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Quality Evaluation of yut(Korean Traditional Candy) Prepared from Low
Quality Dried-Persimmon

Jun-Han Kim, Woo-Won Kang and Jong-Kuk Kim'
Dept. of Food Nutrition, Sangju National University, Sangju 742-711, Korea

Abstract

This study was performed to develop yu #Korean Traditional Candy), products using dried—persimmon, with the
ratio of 5, 10, 15, 20 and 25%, and the quality characteristics were investigated. The proximate compositions of
dried—persimmon were 29.67% moisture, 1.76% crude protein, 0.18% crude lipids, 1.31% crude ash and 3.92%
crude fiber, respectively. Brix of yur products were ranged from 81.5% to 83.0%. With increasing the amount
of dried—persimmon, hunter's color values of L and b were reduced. In the texture property, the addition of
dried—persimmon increased hardness, fracturability, gumminess and chewiness, while decreased adhesiveness. Judging
from textire, taste and overall acceptability of the yu# product, the recommended substitution level of dried—persimmans
was 10% . In consumer sensory score, the twenties~sixties gave high score of color, while the thirties~fifties
gave high scare of sweetness. Overall acceptance of yur products of dried—persimmon were good in old—age consumers.

Key words : dried persimmon yut, color, texture property, consumer Sensory score
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Table 1. Formulation of yut(Korean traditional Candy), prepared
with various ratio of dried-persimmon

(Unit: %)

Materials Dried-persimmon yut”
DPC-5 DPC-10 DPC-15 DPC-20 DPC-25
Dried-persimmon 500 1000 1500 2000 25.00
Glutinous starch syrup(82 Brix) 9098 8598 8098 7598 7098
Margarine 200 200 200 200 200
Lecithin 002 002 002 002 002
Com starch powder 200 200 200 200 200
Total 10000 10000 100.00 100.00 100.00

"Dried persimmon yur are DPC-5: yut added with 5% ratio of dried persimmon,
DPC-10: yut added with 10% ratio of dried persimmon, DPC-15: yut added with
15% ratio of dried persimmon, DPC-20: yur added with 20% ratio of dried persimmon,
DPC-25: yur added with 25% ratio of dried persimmon.

Table 2. Formulation of yut prepared with various ratio of
dried-persimmon and persimmon feel

(Unit: %)

Materials e Dried-persimmon yur”
DPC- ] DPC-II DPC-INl DPC-IV DPC-V
Dried persimmon 1000 700 500 300 -
persimmon feel - 300 500 700 1000
Glutinous starch syrup(82 Brix) 8598 8598 8598 8598 8598
Margarine 200 200 200 200 200
Lecithin 002 002 002 002 002
Com starch powder 200 200 200 200 200
Total 100.00 10000 100.00 10000 100.00

Usee Table 1.

Table 3. Formulation of 10% dried-persimmon yut prepared
with various ratio of oils

(Unit: %)

Materials Driodpersimmon yu”
DPC 1 DRCTI DRCHI DPGIV DPCV DRCG-VI
Dried-persimmon 1000 1000 1000 1000 10.00 10.00
Glutinous starch syrup(82 Brix) 85.98 8598 8598 8598 8598 8598
Margarine 200 - - 100 - 100
Shortening 200 - 100 100 -
Palm oil - 200 - 100 100
Lecithin 002 002 002 002 002 002
Com starch powder 200 200 200 200 200 200
Total 100.00 100.00 100.00 100.00 100.00 100.00

Dsee Table 1.



Table 4. Formulation of 10% dried-persimmon yut prepared with
various ratio of Margarine (Unit: %)

Dried persimmon yu”

Materals DPC-T DPC-TI DPC-II DPCIV DPC-V
Dried-persimmon 1000 1000 1000 1000 1000
Glutinous starch syrup(32 Brix) 8698 8598 8498 8398 8298
Margarine 100 200 300 400 500
Lecithin 002 002 002 00 0
Com starch powder 200 200 200 200 200
Total 10000 10000 10000 10000 10000
"see Table 1.
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Table 5. Proximate compositions of dried-persimmon and persimmon feel
(unit : %, Wet basis)
Samples Ingredients
Moisture Crude protein Crude lipids Crude ash Crude fiber N-free extracts
Dried-persimmon 29.67+1.33" 1.760.67 0.18+0.023 1.31£0.12 3924024 62.83£2.67
Persimmon feel 22.300.95 3.69+0.77 2.12+0.78 3724037 13.68+0.81 54.49£2.15

"Values are means=SD of three experiments.



138 ]

ok
Hi
i
o

810
85

&80
&5
&0
815
810
85
a0
FRGD

[n2¢:4 FC10 FRG15

Bi%

Fig. 1. Brix of yut prepared with various ratio of dried-
persimmon.

Values are means+SD of three experiments.

Dried persimmon yur are DPC-5: yut added with 5% ratio of dried persimmon,
DPC-10: yut added with 10% ratio of dried persimmon, DPC-15: yut added
with 15% ratio of dried persimmon, DPC-20: yut added with 20% ratio of
dried persimmon, DPC-25: yur added with 25% ratio of dried persimmon.

Color value
B B 8 &8 &

&

°C5 CPCH10 CPCA5 PG FC-5

Fig. 2. Hunter’s color of yut prepared with various ratio
of dried-persimmon.

Values are means+SD of three experiments

Dried persimmon yur are DPC-5: yur added with 5% ratio of dried persimmon,
DPC-10: yur added with 10% ratio of dried persimmon, DPC-15: yur added
with 15% ratio of dried persimmon, DPC-20: yut added with 20% ratio
of dried persimmon, DPC-25: yut added with 25% ratio of dried persimmon.
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Fig. 3. Texture of yut prepared with various ratio of dried-
persimmon.

Values are means+SD of three experiments.

Dried persimmon yut are DPC-5: yut added with 5% ratio of dried persimmon, DPC-10:
yut added with 10% ratio of dried persimmon, DPC-15: yur added with 15% ratio
of dried persimmon, DPC-20: yut added with 20% ratio of dried persimmon, DPC-25:
yut added with 25% ratio of dried persimmon.
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Fig. 4. Sensory score of yut prepared with various ratio of dried
persimmon.

Values are means of three experiments,

Dried persimmon yut are DPC-5 : yur added with 5% ratio of dried persimmon, DPC-10 :
yut added with 10% ratio of dried persimmon, DPC-15 : yur added with 15% ratio
of dried persimmon, DPC-20 : yut added with 20% ratio of dried persimmon, DPC-25 :
yut added with 25% ratio of dried persimmon.

Table 6. Consumer sensory score of yut prepared from 10% dried persimmon

Evaluation parameters

hee Color Sweetness Astringency Flavor Hardness Adhesiveness Overall acceptance
20th 3237+0.802" 3.465:0.800 2.316+1.278 2491:0934” 3.175:0.934" 3.175£1.058 3.474£0.655
30th 3343+0.845 3.701£0.905 270141371 2.672+1.050° 3.493+0,704" 3.358+0.995 3.657+0.708
40th 3323+0.874 3634+0.777 2.839+1218 2.946+0.960" 3.505+0.892° 335540917 3.688+0.737
50th 3.619+0.805 3.810£0.750 3.000+1.095 3381:0.740° 3.667+0.730° 3.429+0978 38570.727
60th 3.750+1.258 3.500£0.577 27501500 3.250+0957° 4.000+2.000° 3.750+1.258 4000816
Average 33210,842 3.595+0.815 2.619+1.288 2.746+0.988 3395+0.893 3.298+0.997 3.615+0.707

"Values are means=SD of three experiments.
PMeans with same letters in each colunm are mot significantly(P<0.05).
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