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Abstracts

This study was conducted in order to set the shelf life of Rice Yoogwa, Sesame Yoogwa and Yackwa to
marketed in department store. It was investigated acid value, peroxide value, microbiological test and sensory
evaluation for 50 days. Acid value of Rice Yoogwa, Sesame Yoogwa and Yackwa were not significantly different
during storage petiod. Peroxide values of Rice Yoogwa and Yackwa were significantly increased after 30 days of
storage but there was no different in Sesame Yoogwa. Fungus were appeared Sesame Yoogwa of A company, Rice
Yoogwa and Yackwa of B company after 40 days of storage. In sensory evaluation, odor, taste, texture and overall
acceptability after 40 days were significantly lower than 10 days of storage and rancid odor was gradually increased
with preservation period in all materials. Correlation of acid value and peroxide value were positive throughout
whole preservation period and rancid odor was increased. Odor, taste, texture and overall acceptability of Yoogwa
and Yackwa were negative correlation with preservation period. In view of the above results, it came to the
conclusion that shelf life of Yoogwa and Yackwa was 40 days.
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Fig. 1. Change of acid values in Rice Yoogwa, Sesame
Yoogwa and Yackwa during storage periods
(NS : not significant)
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Fig. 2. Change of peroxide values in Rice Yoogwa,
Sesame Yoogwa and Yackwa during storage periods
1) Means with different letters are significantly different at
a=0.05 by Duncan’s multiple range test
NS : not significant
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Table 1. Result of Fungus test.
Company
Storage A B C
periods(days)
Rice Yoogwa
0 - - -
10 - - -
20 - - -
30 - - -
40 - + -
50 - + -
Sesame Yoogwa
0 - - -
10 - - -
20 - - -
30 - - -
40 + - -
50 + - -

Yackwa
0 - - -
10 - - -
20 - - -
30 - - -
40 - + -
50 -
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Table 2. Sensory evaluation of Rice Yoogwa, Sesame Yoogwa and Yackwa during storage period(days)
Characteristics 0 10 20 30 40 50
Rice Yoogwa
Appearance 538 +0.62™2 523 £040° 476 £038% 427 +057° 379 +054° 417 0.16"
Uniformity of topping 533 20.61° 571 +0.65° 514 :0.78% 444 +0.58° 421 +0.68° 366 10.76"
Ordinary odor of Yoogwa 548 +0.63° 428 +0.68° 442 +029° 387 x1.13° 299 $089°  3.42 +0.61"
Rancid odor 206 +0.69° 294 £0.67° 438 031" 434 +0.54° 495 +081® 574 +0.98°
Overall Odor 505 +068"° 496 £1.15 443 $053 380 +0.17 328 :061 390 3056
Ordinary taste of Yoogwa 571 +051° 574 $0.53° 485 1021 550 +0.25° 4.80 008" 436 +0.54°
Sweetness 535 +027° 523 +033° 487 +020° 461 £0.38° 3.87 1+030°  4.40 0.67"
Other taste of Yoogwa 267 +0.80° 290 +0.41°  3.18 038" 3.88 +0.13° 3.98 :022% 472 +027
Overall Taste 633 +053% 633 $033 504 $026° 476 +0.31° 385 +0.08°  4.29 +0.15"
Tenderness 510 0.64° 496 2044 558 x023° 430 +0.65° 3.61 +031° 3.86 z0.80"
Crispness 5.55 +0.58° 5.55 +0.29° 504 £042% 429 1014 355 043" 434 027
Stickiness 595 +0.56™ 575 z1.15 556 £1.08 433 034  4.88 2056 548 0.85
Overall Texture 476 059" 499 028 485 +021 432 +037 423 1066 442 +0.24
Overall acceptability 543 056" 523 034° 504 1042° 476 £0.18° 337 10.25"  4.56 +0.36"
Sesame Yoogwa
Appearance 576 £0.62° 571 +043° 583 2030° 445 :0.84° 334 +026" 423 +0.85°
Uniformity of topping 624 10548 657 +050° 575 £0.94% 507 £027°  4.64 +057° 318 033
Ordinary odor of Yoogwa 505 +066° 583 +1.11° 479 053 420 +0.35° 3.04 +025°  3.58 0.55°
Rancid odor 324 +0.64° 330 036" 3.19 0358 445 £0.18°  4.05 061" 4.82 +0.58°
Overall Odor 7.00 +0.68°  7.13 094" 511 +1.30" 3.86 +0.37° 323 +0.73" 332 20.53°
Ordinary taste of Yoogwa 611 +0.54° 475 +0.40° 550 +0.98°  3.99 x049° 447 +0.25° 3.87 +0.44°
Sesame taste 537 +045° 524 =040° 536 +1.01° 358 £0.66” 4.14 +037°  3.15 +0.63"
Other taste of Yoogwa 262 076  2.76 +0.42° 329 +026" 442 +033° 448 +022° 541 +042°
Overall Taste 500 +055° 575 053 528 +1.00® 402 1040 3.69 +027° 355 +0.58°
Tenderness 439 +0.72%° 471 +0.59 438 057 457 +062 376 +0.56  4.42 059
Crispness 561 058° 558 z0.57° 617 t027° 453 £026° 407 +0.54*  4.63 :0.48"
Stickiness 548 +0.62°°  5.85 +0.54 533 2055 542 054 500 +0.65  5.66 20.53
______ Overall Texture 519 $0.60% 514 $037° 540 +044° 382 x040° 241 +041° _ 391 +0.68°
Overall acceptability 538 ©0.59° 538 +0.19° 453 +139° 441 063" 256 +0.43  3.67 051"
Yackwa
___ Appearance 600 +059° 626 +051° 493 +068° 444 +125° 328 10.66¢ _ 420 081"
Shininess 548 062" 566 +0.64 547 $0.65 528 063  4.14 067 500 $0.62
Ordinary odor of Yackwa 495 1061° 504 058  4.68 +044% 407 +0.61° 340 +049° 306 0.42°
Rancid odor 317 +0.63° 332 +025° 274 1027 418 £0.12° 394 :0.17° 565 +045°
Overall Odor 495 +0.70° 466 +0.17° 464 +051° 360 2024 274 +0.37° 329 044
Ordinary taste of Yackwa 494 068 501 049" 498 026" 450 +020® 385 +0.29° 398 042"
Sweetness 5.48 +0.55%°  5.04 +0.48 471 065 523 055 452 t070 523 +1.10
Other taste of Yackwa 3.87 067  3.76 +0.64 404 1062 499 x099 404 +061 457 +0.54
Overall Taste 538 +0.56°  5.13 +043° 442 1021° 374 027" 361 +056°  4.04 +0.73°
Moistness 461 t0.69" 495 +0.59 447 1055 438 +0.57 419 +0.62 452 +0.62
Hardness 531 +0.75%  5.61 +0.55 533 £0.57 504 +0.55 457 +0.64  5.09 +0.64
Stickiness 5.35 £0.45%°  5.61 0.55 495 +0.54 547 060  4.61 +0.19  5.42 +0.54
Brittleness 557 $0.63° 547 +0.64 495 054 528 +0.58 442 066 528 059
Overall Texture 552 +0.60° 496 +0.29° 464 +0.32° 390 £031"  3.14 +032°  4.15 +0.15"
Overall acceptability 520 +0.63° 480 +0.59°  4.64 +0.28" 4.61 +0.37° 323 +0.28°  4.33 +0.87"
1) Mean +SEM
2) Means with different superscripts within same row are significantly different at a=0.05 as determined by Duncan’s multiple
range test

NS : not significant
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Table 3. Pearson’s correlation between sensory evaluation and acid value, peroxide value and storage period.

Rice Yoogwa Sesame Yoogwa Yackwa
Acid Peroxide Storage Acid Peroxide Storage Acid Peroxide Storage
value value period value value period value value period
Acid value 0.396 0.653** 0.345 0.235 0.067 0.287
Peroxide value 0.396 0.648%* 0.345 0.501* 0.067 0.454
Storage period 0.653%* 0.648%* 0.235 0.501* 0.287 0.454
Appearance -0.551* -0.373 -0.766%*  -0.220 -0.330 -0.798**  -0.301 -0.051 -0.771%*
Uniformity of topping - -0.650**  -0.388 -0.762**  -0.280 -0.337 -0.818**
Shininess -0.276 -0.082 -0.746**
Ordinary Odor -0.587* -0.063 -0.566**  -0.100 -0.429 -0.827%*% 0406 -0.060 -0.839%*
Rancid Odor 0.064 0.109 0.236 0.115 0.121 0.340 0.051 0.473* 0224
Overall Odor -0.505* -0.175 -0.670**  -0.361 -0.585* -0.842%*  -0.423 -0.052 -0.837**
Ordinary Taste -0.553* -0.396 -0.782**  -0.138 -0.330 -0.718**  -0.260 0.024 -0.784%*
Sweetness -0.575% -0.295 -0.746%* -0.319 0.258 -0.461
Sesame Taste -0.115 -0.469* -0.794%*
Overall Taste -0.612%*  -0.373 -0.852**  -0.351 -0.524* -0.830**  -0.366 0.051 -0.749%*
Softness -0.624**  -0.378 -0.780**  -0.135 -0.273 -0.725%*
Crispiness -0.641%*  -0.309 -0.802%*  -0.171 -0.322 -0.776%*
Moistness -0.163 0.094 -0.704%*
Hardness -0.118 0.153 -0.521*
Stickiness -0.493* -0.221 -0.608**  -0.091 -0.163 -0.595**  -0.072 -0.031 -0.536*
Brittleness -0.193 0.264 -0.379
Overall Texture -0.562% -0.172 -0.716%*  -0.089 -0.300 -0.799**  -0.220 0.011 -0.779%*
Over Acceptability  -0.574* -0.233 -0.760**  -0.180 -0.498* -0.765**  -0.168 -0.074 -0.703**
*P<0.05, **p<0.01
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