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Effect of the Cellulose on Yackwa Quality
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— (Abstract) ™

This study was performed to the investigate the Yackwa quality according to the addition level of cellulose(0,
1, 3, 5 and 7% w/w flour). The color(L, a and b value), hardness, crude lipid content and sensory evaluation
of Yackwa were measured,

The values for color(L, a and b value) were not shown any significant difference among the all of Yackwa
groups, but L{lightness) tended to be increased in 5 and 7 % cellulose Yackwa groups than cellulose free
Yackwa(control), The 7% cellulose Yackwa was harder than control, but the hardness of Yackwa didn't
show difference in groups added below 5% cellulose compare to control, Crude fat contents showed no
significant difference in the all Yackwa groups but tended to decrease in Yackwa groups added above
1% cellulose than control, It could be thought that fat absorption of Yackwa was affected due to adding
a cellulose, There were not found any significant differences in the taste values for sensory evaluation
according to cellulose level, and overall acceptability in below 5% cellulose Yackwa groups didn't differ
from control. On the other hand the higher level of cellulose, the more crispness which was positively
associated with overall acceptability,

These findings could be thought that the addition of 3% cellulose(w/w) in preparing Yackwa were needed

to reduce the fat absorption and to increase the crispness without changing the tastes and overall acceptability

Qf Yackwa, /
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Table 1, Composition of the ingredients of Yackwa
Iingredient Cellulose 0%" Cellulose 1% Cellulose 3% Cellulose 5% Cellulose 7%
Wheat flour (g) 90.0 89.1 87.3 85.5 837
Sesame oil (g) 18.0 18.0 18.0 18.0 18.0
Honey (g) 32,0 32,0 32,0 32.0 32,0
Rice wine (g) 15.0 15.0 15.0 15.0 15.0
Ginger juice (g) 5.0 5.0 5.0 5.0 5.0
Salt (g) 0.3 0.3 0.3 0.3 0.3
Cellulose (g) 0 0.9 27 45 6.3

" percent of cellulose to flour weight
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Table 2, Operation conditions of rheometer for texture

analysis

Item Condition
Rheometer sun RHEO — METER
Program RDS 300 MFC
Test type mastication test (compression)
Adaptor NO-4 1 mm
Set value 4 mn

Table speed 60 mm,//min
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Table 3, Color values of Yackwa according to the cellulose level

Cellulose 0%" Cellulose 1% Cellulose 3% Cellulose 5% Cellulose 7%
? 46.1+25% 477452 46.3+2.9 492441 49.9+4,6NS”
a” 6.9+2,2° 10.9+25° 6.6+27° 87423 88+28"
b? 20.7%1,3° 24.0+19° 19.9+3.3° 22 4+26% 237419
" percent of cellulose to flour weight
2 Lightness % a: Redness ¥ b Yellowness
% Values are mean + standard deviation
% values with different letters within a row are significantly different by Duncan's test at p(0.05
' NS: not significant
Table 4, Hardness of Yackwa according to the cellulose level
Cellulose 0%" Cellulose 1% Cellulose 3% Cellulose 5% Cellulose 7%

15919.3 + 10998.2°°  34024.4 + 20606,2%%

40037.8 + 21020.4™

36209.8 + 11043.0% 56589.5 + 7688.8°

" Percent of cellulose to flour weight
? Values are mean * standard deviation

% Values with different letters within a row are significantly different by Duncan's test at p(0.05

Table 5, Crude fat content of Yackwa according to the cellulose level

(unit : %)
Cellulose 0%" Cellulose 1% Cellulose 3% Cellulose 5% Cellulose 7%
31.65+4.997 25.45+2 44 26.72+4.58 24824131 24.53+3 93NS”

" Percent of cellulose to flour weight
? values are mean + standard deviation
3 NS: not significant
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Table 6. Values for sensory evaluation of Yackwa according to the cellulose level

Characteristics Cellulose 0%" Cellulose 1% Celiulose 3% Cellulose 5% Cellulose 7%

Color of surface 36+137 34+14 3615 3.4%1.4 4,0%0,6NS"
Sweet taste 43+0.9 46+10 52+06 45+13 3.8+1.5NS
Bitter taste 22+18 20406 19420 27408 2.5+0.5NS
Nutty taste 42310 43+21 41416 49+12 54%11NS
Softness 43+11° 44210 54+14° 46+11° 23+12°
Crispness 31+0.8° 5.2%1,0° 49%17° 51%11° 59+0.8°
Overall acceptability 49+0.9" 5.6+0.5° 52+1.2° 4.2+1,0%9 4.0+0.8°

7 Percent of cellulose to flour weight
7 Values are mean + standard deviation
% Values with different letters within a row are significantly ditferent by Duncan's test at p{0,05

Y NS: not significant



6 XA 5%
Table 7. Pearson's correlation coefficient of values for sensory evaluation with overall acceptability
Color of surface | Sweet taste | Bitter taste | Nutty taste | Lightness | Crispness | Overall acceptability
Overall acceptability 0.083 0.533** -0.273 —-0.205 0,042 0,503** 1,000

** 0¢0.01
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