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Effects of Isomaltooligosaccharides on the Yackwa Quality
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Abstract

Eflecls of isomaltooligosaccharides on the characteristics ol yackiwa were investigated. Yackwa was prepared
by replacing honey with 0, 25, 50% isomaltooligosaccharide. Isomaltooligosaccharide decreased reducing sugar
contents and increased crude fat contents of vackwa. The cxterior color of yackwa prepared with isomalto-
oligosaccharide showed lighter, less reddish and yellowish. Addition of isomallocligosaccharides made vackwa
lighter, rougher, more brilile and softer as perceived by panels. Yackwa prepared by replacing honey with 2524 iso-
maltoolgosaccharide showed good acceptability. The acceptability was significantly correlated with hardness,
aroma and greasiness. The textural characteristics including hardness, cohesiveness and gumminess were
decrcased by replacing honey with isomaltooligosaccharide.
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Table 1. Types of yackwa

Types of vackwa Sweelener replacement

¥-0 100% Honey
T-1 75% Honcy --26% MOV
Y2 50% Honey +50% IMO

Ysomal looligosaccharide
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Table 2. Chemical composilions of yackiva
Contents (%)

B v V-2
Moisture 11.0 11.2 113
Total sugar 414 178 478
Reducing sugar 178 13.2 126
Crude hpd 19.1 205 21.8
Crude protein 73 7.0 62
Crude ash 0.4 0.3 0.3
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Table 4. Sensory characteristics of yackiwa (mean =t SD)
-0 v-1 Y2

Color of exterior 42620581 3842 076" 3424107
Color of mterior 230=066' 316095 289F0.81°
Swelling 284=069° 347H0G7T 3.6310.05°
Degree of crack PA7T1.35° 295:£1.0%  388+1.11°
Brillleness 311£1.15° 3.16+-1.01% 3.84%101°
Hardness IRILL07 368102 268%080°
Moistress 29500977 358 L050" 3.32x116"
Sweetness 347+0958 3740810 371x081°
Roasted tastes 337+101" 3°91L108" 31610767
{ireasiness 326073  3.37T083 3532090
Aroma 316083 332082 295k071°

Overall acceptance

321 079" 383E07T

2,95+ 85"

“Nleams with different letlers within the same row ware significantly
different (p<0.0b).
Expeniments were performed in triplicate
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Table 5. Pearson correlation coclficients among sensory characlerislics
Color of Color of Swel- Depree Dnllle- Hard- Moist- Sweet  Roasted Greasi-  Aroma  Oversdl
exlernior  mterior  hng  of erack  ness ness ness ness taste ness acceptance
Color of extenor 000
Color of mierior 293 1.000
Swelling -0 109 01341 1.000‘
Degree of crack -0336° 0018 0309 1000
Brittleness 0161 -0033 0187  0.105 1000
Hardness -0.183 0130 -0193 -g178 U 116‘ 1.000
Mosiness 001 0219 0083 pra1 0285 0028 1.000
Sweelness 0130 0.138 0172 -0184 0.083 0,084 0.316" 1000
Roasted tasle 0104 -0017 0007 -0037 0237 -0.101 0 0010 0108 LOOC
Greusimess 0024 0034 0142 0203 0217 -0119 03777 pzdg 0481 100D
Aroma 0103 04227 0112 0066 0042 0168 0104 0111 0144 D l058h_ 1.000
acceptance

“Significant at the 0.05 level
"Significanl at the 0.01 level
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Table 6. Textural characlerislics of vackwa (mean=50D) A
Y-0 Y-l Y-2 5}
Hardness L4052 L32£019"  055+011° 7
Cohesiveness 030+0847  019F058"  017+050°
Springmess 052+0.148° 0552012 047FX027
Gumminess 2.73+0.97 1484048  055+01&
Brittleness 0.28£0.06"  gmq+oag®  1.69E056

“Means with dillerent letlers within the same Tow are signif—
wanlly different (p<0.05).
Experimenls were performed in tirplicate.

{p<0.051.
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