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A Study on the Standardization of the Preparation Method
for Whiteseed Sesame Yut Kang Jung
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College of Home Economics, Hanyang University
*Bucheon Technical College

Abstract

“Yut Kang Jung”

is a kind of Korean traditional cookie. The purpose of this study is to examine

the effects of various kinds of syrups and cooking methods of Yut Kang Jung. The quality of Yut
Kang Jung was evaluated by sensory and Instron machine test. The results is as follows; 1. The
Recipe of the best Yut Kang Jung is this: White sesame 120g, sugar syrup 40g, and crude maltose
watery 50g are used. Mixing sugar syrup crude maltose watery boiling for 4 min, in temperature
105C . The sugar density after boiling was 86%. 2. Yut Kang Jung made by sugar syrup and crude
watery maltose got the best result in sensory best. 3. Yut Kang Jung made by crude watery maltose
got the best result in mechanical test. 4. The comparison between the sensory test & mechanical
test were as follow: The hardness in the mechanical test was comparable with hardness & fracturability
in the sensory test, and the chewiness in the mechanical test was comparable with flavor, adhesiveness,

fractur ability in sensory test.
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Load Cell Pressure > 100 kg
Cross head speed . 50 mm/min
Chart speed . 200 mm/min
Clearance :0.14cm
Plunger diameter :0.7cm
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Table 2. Duncan’s multiple range test of scoring test
data fo the senmsory evaluation of white Sesame Yut-
Kang Jung

Wake sugar syrup Odor Treatment SS S S 0S

Average 483 450 450 3.66

Mix honey, Malt syrup or crude maltose Sweetness Treatment S S S S

watery, in the sugar syrup Average 450 383 366 2.83

$ Hardness Treatment Ss S S, Ss

Wix Roasted White seasame seed l Average 333 333 300 300

$ Flavor Treatment S5 Sy Ss3 Sy

Put the mixed material on the flat stainless Average 500 500 500 483

board and roll 0.5cm deep with a roller Adhesiveness Treatment s, S, S, S,

Average 400 350 267 217

’7Cut 30cm wide and 3.2cm lor£| Fracture Treatment S, S 0SS

Fig. 1. Cooking method of You Kang Jung Average 400 367 333 333
Table 1. Formulas for Yut-Kang Jung

Formula A= ' FAT | 2o E5H PO $71d "= 7nNe  FIe

=5 Al 7F | 2= A7k Al 2k = =

Sample ® (ml) ) (min) @ ) (min)  (min)  (°BX) A )

S 40 54 102 8 e 40 114 4 12 86.0 120 11~15

S, 40 54 102 8 9 50 105 4 12 86.0 120 11~15

Ss 40 54 102 8 ZA 60 106 4 12 87.0 120 11~15

Ss 40 54 102 8 5 40 88 4 12 90.0 120 11~15

(Melting temp)
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Fig. 2. Instron Curve of white Sesame Yut Kang Jung

Table 3. Effects of recipes and cooking methods of Yut-Kang Jung by Instron measurement

Kind of Mechanical Sample

Sesame Characteristice S S2 Ss S4 F-Value F-prob
White hardness 38.49 59.21 44.74 68.09 6.98 0.05*
Sesame Chewiness 7.02 15.19 8.69 11.16 38.17 0.0021*
*p<0.05

Table 4. Correlation coefficient between sensory characteristics and mechanical characteristics

Characteristics Sensory Characteristics Mechainical-Characta-
ristics

characteristics Odor Sweetness Hardness flavor adhesiveness Fracture hardness Chewiness
Sensory odor 1.0000
Characteristics Sweetness —0.3200*  1.0000

Hardness —0.0457 0.2465 1.0000

flavor 0.3499*  0.1355 0.1406 1.0000

Adhesiveness | 0.2027 0.1150 0.0301 —0.2493 1.0000

Fracture 0.3814* —0.248 0.3140* —0.0215 —0.3053* 1.0000

Mechanical- 0.2011 0.1794 0.3613*  0.2590 0.0665 —0.3033*  1.0000

hardness

Characteristics Chewiness 0.1830 0.1560 0.1976 0.2929* —0.3642* —0.3904* 0.1830 1.0000
*p<0.01
NEEBEEER -80-
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