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Quality Characteristics of the Traditional Korean Snack, Yur-gang-jung with Perilla and
Changes During Storage

Hye Young L. Kim and Hyun Hee Shin
Dept. of Food Science & Nuitrition, Yongin University

Abstract

The quality characteristics of the traditional Korean snack, Yut-gang-jung with Perilla, and the changes that
occur during storage were investigated. The water and protein content of a fresh sample were 9.67% and
10.83%, respectively. The water content in the sample stored at 207C changed slightly, but that of the sample

stored at 60C showed larger

changes from 9.33 % to 4.33%. The acidity of the sample stored for 8 days

was significantly higher. The hardness of the sample stored at 60C for 4 days was increased significantly.
Results of the sensory evaluation indicated the sample stored at 60°C had a significantly decreased roasted

perilla flavor.

The rancid flavor of the sample stored at 20°C increased slightly, while that of the sample

stored at 60°C showed a drastic increase during storage. Therefore, a one week storage of the Yur-gang-jung
with Perilla at room temperature is recommended for a product to have a shelf-life with similar

physicochemical and sensory properties to fresh samples.
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Table 1. Basic formula for Yut-gang-jung with Perilla
preparation

Ingredients Cup (©) Weight (g)
Sugar 14 2520
Water 7 1400
Syrup 7 1960

Roasted Perilla 7 840
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A859 ZFAL Rheometer(Compac-100, Sun
Scientific Co, Tokyo, Japan)E& A}&35te] S sk
1N9 AlYg =& Sample Length: 20.0mm, Sample
Depth:  5.0mm, Sample Height: 20.0mm, Sample Type:
Hexahedron, Adaptor Type: Round, Load Cell: 10kg,
Table Speed: 240mm/mino]I} AMAIZE(0 day storage)<}
AFLE7F 202 A|89) Test TypeS Mastication Test
oL, AF &7t 60T A8 AA= 2 W
of Test TypeS Hardness, Rupture TestE AlAlSt¥ T}

Bt AlRY ZA §4E MAEsa 4 &
o e &g ¥ B = 53 ¥He 2
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FE g 71E0 #$¥Ho &
AF8E WA ALstd FHEJ
TE 3tk AlEe ¥BANA F
3t71 3AIZE Aol Aujo] A2 sEAHTh
2.0x2.0x05ch 712 Bo] L AlZo) g9 M=t
g £AE AL FJAld "ol s BE AR
9 Fr7} Atoldf VS & T JEFHF FHRFYG 2
= AL W AAsEL F5AAE Ad o)
AAFZE AR R Fs AAROA FFEHAY B
Ar QPGEL 153 JEE o] &9 AY #EF 7
ALY &4 EXEE 27le ZEE EASEE 39
o 54 BUH 17 #Z4E BYo FEIT &
A, 1572 Z4E EYJ9 =t ZEAs
AL YeEIEE g4t Hrlg S48 EXo]
A= oA met £ E71 HAl(oasted perilla

seed aroma), AFH|WBA(rancid aroma), VI HE
(firmness), =53 7 XE(sogginess), VEF F=
(stickiness), FZA](adhesiveness), 2+ HAAL= A%

(chalkiness), -2 E7| &ul(roasted perilla seed flavor)

Table 2. Changes of water contents’ during storage at
the two temperature

. Al

L3

71

i)
fon

2 2Hg) gKrancid flavor)o] )

6. 8H &4

BEE A¥E 3 wE dFsidt A¥82Fs=
SAS package™E o] g3te] BARA FPow AR
39 993 Aol gl thste] Duncand] th
ZH 4 (Duncan’s multiple range test)©. 2 a=0.05
FFA AEsHh

m. Za Y nE
1. =20} SR shet
S ARAY AFLES J7) B2 FRY o
WA ¥ A Table 29 39) Yok ANARY
z7] 8 FFL o 967%0]9 20CAAE A 4
dof) 9.25%2 <47 AL T A RIAIIA A%
499 A&} FARE RolR) ¢kt 60CHAM A
Fote A9odE AlZto] A ©WE sRET) &
A4 W AN AF 494 517%04 AF 129
o= 250%2 @A) ZAsAth AN A 9%
3 AR oA ggde B4 2 AT 24
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Table 3. Changes of protein contents” during storage at
the two temperature

Treatment Water content (%) Treatment Protein (%)
20T 60T 20T 60T
0 9.67 9.67" 0 10.83" 10.83°
Da 4 925" 5.17° Days 4 10.87° 10.50°
s 8 9.17° 3.75° o4 8 10.69° 11.30°
12 8.25° 2.50° 12 10.58° 10.80°

' Mean of three replications : the same superscripts in a
column are not significantly different each other(p<0.05)
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! Mean of three replications : the same superscripts in a
column are not significantly different each other(p<0.05)
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A o) %—7}6}%247} = P d i Rt = S R =
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Table 4. Changes of peroxide and acid values” during
storage at the two temperature

20C 60°C
Treatment  peroxide acid peroxide acid
value(%)  value(%)  value(%)  value(%)
0 3.14 6.40° 314 6.40°
Days 4 247° 10.26° 2.28% 6.87°
8 1.20° 18.80° 2.62° 48.93"
12 2.09° 16.40° 1.95° 41.73"

! Mean of three replications : the same superscripts in a
column are not significantly different each other(p<0.05)

Table 5. Changes of texture’ during storage at 20°C
Storage(days)
0 4 8 12

Hardness o R . a
(Newton/em?) 90.2 60.0 166.6 194.1

Adhe?geness 38.5° 32.0° 858  270°

Cohesiveness ¢4 2 3393 129.7 128.2°
(%)

Spﬂ?gai;“’ss 67.2° 60.4° 89.6" 80.6"
G“m(‘;mess 3135°  32.1°  3586°  1516.1°

' Mean of three replications : the same superscripts in a
column are not significantly different each other(p<0.05)

Table 6. Changes of texture” during storage at 60°C

Storage(days)
0 4 8 12
(Ng\;aftgﬁfcsfnz) 902"  2047° 2938 3333
Adhes(;)/eness 38.5° 250 55 0.0°

B A2 77t mE BFHA
ZA7= Table 7 2 83 Zth 20CoA A%

= Ad4dA D H2 54 Fol 135904 4.0 %
A2&ATh olFE 060014 269 FAZ wwH)F

A F7Fe Steu AF RAANA FEA Bt
ot A AGA] A 4aGA o} 7.50 A 549 Fow
94 TAE st EAAELE BEY FEA
R oRglt AR S RATY HE FE, B
AR, 244 2 & 2AX= ZE gA AHAER
oFZFe] #9F FAE UEATh 553 FE,
73 A%, 544 9 & BAAE A& 94 A
ANEET e §93F FAE YA B2
EAEE AdA B0 1419 o2 Ugs] 78t
| 3%

FE-E

A B7IEALeH AF RYANE 809 #Hoez F
stA HrrEo] WA T 2ghE droe uteg grt
StRg W B E74F0) E% ZstA BIlEE & F
QAT A Fe Mgt 079 ez A9 A
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Table 7. Changes of sensory characteristics” during
storage at 20T

Storage(days)
Treatment o 4 P 7
Roasted perilla seed aroma 135 40° 28 46
Rancid aroma 06> 26 24 157
Texture-firmness 75" 545 65 65
Texture-sogginess 76" 58  62° 6.1°
Texture-stickiness 11.8" 9.6° 9.7°  10.1°

Texture-adhesiveness 1.8 94 99°  10.1°
Textre-muddy or chalkiness 7.5° 57° 57°  61°
Roasted perilla seed flavor 14.1°  7.9° 7.6° 8.0°

Rancid flavor 07° 20" 27 1.7
' Mean of three replications : the same superscripts in a
column are not significantly different each other(p<0.05)

Table 8. Changes of sensory characteristics” during
storage at 60C

Storage(days)

Treatment 0 3 3 2
Roasted perilla seed aroma 14.5*° 34° 42° 3§
Rancid aroma 05° 108° 95 118
Texture-firmness 75° 112 11.7 1RO
Texture-sogginess 75 25 25 29°
Texture-stickiness 200 25 25 2.3°
Texture-adhesiveness 08 26 31° 2.1°

Texture-muddy or chalkiness 7.5° 3.0° 32° 3.1°
Roasted perilla seed flavor 14.5° 6.9° 68" 52°
Rancid flavor 05 56 66 8.0"

' Mean of three replications : the same superscripts in a
column are not significantly different each other(p<0.05)

=2 F5E A A19d A 65.(2003) -

' Mean of three replications : the same superscripts in a
column are not significantly different each other(p<0.05)
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