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Abstract

This study was carried out to improve the qualities and extend the shelf life ofYukwa and Salyeotgangjung,
traditional Korean cookies, using fine hot salt instead of oil as the popping medium.
The Yukwa and Salyeotgangjung that had been popped using fine salt were stored at 257for one or two
months, and then compared their sensory evaluation, lipid contents and acid and peroxide values with those

popped in oil.

In the sensory test, the Yukwa base and popped rice expanded in the salts and stored for one month were
preferred to those expanded in oil with regard to flavor and overall acceptability. With respect to the whiteness,
off-flavor, and crispness, these properties those expanded in salt had stronger whiteness and crispness but a
weaker off-flavor compared to those expanded in oil. The lipid contents of the Yukwa base and popped rice
expanded in oil were 37.73 and 49.65%, respectively, which were significantly higher than in those expanded in
salts (0.10 and 0.53%, respectively). The acid and peroxide values were larger in those expanded oil than in

salts after 8 weeks storage.

In view of the above results, the conclusion was reached that the Yukwa base and popped rice expanded in
salts were less likely to provide a calorie intake and to become rancid over a long storage time.
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Table 1. The results of sensory evaluation for
acceptability test of Yukwa base and Popped rice
for Salyeotgangjung storaged for 1 month at 25°C

Yukwa base Popped rice
oil salt ail salt
Color 3.00£1.25 3.67+0.72 2.73+0.59 3.93+0.80
t-value 1.78 4.67"
Taste 3.1340.74 4.0040.85 2.80+0.86 3.13+0.83
t-value 2.98" 1.08
Texture 3.40+1.06 3.33+0.90 2.80+1.21 3.47+1.06
t-value 0.19 1.61
Flavor 2.93+1.10 3.73+0.70 2.93+0.59 3.53+0.64
t-value 237 2.66"
Overall = 333,098 4.00£0.53 2.93:0.80 3.60-0.51
acceptability
t-value 232 273
Values are Mean+S.D.
* p<0.05
*% p<0.01
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Table 2. The results of sensory evaluation for
difference test of Yukwa base and Popped rice
for Salyeotgangjung stored for 1 month at 257

Yukwa base Popped rice
oil salt oil salt
Whiteness 2204121 4.27+0.88 2.80+094 4.27+1.03
t-value 535" 407"
Off-flavor 3.80£0.56 3.07+0.80 3.73x0.59 3.13+0.74
t-value 2917 244"
Tenderness  3.67+1.11 3.33£1.05 3.33+0.72 3.07+0.88
t-value 0.85 0.90
Crispness 2.830+0.86 3.87+0.83 2.53x099 3.67+0.82
t-value 3457 3427
Mouth feel 3.73+1.03 3.60+0.91 293+0.88 3.27+1.16
t-value 0.38 0.88
Oily taste 3.27+0.80 3.20+1.01 3.33x090 3.27+1.03
t-value 0.20 0.19
Values are Mean+S.D.
* p<0.05
** p<0.01
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Table 3. Proximate contents of lipids of Yukwa base
and Popped rice for Yukwa and Salyeotgangjung

Yukwa base Popped rice
oil salt oil salt
Lipids(%) 37734377 0.10£0.00 49.65£2.74 0.53+0.13
t-value 24.46" 43.80"
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Fig. 1. Changes in acids values of Yukwa base and
Popped rice for Yukwa and Salyeotgangjung during
storage at 25C.

YB-oil : Yukwa base popped with frying oil

YB-salt: Yukwa base popped with salt

PR-oil : Popped rice popped with frying oil

PR-salt : Popped rice popped with salt
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Fig. 2. Changes in peroxide values of Yukwa base and
Popped rice for Yukwa and Salyeotgangjung during
storage at 25C.

YB-oil : Yukwa base popped with frying oil

YB-salt : Yukwa base popped with salt

PR-oil : Popped rice popped with frying oil

PR-salt : Popped rice popped with salt
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