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Quality Characteristics of Yukwa with Citrus Peel Powder

Bae Hwa-Soon, Lee Ye-Kyung, Kim Soon-DongT
Faculty of Food Science and Industrial Technology, Catholic University of Daegu

Abstract

Quality characteristics of Yukwa, Korean traditional rice cookie, added with citrus peel (2, 4 and 6%) were
investigated. Yukwa was prepared by adding the water homogenate of the peel and the quality characteristics were
evaluated by the expansion rate, texture, color, sensory quality and content of total carotenoid, hesperidine and
naringin. The expansion rate (1,517~855%) of Yukwa with higher concentrations of citrus peel powder was lower
than that of control product (1,740%) and the brittleness followed the same trend. However, the values were in the
range of those of the traditional Korean Yukwa. The color of the control Yukwa (L* value: 63.3~49.9, a* value: 10.
6~17.8, b* value: 12.6~56.4) was white, but with citrus peel (2~6%) light yellow~yellow (L* value: 63.3~49.9,
a* value: 10.6~17.8, b* values: 12.6~56.4). Carotenoid, hesperidin and naringin contents of Yukwa with the
addition of peel powder were 0.18 ~0.51 mg%, 36.55~101.60 mg% and 24.65~70.81 mg%, respectively. The color
and the overall acceptability of Yukwa with 4% of citrus peel powder were the best. This combination had some
orange flavor, but no differences in both sweet and sour taste.

Key words : Yukwa, citrus fruits peel powder, water homogenate.
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Table 1. Experimental plots and compositions of material of Yukwa
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Concentration of citrus peel powder(%)

Matenals
0 2 4 6
Wet glutinous rice powder(g) 1000 980 960 940
Soju(mt) 120 120 120 120
Soybean(g) 5 5 5 5
Water(ml) 130 170 210 250
Citrus peel powder(g) 0 20 40 60
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Fig. 1. Preparing procedure of Yukwa.
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Table 2. Analysis conditions for texture of Yugwa
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Test speed 1.0 mmvs
Pre test speed 5.0 mmys
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Trigger type Auto at 5g
Distance 25.0 mm
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Fig. 2. Expansion rate of Yuhwa with different concentration of
citrus peel powder. Values are meanzstandard devia-
tions(SDs) of triplicate determinations and different
superscripts indicate significant differences at p<0.05.
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Fig. 3. Texture of Yukwa with different concentration of citrus

peel powder. Values are mean*SDs of triplicate
determinations and different superscripts indicate signifi-
cant differences at p<0.05.
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Fig. 4. Color of Yukwa with different concentration of citrus
peel powder. Values are meantSDs of triplicate

determinations and different superscripts indicate signifi-
cant differences at p<0.05.
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Fig. 5. Total carotenoid contents of Yukwa with different
concentration of citrus peel powder. Values are mean=*
SDs of triplicate determinations and different superscripts
indicate significant differences at p<0.05.
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Fig. 6. Content of hesperidin and naringin in Yuwhwa with
different concentration of citrus peel powder. Values are
meantSDs of triplicate determinations and different
superscripts indicate significant differences at p<0.05.
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Fig. 7. Quantitative descriptive analysis diagram for fried Yukwa
with different concentration of citrus peel powder. Sweet
taste(SWT), sour taste(SOT) and odor (OR) was
evaluated from very low(1 point) to very high (5 points),
and the color acceptability(CA), appearance (AP),
crispiness(CR) and overall acceptability (OA) were
evaluated from very poor(l point) to very good(S
points). Values are mean of 50 panels. CA, OA and OR
showed significant at p<0.05.
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