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by Different Amounts of Egg Yolk
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Abstracts

Yackwa was prepared by different amounts of egg yolk and then instrumental characteristics and sensory

evaluation were investigated during storage periods.

In

texture profile analysis, hardness, gumminess and

chewiness of Yackwa were increased during storage and texture parameters were increased by increasing egg

yolk level. In Hunter’s color value,

lightness and redness were increased by increment of egg yolk level,

whereas yellowness was increased in negative region. During storage all values were increased. In the results of

sensory evaluation,

crispiness and overall acceptance were significantly different during storage and other
parameters didn’t showed significant difference among samples.

The results showed that Yackwa prepared with

20 g of egg yolk had good sensory quality and nutritious improvement.
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Table 1. Formulas for Yackwa prepared with different
amounts of egg yolk

Ingredients Samples

Si S; S35 Si& S5
Wheat flour 2402C) 240 240 240 240
Egg yolk Og) 10 20 30 40
Sesame oil 39(3Tbsp) 39 39 39 39
Honey 66(3Tbsp) 66 66 66 66
Refined rice wine  30(Q2Tbsp) 30 30 30 30
Salt 1.25(3tsp) 125 125 125 1.25
White pepper 06(itsp) 06 06 06 06
Cinamon 0.6(3tsp) 06 06 06 06
Ginger juice 5(1tsp) 5 5 5 5
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Table 2. Texture profile analysis parameters of Yackwa prepared by different egg yolk contents during storage
Texture - - Storage peiriod (day) -
parametes Tob )0 20 30 40 0 10 20 30 40 0 10 20 30 40
Springiness 0.15¢"  0.d9%c 0l6bc 0206 0272 0l4b 020ab 0.I8ab 027a 0252 018 02lab 023%b 023a 025
Gumminess  2297.24a 324006a 3612.48a 5372.5% 3608.38a 7152.66a 7593.10a 8390.35a 8921.83a 7753.582 8129.83a 9683.65a 8358.23a 9989.6%a 8678.93a
Cohesineness 0.70a 056bc  0.55bc 06lab 045c 07la 041b 045>  041b 04lb 0682  057b 046ed 050bc  040d
Adhesiveness  -92.00a -139.75ab -127.88ab -170.69b -175.62b -154.51a -293.89b -137.73a -274.88b -333.32b -64.11a -142.75ab -179.89b -187.83b -212.43b
Hardness 32059b 6407.4a 654422 804692 8569.0a 9704.4d 15484.8¢ 17412.1bc 19568.4ab 21123.7a'11486.4b 17127 4ab 18322.1a 20292.5a 22663.3a
Chewiness 31355b 714.83av 705.29ab 778.17a 802.82a 755.50c 1337.60b 1567.63b 2199.61a 2026.14a 1456.65a 2063.44a 1886.59a 2149.03a 1859.97a
Storage period (day)
3 4 5
0 10 20 30 40 0 10 20 30 40 0 10 20 30 40
Springiness 0.20b 020b  0.20ab 0206 0272 024a 023 02la 022 022 0472 018 022 02 026
Gumminess  8949.43c 10029.64bc 10759.39b 10268.60bc 13800942 8603.06a 9092492 9050.72a 8981.43a 9200.57a 8846.952 9402.44a 9346.58a 10091.57a 10958.44a
Cohesineness 0.57a 0.53a 0.55a 047a 060a  05la 04% 0.48a 04ta 039 063 058b 045b 045d  043b
Adhesiveness -223.06ab  -167.42a -281.00b -267.84ab -240.24ab -197.76a -28904ab -296.53ab -161.97a 422.05b -79.33a-159.20b-348.26d -347.01d -303.56¢c
Hardness 156758c  17475.8bc 188635bc  20443.6ab 23153.0a 15776.3d 179538cd 19031.0bc 21992.8ab 23588.4a 15826.2b18282.4b22047.0a 22806.8a 25590.7a
Chewiness  1799.12c 1885.77bc 2160.41bc 2332.902b 3029.02a 2047.05a 2120522 1778.13a 1813.54a 1937302 1897.91b 1891.73b2088.95b 2241.29b 2897.3%

" Yackwa was prepared with 0, 10, 20, 30 and 40 g of egg yolk, respectively.
? Mean value followed by different superscript in same row means significantly different at p<0.05.
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Table 3. Hunter’s color value of Yackwa prepared by different egg yolk contents during storage

Storage period (day)

Hunter
0 1 2
value
oY 10 20 30 40 0 10 20 30 40 0O 10 20 30 40
L (lightness) 19.622” 19452 19.36a 19.31a 1886a 1973a 19.7la 19.54a 19.50a 19.0la 21.09a 2076a 20.63a 20.56a 20.48a
a (redness) 38la 38la 4102 4142 4302 3772 4082 417a 4352 44 414 4l6a 4272 443 468
b (yellowness) -105a -L12a -13la -135a -165a -120a -126a -1.59b -1.67bc -1.88c -1.20a -132a -l.6la -1.74a -192a
Storage period (day)
3 4 5
0 10 20 30 40 0 10 20 30 40 0 10 20 30 40

L (lightness) 21492 21.14ab 21.052b 204ab 208ib 21.19a 21.17a 20.13a 21.13a 21.07a 24.28a 23.79b 23.39ab 23.33ab 23.16b
a (redness) 430a 432 4652 466a 47% 427a 46la  470a 47la 4982 4692 479 539 S4la 542
b (yellowness) -129a -15tb  -1.56b -1.68b 1.95b -134a -185a -2.14a -22la -22la -188a -187a -194a -206a -2.22a
Y Yackwa was prepared with 0, 10, 20, 30 and 40 g of egg yolk, respectively.

¥ Mean value followed by different superscript in same row means significantly different at p<0.05.
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Table 4. Sensory evaluation scores of Yackwa prepared by different egg yolk contents during storage
Storage period (day)
Sensory
0 1 2 3

parameters

o 10 20 30 40 O 10 20 30 40 O 10 20 30 40 O 10 20 30 40
Color 400b” 4.50a 5.102 4.80a 4.50a 340b 4.80a 4.80a 4.102b 4.40ab 4.00b 4.10a 5.00a 4.80a 4.50a 3.40ab 2.90b 4.30a 4.40a 4.10a
Appearance 440a 5.10a 500a 4502 4402 3.80b 4.30a 5.10a 4.60a 440a 4.60a 4.90a 4.50a 4.60a 4.00a 3.70b 3.60b 4.60a 4.30a 4.60a
Taste 5.10a 490ab 5402 3.90b 3.80b 4.50a 4.90a 5.10a 5.30a 390b 4.10a 3.90a 4.80a 5.00a 3.40a 3.30b 3.70ab 4.40a 3.60ab 3.30b
Crispiness 5402 5.00a 4.60a 4402 3.80a 5.10a 5.00a 4502 430a 3.40a 4.50a 3302 3.50a 4.00a 2.60a 3.40a 3.70a 3.90a 3.10a 3.10a
Flavor 4502 4.50a 4.80a 4302 4.10a 4.30a 4.00a 390a 4502 330a 3.60a 3.50a 4.10a 4.10a 3402 3.00a 3.60a 4.10a 340a 3.40a
Overall acceptance 4.10ab 5.00a 5.40a 4.00ab 3.60b 4.50ab 4.80ab 5.30a 4.60ab 3.50b 4.40a 4.00a 4.60a 4.60a 3.00b 3.10b 3.90a 4.30a 3.30ab 3.30ab

Storage period (day)
4 5
0 10 20 30 40 0 10 20 30 40

Color 3.60ab 3.40b 4.60a 4.00a 3.40b 3.10b 4.00a 4.40a 3.70ab 3.70ab
Shape 3.40b 4.30a 4.90a 3.90ab 4.00ab 3.90b 4.20a 4.90a 3.70b 4.00ab
Taste 3.50a 4.00a 4.00a 4.00a 2.80b 3.00a 3.70a 3.60a 3.10a 2.60a
Crispiness 4.00a 3.90a 3.80a 3.00a 2.40a 4.10a 3.90a 3.70ab 3.30ab 2.40b
Flavor 2.60a 3.30a 3.40a 3.50a 3.30a 3.70a 3.60a 3.30a 3.30a 3.00a
Overall acceptance 3.80ab 3.80ab 4.60a 4.10a 2.60b 3.70ab 3.60ab 4.00a 2.90ab 2.40b
Y Yackwa was prepared with 0, 10, 20, 30 and 40 g of egg yolk, respectively.
Y Mean value followed by different superscript in same row means significantly different at p<0.05.
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