KOREAN J. SOC. FOOD SCI.
Vol. 13, No. 1, February, 1997

ofnfe] M= xz0| wXAl EE0 olXl= A

Suled - om%
s Algedopata

Effect of Preparing Conditions on the Absorbed Oil Content of Yackwa

Mi-Young Yoo and Myung-Suk Oh
Dept. of Food & Nutrition, the Catholic University of Korea

Abstract

This study was conducted in order to determine the effect of preparing conditions(refrigerating and freezing
of dough, dough size, frying temperature, kneading degree and ingredient amount) on the dehydration, ab-
sorbed oil content and sensory characteristics of Yackwa. There were no significant differences on the dehy-
dration, absorbed oil content and sensory characteristics between the control Yackwa and those prepared by re-
frigerating and freezing of dough. In the dough size (large, medium, small), dehydration and absorbed oil con-
tent was increased as the size became smaller. It was shown that overall acceptability was high in medium
size Yackwa. There were no significant differences on the dehydration of Yackwa under various frying tem-
perature and kneading degree. On the other hand, absorbed oil content of Yackwa was decreased as the frying
temperature became higher and kneading degree increased. Dehydration of Yackwa was increased as the
amount of sesame oil, honey and sozu increased. There were no significant differences on the absorbed oil
content of Yackwa as the amount of sesame oil increased. The absorbed oil content was increased as the
amount of honey increased, whereas the absorbed oil content decreased as the amount of sozu increased. Shin-
iness, softness, brittleness and oily taste was increased as the absorbed oil content increased in sensory evalu-
ation of Yackwa prepared by different frying temperature, kneading-degree and ingredients amount. It was
shown that above preparing conditions affected the absorbed oil content and sensory characteristics of
Yackwa.
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Table 1. Formulas for Yackwa

Ingredients Weight (g) (%)
All purpose flour 100 60.42
Sesame oil 13 7.85
Honey 45 2719
Sozu 6.5 3.93
Salt 1 0.60
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Table 2. Formulas for Yackwa with various levels of
sesame oil, honey and sozu*

Amount of Ingredients (g)

Variation
factor Sesame oil Honey Sozu
8 45 6.5
Sesame oil 13%* 45 6.5
25 45 6.5
13 35 6.5
Honey 13 45%* 6.5
13 6f) 6.5
13 45 3.2
Sozu 13 45 6.4%*
13 45 12
*basic ingredients: flour 100 g, salt 1 g.
**control.
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Table 3. Effects of preservation condition on the moisture and fat content of Yackwa

Moisture content

Preservation (g/100 g defatted dry matter)

Fat content
(8/100 g defatted dry matter)

condition
Dough Yackwa Dehydration Dough Yackwa Fat absorption
Control 26.86° 14.67° 12.20° 12.02 49.13° 37.11°
Refrigerating 27.02° 14.78* 12.24° 12.41° 48.73° 36.32°
Freezing 27.23 ' 14.71° 12.52° 12.55° 49.58 37.03*

Values with same letters in a column are not significantly different (P <0.05).

Table 4. Sensory characteristics of Yackwa prepared by different preservation condition

Control Refrigerating Freezing
Sensory characteristics
Color 3.50° 2.83° 2,67
Shininess 317 3.00° 317
Softness 1.83* 1.83* 233"
Brittleness 2.33 2.50° 317
Oily taste 3.83° 3.67 3.83
Overall acceptability 3.00¢ 3.50° 3.33

Values with same letters in a row are not significantly different (P <0.05).

Table 5. Effects of different size on the moisture and fat content of Yackwa

Moisture content

Fat content

Sample (g/100 g defatted dry matter) (g/100 g defatted dry matter)
S1Z¢
Dough Yackwa Dehydration Dough Yackwa Fat absorption
Large 26.25° 19.78° 12.46° 42.56 30.10°
Medium 27.25° 16.41" 1246 48.81" 36.35°
Small 25.14° 12.65° 12.49° 11.58° 56.55° 44.97°

Values with same letters in a column are not significantly different (P <0.05).
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Table 6. Sensory characteristics of Yackwa prepared
by different size

Sample size
Sensory Large Medium Small
characteristics
Color 2.33¢ 3.33" 4.50°
Shininess 2.50¢ 3.67 4.33°
Softness 417 217 1.17°
Brittleness 417 2.67° 1.33°
Oily taste 3.67 3.83" 4.50°
Overall acceptability 2.33 3.83° 2.33°

Values with same letters in a row are not significantly dif-
ferent (P <0.05).
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Table 7. Effects of different frying temperature on the moisture and fat content of Yackwa

Moisture content

Fat content

Frying (g/100 g defatted dry matter) (g/100 g defatted dry matter)
temp. (°C
p- (C) Dough Yackwa Dehydration Dough Yackwa Fat absorption
120 26.40° 13.00° 13.40° 11.70° 53.03* 41.33"
140 26.40° 13.59° 12.81° 11.70° 48.84" 37.14°
160 26.40° 13.62° 12.78 11.70° 37.97° 26.27°
180 26.40° 13.69* 12.71° 11.70° 29.71¢ 18.01°

Values with same letters in a column are not significantly different (P <0.05).

Table 8. Effects of kneading degree on the moisture and fat content of Yackwa

Moisture content

Fat content

Frying Kneading
temp. degree (g/100 g defatted dry matter) (g/100 g defatted dry matter)
0 (stroke) Dough Yackwa Dehydration Dough Yackwa  Fat absorption
120 30 26.28° 14.07° 12.21° 11.70¢ 53.82° 42.12°
200 26.28° 13.93° 12.35° 11.70° 53.14* 41.44°
140 30 25.78* 12.98* 12.80° 11.12* 48.40° 37.28"
200 25.78° 13.03° 12.75 11.12° 42.94° 31.82°

Values with same letters in a column are not significantly different (P <0.05).
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Table 9. Sensory characteristics of Yackwa prepared
by different frying temperature

ol

Frying temp. ("C)

Sensory 120 140 160 180
characteristics

Color 1.67° 283"  4.00° 5.00°
Shininess 450" 333 217 117
Softness 4.67° 333 200" 1.00°
Brittleness 483"  350° 167 100
Oily taste 483 3505 250" 133
Overall acceptability ~ 2.50°  3.83° 1.83% 117
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Table 10. Sensory characteristics of Yackwa prepared
by different kneading degree

120 140
30 200 30 200

characteristics

Color 1177 217 333 417
Shininess 433 3.83° 2.67° 2.50°
Softness 5.00° 3.83° 2.83° 1.67°
Brittleness 5.00° 3.67° 2.67° 1.33°
Oily taste 5.00° 4.00° 2.83° 2.33°
Overall acceptability  1.50° 217 3.67 3.17

Values with same letters in a row are not significantly dif-
ferent (P < 0.05).

Values with same letters in a row are not significantly dif-
ferent (P <0.05).

Table 11. Effects of various levels of sesame oil, honey and sozu on the moisture and fat content of Yackwa

Moisture content

Fat content

Variation Weight (2/100 g defatted dry matter) (/100 g defatted dry matter)
factor
® Dough Yackwa Dehydration Dough Yackwa Fat absorption
Ses 8 25.55° 16.03° 9.52° 7.28° 43.66° 36.38°
v 13* 25.75° 13.75" 12.00° 11.46" 49.43" 3797
25 26.61° 13.34 13.27° 19.55° 58.04 38.49°
35 2587 16.22° 9.65° 11.99° 49.38° 37.3¢"
Honey 45* 26.26" 14.89 11.37" 11.51° 49.92" 38.41°
60 27.39° 14.48" 12.91° 10.89° 55.12" 44.23°
3 24.44° 14.37° 10.07* 14.27° 50.43° 36.16"
Sozu 6.5% 26.80" 14.55° 12.25" 11.89° 49.04" 37.15°
12 32.15° 16.18" 15.97° 12.81° 39.28" 26.47"
*Control

Values with same letters in a column are not significantly different (P < 0.05).
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Table 12. Sensory characteristics of Yackwa prepared by various levels of sesame oil, honey and sozu
Variation factor Sesame oil Honey Sozu
Sensory 13+ 25 35 45+ 60 3 6.5% 12
characteristics
Color 4.00° 3.50° 317 4.33° 3.50° 2.70° 3.50° 3.67 3.83°
Shininess 2.00° 3.00° 417 217 333 5.00° 4.33° 317" 2.33
Softness 117 3.00° 4.67° 167 3.00° 4.33° 3.00" 233" 1.67
Brittleness 1.50° 2.70° 4.50° 1.67° 2.83" 4.33° 2.83" 2.50" 1.67
Qily taste 167 3.00° 4.67 217 3.33" 4.67° 417 317" 217
Overall acceptability 1.83* 3.67° 217 2.83" 4.00° 1.83° 2.50° 417" 233"
*Control
Values with same letters in a row are not significantly different (P <0.05).
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