusion that Yackwa by soak-
ing time in syrup for 1 hour or 2 hours could give the best results among the

groups studied.
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Table 1. Formulas for Yackwa

amount of materials

wheat flour 21/, cup
sesame oil 4 T.S
honey 1/2 cup
Korean drink brewed with rice 1- T.S
ginger juice 1 T.S.
salt 1/2  t.s
# 3 syrup® (A®:EQ i xEd:E=1:1:1:29

¥-§2 54 hand refractometer brix 58~90%=
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versal Testing Machine (TM-1140,
England)& A}-83}e] compression test & 3}4 o},
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A A& Instron Uni-

Instron Co.

sample height 14mm

sample size 35mm X 35mm
clearance 9mm

chart speed 200mm/min
crosshead speed 100mm/min

weight of load cell 50kg

plunger size 70mm X 70mm
Instron 2 24 83 5 T+ 49 RAFAq F
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Table 2. Objective definitions from general Foods Texture Profile

Texture attribute

Objective definition

Hardness (kg/wt)
Cohesiveness
Chewiness

Springiness

Maximum height of the first curve(bite)
Ratio of the two total areas under the curve (A;/A;)
Hardness x Springiness X Cohesiveness X 100

Ratio of distance sample recovers between first and
second bites to 0.7(d,/d:X0.7)

Table 3. Sensory characteristics for Yackwa by scaking time in syrup.

Sample k
_ Characteristic S S Sy Ss Ss Se F value
Color 4.4 4,8 4.8 4.2 4.4 3.6 3.82%
Shape 3.8 4.2 4.6 4,6 4.2 2.6 6. 22%*
Softness 2.0 2.8 3.2 3.6 4.2 5.0 10, 71%*
Fracturability 4.8 4.8 4.4 4.6 3.6 2.6 18.41%*
Taste 3.8 4.6 4.2 3.8 3.4 2.4 - 4.03*%
S;: 5 minutes soaking in syrup
S;: 1 hour soaking in syrup
Sg: 2 hours soaking in syrup
Ss: 3 hours soaking in syrup
S;: 5 hours soaking in syrup
S¢: 12 hours soaking in syrup
* p<0.05
** p<0.01
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Table 4. Duncan’s multiple range test of sensory characteristics for Yackwa by soaking time in syrup

Color

Treatment S, S S, S; S, Se
X 4.8 4.8 4.4 4.4 4.2 3.6

Shape Treatment S, S, S, Ss S, Se
X 4.6 4.6 4.2 4,2 3.8 2.6

Softness Treatment S, S; S, S S, S,
X 5.0 4.2 3.6 3.2 2.8 2.0

Fracturability Treatment S, S, S, S, S S,
X 4.8 4.8 4.6 4.4 3.6 2.6

Taste Treatment S, S, S, S, S Se
X 4.6 4.2 3.8 3.8 3.4 2.4

Same line indicate no significant difference(p<0.05)

Table 5. Texture characteristics of Yackwa by sozking time in syrup.

Characteristic Sample Sy S, Ss Sy S; Ss Fvalue
Hardness 38.7 28.21 25,10 20.93 14,97 14. 39 74, 35%*
Springiness 0.41 0.39 0.38 0.36 0.34 0.33 0.82
Cohesiveness 0.27 0.23 0.24 0.26 0.28 0.25 0.75
Chewiness 4,34 2.50 2,24 1.94 1.41  1.23 14. 69**

* p<). 01

Table 6. Duncan’s multiple range test of textural characteristics of Yackwa by soaking time in syrup

Hardness Treatment S, S S: A Ss - Se

X 38.7 28.21 25.10 20.93 14.97 14. 39
Chewiness Treatment Sy S, Ss Ss S Ss

X 4.34 2.50 2.24 1.94 1.41 1.23

Same line indicate no significant difference(p<C0.05)
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Table 7. Correlation between sensory evaluation and physical measurement

‘ (rJi};?ircls‘.séfé-' Sensory charactériétics Mechanical characteristics
Sﬁgf’ccst' Color Shape Softness lgirﬁ;:;ura- Taste Hardness Sgg::;" gf;égs' g’élseSWb
Sensory
Characteristics
Color 1.0
Shape 0.7915% 1.0
Softness —0.6913 —0.4860 1.0
Fracturability 0.7741*  0.7590 —0.9053%* 1,0
Taste 0.9374%%  (,8057 —0.7715% 0.9084** 1,0
Mechanical
characteristics
Hardness 0.5090 0.2446 —0.9620%* 0.7771% 0.5989 1.0
Cohesiveness —0.3118 —0.0286 0.1013 —0.1714 —0.4099 ~0.1103 1.0
Springiness 0. 6695 0.4017 —0.9862*%  0.8630* 0.7517% 0.9767%%¥—0.2270 1.0
Chewiness® 0.3925 0.1671 —0,9222%* 0.7005 0.4667  0.9799%F 0.0745 0.9214%* 1.0
#*+ p<0.01
* p<0.05

2 Chewiness: Hardness X Cohesiveness X Springiness
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