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Quality Characteristics of Yackwa Prepared by
Different Amounts of Egg White

Sook-Ja Yoon
Department of Traditional Cuisine, Rae Hwa Womans Junior College
Institute of Traditional Korean Food

Abstract

Yackwa was prepared by the addition of different amounts of egg white, and the samples were analyzed by
texture profile analysis, Hunter’s colorimetry and sensory evaluation during 5 days of storage. In texture profile
analysis, the hardness, gumminess and chewiness of Yackwa were increased in all the samples during storage and
the texture parameters were increased by increasing egg white level. No significant difference was observed in the
lightness, redness and yellowness (P>0.05), but Hunter’s color values were slightly increased during storage in all
the samples. In sensory evaluation, no significant difference was observed among the samples during storage except
the increase of crispiness and overall acceptance by the addition of egg white. The results showed that Yackwa
prepared with 10 g of egg white/(100 g of other ingredients —--FZA T Grld 10g A7H1A F &3] sfof )
had an acceptable sensory quality.
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Table 1. Formulas for Yackwa prepared with different
amounts of egg white

. Samples

Ingredients 0 10 20 30 40
Wheat flour(g) 2402C) 240 240 240 240
Egg white(g) 0 10 20 30 40
Sesame oil(g) 39(3Tbsp) 39 39 39 39
Honey(g) 66(3Tbsp) 66 66 66 66
Refined rice wine(g) 30(2Tbsp) 30 30 30 30
Salt(g) 1.25(%tsp) 125 125 125 125
White pepper(g) 0.6(Jatsp) 06 06 06 0.6
Cinamon(g) 0.6(Jtsp) 0.6 0.6 06 0.6
Ginger juice(g) 5(1tsp) 5 5 5 5
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Table 2. Texture profile analysis parameters of Yackwa prepared by different egg white contents during storage

Storage period (day)

Texture 0 1
parameters o 10 20 30 40 0 10 20 30 40
Springiness 0.23a” 0.24a 0.29a 0.25a 0.34a 0.21b 0.22ab 0.24ab 0.24ab 0.29a
Gumminess 5112.76a 6175.32a 6569.6a2 7308.19a 8565.29a 7204.50a 7972.17a 825094a 8331.62a 8709.14a
Cohesineness 0.32b 0.38bc 0.50ab 0.43ab 0.57a 0.35b 0.41ab 0.46ab 0.53ab 0.65a
Adhesiveness -154.41a -206.18ab -272.86ab -264.10ab -349.08b -202.61a -363.56ab -402.64b -341.0lab -384.84ab
Hardness(g) 8572.80c 12147.80bc 15855.73b 18643.60ab 22886.50a 13171.43d 14955.17cd 16805.17¢c 19514.59b 22967.47a
Chewiness 1291.45¢ 1301.87c 1576.67bc 2092.96ab 2316.20a 1754.54b 2102.49a 2145.80a 2251.72a 2390.84a
Storage period (day)
Texture 2 3
parmeters 0 10 20 30 40 0 10 20 30 40
Springiness 0.20a 0.22a 0.28a 0.25a 0.28a 0.20a 0.24a 0.25a 0.27a 0.28a
Gumminess 5495.89b 6188.12b  7340.71b 7566.92ab 9552.05a 6597.23b 7112.14b 7735.27b 8216.49b 13125.51a
Cohesineness 0.43b 0.44b 0.44b 0.54ab 0.69a 0.36b 0.46b 0.47b 0.50ab 0.66a
Adhesiveness -61.20a -7232a  -21747b  -256.69b -353.30b -188.82a -223.63a -287.48a -230.04a -336.42a
Hardness(g) 13537.73¢ 15555.53bc 17639.27bc 20075.07ab 23211.60a 13885.10b 16339.10b 18968.80ab 22909.60a 24291.40a
Chewiness 1105.14d  1812.53cd 2522.19bc 3029.75ab 3833.98b 1558.48b 1653.40b 1841.90b 2610.29a 2981.04a
Storage period (day)
4 5

0 10 20 30 40 0 10 20 30 40
Springiness 0.26a 0.24a 0.25a 0.25a 0.25a 0.22a 0.23a 0.23a 0.26a 0.28a
Gumminess 5748.51b 10540.94ab 12613.25ab 14394.16a 16064.10a 8268.08c 8501.97bc 8816.96bc 10860.19b 13642.85a
Cohesineness 0.46a 0.46a 0.50a 0.57a 0.66a 0.45b 0.46b 0.48b 0.57ab 0.68a
Adhesiveness -79.99a  -204.62bc -183.18ab -262.29bc -289.34c  -52.06a -213.67b -271.21bc  -340.62c -286.45bc
Hardness(g) 14041.73d 16951.00cd 19105.13bc 22244.93ab 24634.93a 15244.57¢ 17506.33¢c 19209.83bc 24247.37ab 26538.13a
Chewiness 1368.64b 2586.91a 2721.80a 3162.03a 3307.35a 1813.0lc 2168.79bc 2384.34bc 2690.34ab 3104.45a

Y Yackwa was prepared with 0, 10, 20, 30 and 40 g of egg white, 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 white contents during storage

Storage period (day)

Hunter

value 0 1 : 2
0" 10 20 30 40 0 10 20 30 40 0 10 20 30 40
L (lighiness)  19.23a” 19.12a 19.09a 189la 18.68a 20.53a 20.42a 20.37a 20.24a 20.12a 21.14a 21.03a 20.84a 20.81a 20.682
a (redness) 4.09a 4.30a 4.52a 4.56a 4.56a 4.28a 4.28a 4.43a 447a 4.67a 4.14a 4.16a 427a 4.43a 4.68a
b _(vellowness) -0.5la -0.75a -1.86a -1.03a -1.12a -0.72a -194a -1.09a -1.23a -1.29a -120a -1.32a -1.35a -1.51a -1.64a

Storage period (day)

3

4 5

0 10 20 30

40 0 10

20 30 40 Q 10 20 30 40

L (lightness)
a (redness)

b (vellowness) -1.05a -1.12a -1.31a -1.35a -1.65a -1.05a -1.12a

4.72a
-1.31a

21.19a 21.17a 21.13a 21.13a 21.07a 23.66a 23.23b 23.04bc 23.02bc 22.84c 23.79a 23.79a 23.39ab 23.33ab 23.16b
4392 4.46a 4.47a 4.53a 4.70a 4.47a 4.67a

4.66a 4.71a 4.84a
-5.2la -5.28a -5.34a

4.90a
-5.38a

5.14a
-5.42a

4.90a
-1.35a

491a
-1.65a

" Yackwa was prepared with 0, 10, 20, 30 and 40 g of egg white, respectively.
? Mean value followed by different superscript in same row means significantly different at p<0.03.
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Table 4. Sensory evaluation scores of Yackwa prepared by different egg white contents during storage
Sensory Storage period (day)
parameters 0 1 2 3

0 10 20 30 40 0 10 20 30 40 0 10 20 30 40 0 10 20 30 40
Color 4.102” 4.60a 4.30a 4.40a 4.40a 4.40ab 4.00ab 4.80a 4.30ab 3.10b 4.00a 3.90a 3.80a 4.00a 2.80a 4.302 4.60a 4.30a 3.90a 2.90a
Appearance 4302 490a 4.30a 390a 4.10a 4.40a 4.30a 4.50a 3.60a 3.30a 3.10a 4.50a 4.40a 3.80a 3.60a 3.90a 4.60a 4.40a 4.30a 3.40a
Taste 470a 4902 4.10a 3.70a 4.30a 3.60a 4.50a 4.40a 3.80a 3.30a 3.30a 3.90a 3.60a 3.00a 3.10a 3.40a 4.30a 3.702 3.40a 2.60a
Crispiness 5.70a 5.40ab 3.70b 3.60b 3.60b 4.60a 4.10a 3.90a 3.30a 2.60a 4.50a 3.60a 3.10a 3.10a 2.50a 4.30a 4.40a 3.40a 3.40a 2.60a
Flavor 4.10a 390a 4.40a 390a 4.10a 382 3.80a 3.90a 3.90a 3.40a 3.10a 3.50a 3.90a 3.90a 3.10a 2.90a 3.70a 3.10a 2.70a 3.40a
Overall acceptance 5.10a 5.10a 5.20a 3.70b 4.00b 400a 4.60a 4.4a 3.90a 3.00a 3.40a 4.10a 3.80a 3.50a 2.80a 3.00a 4.60a 3.90a 3.30a 2.70a
Storage period (day)
4 5

0 10 20 30 40 0 10 20 30 40
Color 3.70ab 4.70a 3.10b 3.90ab 2.60b 3.70ab 4.10a 3.90ab 3.70ab 2.60b
Shape 4.10a 4.40a 4.10a 4.10a 3.30a 4.00a 4.60a 4.40a 4.30a 3.40a
Taste 3.70a 3.60a 3.60a 3.40a 3.10a 3.70ab 4.40a 3.30ab 3.60ab 2.60b
Crispiness 4.60a 4.60a 3.30a 3.10a 2.60a 4,002ab 4.10a 2.90ab 2.70ab 2.10b
Flavor 3.40a 3.60a 3.30a 3.40a 3.00a 3.30a 3.60a 340a 3.00a 3.10a
Overall acceptance 3.60a 4.00a 3.40a 3.70a 2.70a 3.40ab 4.40a 3.30ab 3.30ab 2.40b

Y Yackwa was prepared with 0, 10, 20, 30 and 40 g of egg white, respectively.
» Mean value followed by different superscript in same row means significantly different at p<0.05.
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