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Abstract

Yukwa was prepared with the glutinous rice by the addition of different ratio of pigmented rice (0, 3, 5, 7, 10%)
and were steeped for 7 days at 20°C. No significant differences were found among the samples when the textural
properties of Yukwa dough and base were measured using a texture analyzer. But the crispness was decreased with
the increase of the addition level of pigmented rice. The redness (a value) and yellowness (b value) of the dough
and Yukwa base were increased and the lightness (L value) was decreased as the addition levels increased. The
expansion rate of Yukwa was decreased with the increase of addition levels. The overall acceptability of Yukwa

prepared with the addition of 7% pigmented rice was the best in the sensory evaluation.
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Table 1. Texture characteristics of dough added with pigmented rice
Ard;iii:)ign Springiness Gumminess Cohesiveness Adhesiveness Hardness(g) Chewiness
0% 0.54"+0.04 67.86+12.82 0.63+£0.07 100.94" £10.51 115.26"+15.72 36.92°+£7.22
3% 0.55"+0.07 58.80+9.57 0.63+0.07 97.97°+9.28 94.33°+£8.97 32.52"16.77
5% 0.55"+0.07 58.96+8.16 0.69+0.15 96.66""+10.02 90.96" +14.21 34.27""+5.39
7% 0.47°+0.03 62.601.6.99 0.570.06 90.56"+7.19  11149"+11.90  29.35°%4.19
10% 0.42°+0.05 67.95+12.45 0.61+0.17 86.23°+£7.45 104.44" +6.45 28.42"+6.00

" Values with different superscript letter in the same column are significantly different at P<0.05

Table 2. Color values of Yukwa dough added with
pigmented rice

Table 3. Color values of Yukwa added with pigmented
rice

Add?non L. value a value b value 4E Add%tlon L value a value b value 4E
ratios ranos
0% 58.0'"+29 34°+09 17.1°+0.7 - 0% 64.4"+09 12°+01 158°+03 -
3% 39.6°+06 93°+0.6 82°+1.2 21.2 3% 500°+07 6.7°+£0.1 10.0°+0.5 16.5
5% 334°+14 100°+1.1 7.6°+05 27.1 5% 444°+0.1 72°+£0.1 87°+05 22.1
7% 202°+1.2 10.1°+08 4.6 +04 322 7% 38.8°+04 74°%£01  69°%0.1 27.8
10% 245°+10 10.7°+0.7 4.1°+05 36.5 10% 364°+03 89°+0.1 59°+03 30.7

! Values with different superscript letter in the same
column are significantly different at P<0.05
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Table 4. Expansion rate ¢nd oil absorption of Yukwa
added with pigmented ric:
Addition ratios

Expansion rate QOil absorption(%)

0% 13.34*Y.£0.77 27424522
3% 13.47°--0.92 27.33+4.78
5% 12.75°:£1.25 26.61+4.71
7% 11.75":£0.29 24.9244.64
10% 10.75°2:1.32 21.74+4.41

Y Values with different superscript letter in the same
column are significantly clifferent at P<0.05

Table 5. Hardness of Yukwa added with pigmented rice
determined by texture anclyser
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Table 6. Sensory evaluation of Yukwa added with
pigmented rice

Addition ratios  Hardness(kg) (pegl’:i‘::;s;er) m Color Expansion 2::1:‘:;1
0% 1.18°7+0.4 29°+59 0% 567°+1.12 6.78""+044 522°+0.83
3% 122402 28°+59 3% 3.78°+0.83 5.22°+067 3.89°+0.60
5% 1.38™+0.2 22°+53 5% 3.89°+1.17 500°+0.71 4.33°+071
7% 1.46°:+0.2 20°+52 7% 533*+071 4.89°+0.78 533071

10% 1.73:£0.3 15°+5.8 10% 433°+1.00 3.22°+097 4.11°+0.78

Y Values with different supsrscript letter in the same
column are significantly clifferent at P<0.05
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" Values with different superscript letter in the same
column are significantly different ar P<0.05
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