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Comparison of Some Characteristics Relevant to Yukwa
(Fried Rice Cookie) made from Different Waxy Rice Cultivars

Young-Hee Choi and Mi-Young Kang
Department of Home Economics, Teacher's College, Kyungpook National University

Abstracts

This study was carried out in order to investigate the degree of expansion, textural and sensory
characteristics of Yukwa made from various cultivars of waxy rice. With 5 varieties of waxy rice and a
nonwaxy rice, Yukwa were prepared by the standardized method that had been established optimum
preparation conditions. Yukwa made from Shinsunchalbyeo and Whasunchalbyeo showed lower degree of
expansion than Hangangchalbyeo and IR29, but showed higher crispness and softer texture among tested
waxy rice cultivars, Sensory characteristics of these cultivars showed high score in flavor, crispness and
preference. Whasunchalbyeo and Shinsunchalbyeo were appropriate varieties for Yukwa preparation and
they were both short grain in length/width. Whasunchalbyeo has the highest score of water uptake and
reducing sugar content in Key word:

Key words: Yukwa, degree of expansion, waxy rice.
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Table 1. Physicochemical properties of glutinous rice

Cultivars Length/yw dth Hardness(kg)
ratio
Shinsunchalbyeo 1.79 8.87
Whasunchalbyeo 1.83 8.95
Yukdonongrimna 2.16 8.83
Hangangchalbyeo 2.46 9.52
IR 29 3.08 8.21
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Fig. 1. Varietal difference in water absorption during
sedimentation among waxy rice cultivars at 20°C.
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Fig. 2. Change of reducing sugar in soaking solution of
waxy rice during steeping at 4°C.
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Table 2. Degree of expantion of Yukwa made form various .

waxy riced cultivar

Cultivars mi/g"
Tipum 4432
Shinsunchalbyeo 527™
Whasunchalbyeo 6.91°
Yukdonongrimna 513"
Hangangchalbyeo 847
IR 29 821°

v Expressed as volume expanded ml per 1g of solid
2 Values with different superscript on same column are
significantly different(p<0.05)
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Table 3. Degree of crispiness and hardness of Yukwa
made from various waxy rice cultivars

Degree of
Cuitivars crispiness Hardness(kg)?
(No. of peaks)”
Tlpum 367% 7.50°
Shinsunchalbyeo 8.00° 153"
Whasunchalbyeo 917 041°
Yukdonongrimna 5.00% 071°
Hangangchalbyeo 583° 163
IR 29 433" 092°

! Expressed by number of peaks on chart of punture test
2 Measured by punture test using texture analyzer

9 Value with different superscript on same column are
significantly different(p<0,05)
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Table 4. Sensory evaluation for several properties of
Yukwa made from waxy rice cultivars

Cultivars Flavor (?nsp— S.thk- Prefer-
ness mness ence
Tipum 252 148" 2749 126
Shinsunchalbyeo 311  426® 255 359®
Whasunchalbyeo 300  430° 244 4,00°
Yukdonongrimna  2.00° 3.5¢° 222 3.00°
Hangangchalbyeo 274  399™ 244 3.55%
IR29 270° 374 300 3.18%

Y Value with different superscript on same column are
significantly different(p<0.05)
? ns, not significant
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Table 5. Correlation coefficients among various char-
acteristics relevant to Yukwa physicochemical
and sensory properties

Relevant characters Correlation coefficients

Water uptake - Hardness” -0.973**
Crispiness” 0.904*
Preference” 0.903*
Crispiness” -  Flavor” 0.839*
Hardness” -  Crispiness” -0.929™
Preference? -0.898*
Crispiness” - Preference?” 0975**

V: by texture analyzer
?: by sensory evaluation
**: p>001

*: p>0.05
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