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Abstract

The objective of this study was to determine effects of soybean 0il(SO), cottonseed 0i(CO) and ricebran
o0il(RO) on stability and flavor of yackwa. This study consisted of yackwa fried in 3 differnet oils, then stored
for 0, 3, 6 weeks in normal wrap at room temp. or vaccum package at 4C. The moisture, oil contents,
Hunter color values(L, “a” and “b”), % free fatty acid(FFA), thiobarbituric acid(TBA) value and sensory scores
for color, flavor and acceptability were analyzed. The foam height of the oil after frying was also determined.
Yackwa fried in RO was more red(“a”=1143) than vackwa fried in S0(10.64) or C0(10.51). TBA value of
yackwa showed no difference among frying oils. Yackwa fried in SO showed better acceptability than those
fried in CO. Yackwa fried in RO showed similar acceptability to yackwa fried in SO. The % FFA and TBA
value of yackwa averaged across oil and package showed increasing tendency during 6 weeks storage.
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Table 1. Materials used for preparing Yackwa.

Materials Volume
Flour(th §A4| & 53 &) 1C
Seasame oil(# 41 ) 6/5Ts
Honey(A|F= E4Hg) 4/3Ts
Soju(t H4F 25%) 1Ts
Salt 1/8 Ts

Syrup(v] 9l &) 1/2C
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Table 2. Mean moisture and oil contents of Yackwa
for each type of frying oil, days of storage and pac-
kage.

Source Moisture 0)1]
Variable (%) (%)
Qil
Soybean 6.43 21.77
Cottonseed 6.37 19.50
Ricebran 6.47 21.50
Storage(weeks)
0 . 643 21.80
3 6.15 20.88
6 6.70 20.09
Package
Wrap(room temp.) 6.43 20.82
Vaccum(4¢C) 6.44 21.03




Vol. 9, No. 4 (1994) =

Table 3. Mean Hunter color value(L, “a” and “b”)
of Yackwa for each type of frying oil, days of storage
and package.
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Table 5. Mean free fatty acid of oil from Yackwa
and TBA value of yackwa for each type of frying
oil, days of storage and package.

Source Hunter color value Source Free fatty TBA value
Vaiable L “a” “p” Variable acid (%) (mg MA/kg
Yackwa)
Oil
Oil
Soybean 3643* 1064* 1534°
Cottonseed 37.76°  1051° 1637 Soybean 0.95° 5.22
Ricebran 3670" 1143 1558 Cottonseed L16® 4.70
Ricebran 144° 5.13
Storage(weeks)
Storage(weeks)
0 3763 11400 1588 -
3 3626° 1058° 1553 0 0.70° 4.78
6 3701  1040° 15.88 3 122° 465
6 1.63° 5.61
Package
Package
Wrap(room temp.) 36.94 10.93 15.78 -
Vaccum(4C ) 36.99 10.79 15 75 Wrap(room temp.) 1.32 5.29
Vaccum(4¥ ) 1.05 4.74

**Means in a column followed by different supersc-
ripts are significantly different at the p<0.05 level

Table 4. Mean foam height of each type of frying
oil.

Oil
Soybean Cottonseed Ricebran
Foam height(cm) 1.67 1.75 0.95
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Fig. 1. Free fatty acid(%) of oil from Yackwa fried
in different oils and stored in wrap for 0 to 6 weeks
at room temp.

M: soybean oil, +: cottonseed oil, *: ricebran oil
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Free Fatty Acid (%)

0 3 , 6

Storage (Weeks)
Fig. 2. Free fatty acid(%) of oil from Yackwa fried
in different oils and stored in vaccum package for
0 to 6 weeks at 4C.
B: soybean oil, +: cottonseed oil, *: ricebran oil

Table 6. Mean free fatty acid of fresh and used oil
for each type of frying oil

Oil Fresh Used T-value

oil oil
Free fatty = soybean 0.22 029 —5.12*
acid(%) Cottonseed  0.28 035 —496*
Ricebran 046 0.57 —2610

*$<0.05, **»<0.01, *Not significant
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Fig. 3. TBA value(mg MA/kg yackwa) of Yackwa fried
in different oils and stored in wrap for 0 to 6 weeks
at room temp.

W: soybean oil, +: cottonseed oil, *: ricebran oil
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Fig. 4. TBA value(mg MA/kg yackwa) of Yackwa fried
in different oils and stored in vaccum package for
0 to 6 weeks at 4C.
B: soybean oil, +: cottonseed oil, *: ricebran oil
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Table 7. Mean sensory scores of Yackwa across days
of storage for each type of frying oil.

Oil

Sensory score?
Soybean Cottonseed Ricebran

Color 543 5.03 5.07
Flavor 4.82 4.70 450
Acceptability 498" 4.28° 4580

*1=extremely undesirable, 8=extremely desirable
®Means in a row followed by different superscripts
are significantly different at the $<0.05 level.

Table 8. Mean sensory scores of Yackwa fried in each
frying oil as a function of days of storage.

Oil Sensory Score?
Storage® Color Flavor  Acceptability
Soybean

0 540 470 4.95

6N 5.65 490 503

6V 5.25 5.05 4.95
Cottonseed

0 5.05 465 450

6N 495 4.15 420

6V 5.04 4.65 4.15
Ricebran

0 495 5.10 5.05

6N 5.20 445 445

6V 5.05 440 4.25

?1=extremely undesirable, 8 =extremely desirable
*0=0 week storage

6N=6 weeks of storage in wrap(room temp.)
6V=6 weeks of storage in vaccum package(4C )
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