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Shelf-life Extension of Yukwa (oil puffed rice cake)
by O, Preventive Packing

Dong-Hwa Shin and Ung Choi
Department of Food Science & Technology, Chonbuk National University

Abstract

For extending the shelf-life of Yukwa (oil puffed rice cake) which is one of the most favorable
Korean traditional rice snack, the Yukwa was packed in O, preventive container and substituted the
air with N, gas or packed with O, absorbent (ageless sachet). The quality of Yukwa stored at 35C
was evaluated by POV, AV and TBA including sensory evaluation. The POV of oil in Yukwa of N,
substitute pack and absorbent sachet included were 5.3 and 11.9 meq/kg, respectively, while no packing
(control) was 1955 meq/kg after 90 days storage at 35C. AV and TBA were also same trend but
the gap with the control was not so big. The Yukwa, N, gas substituted, was better in quality than
absorbent treatment in sensory evaluation and no difference was detected in quality of 90 days storage
Yukwa at 35C with 15 days. The main reason for lower sensory score of absorbent treatment was
that the O, absorbent also absorbed the flavor component of Yukwa.
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Table 1. Peroxide value of Yukwa packed in different conditions during storage at 35°C

Packing Storage time(day) at 35C
method 0 15 30 45 60 75 90 LSD?
No packing” 2.82% 4.39° 549 32.56¢ 63.09° 119.62¢ 19547¢ 6.52
Pouch pack? 2.82¢ 341° 5.71* 16.34" 39.50° 71.69° 113.83° 3.74
Tray pack®
with air 2.82¢ 433 3.620 17.19° 38.78° 73.25° 111.63° 1.77
N, substitute 2.82¢ 342> 2.99° 4.14¢ 5.65¢ 6.28° 11.89° 191
ageless? 2.822 3.48° 3.19° 3.60¢ 5.65 5.18¢ 5.29¢ 0.93
UStored in open vessel
B0PP/CPP(20 /30 u) pouch
ITray[ PP/MFPP/PP(0.12 mm/0.51 mm/0.12 mm)] with lid [PE/Alfoil/PP(12 w/9 u/70 u)]
YDaehan Talsan Q(O. absorption cap. 50 cc/sachet)
PValues with different letters in the same column are siginificatly different(p<0.05)
9Least singificant difference of each row
Table 2. Acid value of Yukwa packed in different conditions during storage at 35°C
Packing Storage time(day) at 35C
method 0 15 30 45 60 75 90 LSD?
No packing” 0.42¢ 0.60° 0.63" 0.82? 0.95 1.01# 1.64* 0.11
Pouch pack? 0.42¢ 0.57" 0.63° 0.70" 0.71" 0.72" 1.37° 0.17
Tray pack®
with air 0.42¢ 0.58% 0.58° 0.60° 0.65" 0.68° 1.25% 0.13
N: substitute 0.42¢ 0.59%° 0.52° 0.53¢ 0.54¢ 0.57" 1.20% 0.13
ageless? 0.42¢ 0.55¢ 0.48° 0.54¢ 0.55" 0.58" 1.10¢ 0.05
L-6See foot notes of Table 1
Table 3. TBA of Yukwa packed in different conditions during storage at 35°C
Packing Storage time(day) at 35C
method 0 15 30 45 60 75 90 LSD?
No packing” 0,13 0.19° 0.31° 0.39° 0.67° 1417 2.00° 0.07
Pouch pack? 0.13 0.18" 0.36" 0.424 0.63 0.70° 0.79™ 0.16
Tray pack®
with air 0.13° 0.18" 0.20¢ 0.28% 0.53 0.65" 0.75" 0.12
N: substitute 0.13¢ 0.18° 0.21¢ 0.22% 027" 0.48° 0.57¢ 0.03
ageless? 0.13¢ 0.18¢ 0.20¢ 0.20¢ 0.23° 0.37° 0.49¢ 0.08

D-6See foot notes of Table 1
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Table 4. Oxygen content (%) of each Yukwa pack

Packing Storage time(day) at 35C
method 40 60 90
No packing" 21.00% 20.95 20.95
Tray pack®
with air 20.90 20.35 18.50
N, substitute 8.70 10.30 13.85
ageless” 0.30 0.26 455

D-3See foot note No. 2)~3) of Table 1
“Mean value of triplicate

Table 5. Sensory evaluation” of Yukwa stored at different packing conditions

Packing Storage time(day) at 35C
method 0 15 30 45 60 75 90
No packing” 10 3.90%% 4.63° 4.20¢ 4.00° 3.81¢ 5.11°
Pouch pack? 10 6.35° 6.53" 6.20" 5.39° 4.40P 5.50°
Tray pack®
with air i0 6.05" 6.43® 5.10% 5720 5.00° 5.72b
N, substitute 10 6.70¢ 6.78% 7.05* 7.56° 74421 700a
ageless? 10 6.30° 5.16% 5.40° 6.50% 5.38° 5.89%

Y10 panels evaluated each Yukwa by 10 (fresh) to 1 (very rancid) point

2 8See foot note No 1)~5) of Table 1
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