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Quality Characteristics of Yakbab Prepared with
Jujube(Zizyphus jujuba Mill. cv. Dongzao) Paste

Duck-hee Kim'
Dept. of Hotel Culinary Art, Wine, and Coffee, Daegu Health College

Abstract

This study investigates the effects of cooking utensils and jujube(Zizyphus jujuba Mill. cv. Dongzao)
paste on the quality characteristics of yakbah. Yakbab samples prepared with jujube paste were divided
into a control(yakbab with 0% of jujube paste) and the groups with jujube paste added. The samples
prepared with jujube paste were divided into JY1(yakbab with 2.60% of jujube paste), JY2(yakbab with
4.27% of jujube paste), JY3(yakbab with 5.88% of jujube paste), JY4(yakbab with 7.43% of jujube paste)
and JY5(yakbab with 8.94% of jujube paste). The moisture content and the color score of pressure
cooker treatment have higher than those of the pot. The moisture contents of JY2 and JY5 samples
increased as compared to the other samples. The L(lightness) value scores of all samples with jujube
paste added were higher than those of the others. Hardness, springiness and cohesiveness of JY4 sample
showed higher than those of the control. Higher scores for color, moistness, mouth feel, sweet taste and
overall taste were found in JY4 products as compared to the other samples.

Key words : pressure cooker, jujube(Zizyphus jujuba Mill. cv. Dongzao) paste, Yakbab, quality characteristics,
texture, sensory evaluation.
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{Table 1> Cooking conditions of jujube paste

Cooking condition

Used cooker Jijube (kg) _ Water(L) — Boili(r;]gr)time Final (j:JjBl::i;e) paste
Pot 1 45 25 12 36
Pressure cooker 1 25 3.0 1 36
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{Table 2> Formula for Yakbab prepared with jujube paste
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) Sample”
Materials
Control Jy1 JY2 JY3 JY4 JY5

Glutinous rice 300 ( 5356) 300 (52.16) 300 ( 51.27) 300 ( 50.41) 300 ( 49.57) 300 ( 48.77)
Soy sauce 45 ( 803) 45 ( 782 45 ( 769) 45 ( 756) 45 ( 743) 45 ( 731
Sugar 100 ( 17.85) 100 ( 17.38) 100 ( 17.09) 100 ( 16.80) 100 ( 16.52) 100 ( 16.25)
Starch syrup 55 ( 9.81) 55 ( 956) 55 ( 940) 55 ( 924) 55 ( 9.08) 55 ( 8.94)
Sesame oil 5 ( 089 5 ( 0.386) 5 ( 0.85) 5 ( 084 5 ( 082 5 ( 081)
Cinnamon 0.1( 0.01) 0.1( 0.01) 0.1( 0.01) 0.1( 0.01) 0.1( 0.01) 0.1( 0.01)
Caramel sauce 55 ( 9.81) 55 ( 956) 55 ( 940) 55 ( 924) 55 ( 9.08) 55 ( 8.94)
Jujube paste 0 15 ( 260) 25 ( 427) 35 ( 588 45 ( 7.43) 55 ( 894

Total 560.1(100.00) 575.1(100.00) 585.1(100.00) 595.1(100.00) 605.1(100.00) 615.1(100.00)

Y Control: Yakbab with 0% jujube paste, JY1: Yakbab with 2.60% jujube paste, JY2: Yakbab with 4.27% jujube paste,
JY3: Yakbab with 5.88% jujube paste, JY4: Yakbab with 7.43% jujube paste, JY5: Yakbab with 8.94% jujube paste.
2 Values in parentheses represent relative percentage of total materials.
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{Table 3> Proximate composition of jujube paste prepared by cooking utensils

Used cooker Moisture(%) Crude lipids(%6) Crude protein(%) Crude ash(%)
Pot 58.20+0.18") 1.230.23" 4.01+0.147 1.1640.15”
Pressure cooker 59.51+1.997 1.76+0.317 4.12+0.027 2.18+0.21%

Y Values are the meanzstandard deviation of duplicate experiments.

2) ab

Means with different superscripts within a column indicate significant differences(p<0.05).



<Table 4> pH and acidity of jujube paste prepared
by cooking utensils

Used cooker pH Acidity (%)
Pot 4.48+0.12" 0.63+0.02%
Pressure cooker 4640179 0.51+0.02"

Y Values are the meansstandard deviation of duplicate
experiments.

2 2 Means with different superscripts within a column
indicate significant differences(p<0.05).
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{Table 5> Hunter's color values of jujube paste prepared by pot and pressure cooker

Color?

value
Used cooker -
L(Lightness) a(Redness) b(Yellowness)
Pot 28.0+0.30% 5.07+0.17” 3.10+0.14"
Pressure cooker 29.2+0.56% 5.54+0.16” 4.73+0.379

Y L: lightness(100, white ;

2 Quoted values are means of triplicate experiments.
3) ab

0, black), a: redness(—, green; +, red), b: yellowness(—, blue; +, yellow).

Means with different superscripts within a column indicate significant differences(p<0.05).
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<Table 6> Moisture content(%0) of Yakbab prepared with jujube paste

Sample”
Control JY1 JY2 JY3 JY4 JY5

Moisture
content

33.09:0.26"  34.02+0.33  35.10+0.219 34.13+0.62°  32.20+0.64  34.90+0.27%

Y Values are the meantstandard deviation of triplicate experiments.
2 Abbreviations are specified in Table 2.
® 2°¢ Means with different superscripts within a row indicate significant differences(p<0.05).
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<Table 7> Hunter's color values of Yakbab prepared with jujube paste

) Sample”
Color

Control %! V2 V3 Y4 Y5
L(Lightness) 32674032 325540257  2851+0.62°  3053+0.16”  29.19+0.279  29.35+0.44%
a(Redness) 3.74+0.379 3.25+0.32” 3.62+0.107 3.18+0.16” 3.74+0.14° 3.84+0.16

b(Yellowness) 7.98+0.72” 6.77+0.24" 8.43+0.24% 6.17+0.72 6.49+0.35" 7.53+0.27%

Y Abbreviations are specified in Table 2.

2L :lightness(100, white ; 0, black), a: redness(—, green ; +, red), b: yellowness(—, blue;+, yellow).
¥ Quoted values are means of triplicate experiments.

% 27 Means with different superscripts within a row indicate significant differences(p<0.05).
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{Table 8> Textural characteristics of Yakbab prepared with jujube paste

Textural characteristics”

Sample? > — : :
Hardness(g/cm®) Springiness(%) Cohesiveness(%o) Chewiness(g)
Control 3.98+0.91” 67.61+2.15” 47.2143.12” 88.12+3.42"
%1 1.35+0.26° 71.22+4.419 47.12+1.817 97.12+1.08Y
Y2 1.23+0.47° 66.21+3.817 39.12+1.819 88.92+4.21"
%] 1.23+0.219 58.12+2.12” 47.92+1.54” 100.09+4.319
Y4 4.62+0.26” 60.28+2.48" 53.72+1.219 88.72+1.02”
JY5 6.50+0.28" 48.34+1.81° 36.72+2.319 57.12+2.93%

Y Values are the meantstandard deviation of triplicate experiments.

2 Abbreviations are specified in Table 2.
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Means with different superscripts within a column indicate significant differences(p<0.05).
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{Table 9> Sensory characteristics of Yakbab prepared with jujube paste

Characteristic” Sample”
Control %! Y2 Y3 Y4 JY5

Color 1.510.22% 2.12+0.16° 3.24+0.11" 3.15+0.31" 4.51+0.407 3.11+0.30”
Moistness 2.78+0.119 3.01+021  3.25+0.30” 3.85+0.40"  4.50+0.317 4.34+0.20°
Firmness 3.02+0.327 2.85+0.20"  2.89+021®  2.81+0.30"  2.58+0.20” 2.51+0.32”
Mouth feel 2.88+0.21 3.27+0.20%  3.54+0.16" 4.02+0.21” 4.49+0.23" 4.10+0.31%
Sweet taste 3.45+0.32” 2.000.21 2.50+0.279 3.50+0.32” 45140517 4.00+0.31%
Overall taste 3.42+0.219 3.48+0.35  3.89+0.18" 4.410.27° 4.89+0.49" 4.03+0.40

Y Meanzstandard deviation of triplicate experiments, Means of n=10 based on 5 points score(very poor, 1; poor, 2; fair,

3; good, 4; very good, 5).

2 Abbreviations are specified in Table 2.
3) a~d

Means with different superscripts within a row indicate significant differences(p<0.05).
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