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Abstract

For the purpose of promoting the consumption of rice powder, 5 cultivars were applied differently to establish the optimal
manufacturing conditions and measured Hunter color values, hardness and expansion rate of Yakgwa for the optimal conditions.
Looking into the optimal manufacturing conditions of Yakgwa, the commercial flour-facilitating Yakgwa is shown to have a great
shape when the mold is made with a thick paste for C-2 manufacturing method, Hangaru 100 mesh for H100-2 manufacturing method,
Hangaru 200 mesh for H200-2 manufacturing method, Shingil 100 mesh for S100-2 manufacturing method, and Shingil 200 mesh
for S200-1 manufacturing method. It also showed a trend of chewy taste after frying without cracks. Hunter color values (L) and
red chromaticity and value b of yellow chromaticity indicated a lower value for the commercial flour and Hangaru 200 mesh in
its entirety. The hardness of Yakgwa is within the range of 1,981.41~3,756.45 g and the degree of hardness is shown differently
for each rice powder exclusive cultivars. Rice flour developed as rice powder 5 cultivars, and as a result of measuring chromaticity,
hardness and expansion rate of Yakgwa for the quality characteristics, the item of hangaru 200 mesh had outstanding quality

characteristics for Yakgwa.
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Commercial flour

C-1

C2 C3

Flour 50g + salt 0.2g + Cinnamon
Powder 0.3g + Sesame oil 5g +
Soybean oil 5g + Sugar syrup 15g
+ soju 15g

Mixing ratio

Flour 50G + Salt 0.2g + Cinnamon Flour 50G + Salt 0.2g + Cinnamon
Powder 0.3g + Sesame oil 5g + Powder 0.3g + Sesame oil 5g +
Soybean oilSg + Sugar syrup 15¢ Soybean oil 5g + Sugar syrup 20g
+ Soju 20g + Soju 15g

Dough photograph

Pastic photograph

Complete photograph

Cross section

Result Bz Az A
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o 1= L U;H Qa}ﬁol 9}\%3—’
=9, 52 uﬂ‘i_j_‘ Zalg o] 71 o= AskA ZdEge
27 993, H7 T wey ], A7 AR wudtt
: , 2E T L

Final condition

O

Fig. 1. Yackgwa photo by conditioned rice flour for commercial flour.

S HW commercial flour 835t Fvt= C2 A RHMH,
Hangaru 100 mesh< H100-2 A 2%, Hangaru 200 mesh-S

H200-2 A 249, Shingil 100 mesh- $100-2 A5}, Shingil
200 mesh-> S200-1 A EFHA Kol FolA HF& &
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Hungara 100 mesh
H100-1 H100-2 H100-3
Flour 50G + Salt 0.2g + Cinnamon fLour 50G + Salt 0.2g + Cinnamon  Flour 50G + Salt 0.2g + Cinnamon
Powder 0.3g + Sesame oil 5g + Powder 0.3g + Sesame oil 5g + Powder 0.3g + Sesame oil 5g +
Soybean oil 5g + Sugar syrup 20g  Soybean oil 5g + Sugar syrup 20g  Soybean oil 5g + Sugar syrup 25g
+ Soju 20g + Soju 25¢g + Soju 20g

Mixing ratio

Dough photograph

Pastic photograph

Complete photograph

Cross section

Rkt g gol & Hola R3S

Result = Zebdo] AJQA E w3ict

Final condition @)

Fig. 2. Yackgwa photos by Hungara 100 mesh.
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Hungara 200 mesh

H200-1

H200-2

H200-3

Flour 50G + Salt 0.2g + Cinnamon
Powder 0.3g + Sesame oil 5g +
Soybean oil5g + Sugar syrup 15g
+ Soju 15¢g

Mixing ratio

Flour 50G + Salt 0.2g + Cinnamon
Powder 0.3g + Sesame oil 5g +
Soybean oil 5g + Sugar syrup 20g
+ Soju 20g

Flour 50G + Salt 0.2g + Cinnamon
Powder 0.3g + Sesame oil 5g +
Soybean 0il5g + Sugar syrup 25¢g
+ Soju 20g

Dough photograph

Pastic photograph

Complete photograph

Cross section
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Fig. 3. Yackgwa photos by Hungara 200 mesh.
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Shingil 100 mesh
S100-1 S100-2 S100-3

Flour 50G + Salt 0.2g + Cinnamon Flour 50G + Salt 0.2g + Cinnamon Flour 50G + Salt 0.2g + Cinnamon

Mixing ratio Powder 0.3g + Sesame oil 5g + Powder 0.3g + Sesame oil 5g + Powder 0.3g + Sesame oil 5g +
Soybean 0il5g + Sugar syrup 20g Soybean oil 5g + Sugar syrup 20g Soybean 0ilSg + Sugar syrup 25g +
+ Soju 25g + Soju 20g Soju 20g

Dough photograph

Pastic photograph

Complete photograph

Cross section

WEo] Reelfm AE 2 WEe] YR Aold WEE o
9ich gekae 4% m A 717k PEAD, & & 2ehe
Foll 7V F=asin Ak

Result

Final condition )

Fig. 4. Yackgwa photos by Shingil 100 mesh.

W& bk(+yellow/-blue)> A A2 O & commercial flour, Hangaru L= 1,981.41~3,756.45 g HY =2 EFvitt gk J=7}
200 mesholl A A ettt £33 {205 oo CFE A YERRLTh Shingil 200 mesh®] 7-¢-, k7t 444 FA
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Shingil 200 mesh

S200-1 S200-2 S200-3

Flour 50G + Salt 0.2g + Cinnamon Flour 50G + Salt 0.2g + Cinnamon Flour 50G + Salt 0.2g + Cinnamon
Powder 0.3g + Sesame oil 5g + Powder 0.3g + Sesame oil 5g + Powder 0.3g + Sesame oil 5g +
Soybean oilSg + Sugar syrup 20g + Soybean oil5g + Sugar syrup 20g + Soybean oil 5g + Sugar syrup 25g
Soju 20g Soju 15g + Soju 20g

Mixing ratio

Dough photograph

Pastic photograph

Complete photograph

Cross section
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Fig. 5. Yackgwa photos by Shingil 200 mesh.
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Table 1. Hunter color values of Yackgwa for each type of rice flour and under optimal conditions

Hunter color values

Rice flour Mixing ratio
a b
D company c-2? 35.66+1.58"° 5.06+0.13 18.62+0.26
Hungara 100 mesh H100-2° 40.82+0.73° 6.4120.10° 22.00+1.11°
Hungara 200 mesh H200-2% 36.57£0.49° 5.57+0.28 20.13+1.68°
Shingil 100 mesh $100-2% 48.00+0.81¢ 6.64+0.01° 24.98+0.27¢
Shingil 200 mesh $200-1° 52.10+1.81¢ 9.26:+0.89¢ 29.09+0.73d

Y Means with different letters within the same column are significantly different (p<0.05).

? Mixing ratio: Fig. 1. ¥ Fig. 2. ¥ Fig. 3. ¥ Fig. 4. ® Fig. 5. 7

Table 2. Hardness of Yackwa for each type of rice flour
and under optimal conditions

Rice flour Mixing ratio Hardness(g)
D company c2? 1,989.41+53.57""
Hungara 100 mesh ~ H100-2® 2,990.27+66.04°
Hungara 200 mesh ~ H200-2" 3,756.45+87.05°
Shingil 100 mesh ~ S100-2° 5,731.23+214.23¢
Shingil 200 mesh  S200-1° 2,056.72+132.13°

D Means with different letters within the same column are significantly
different (p<0.05).
? Mixing ratio : Fig. 1. ¥ Fig. 2. ¥ Fig. 3. ¥ Fig. 4. © Fig. 5.7
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Table 3. Changes of size Yackwa for each type of rice flour and under optimal conditions

) o ) Diameter” Thickness”
Rice flour Mixing ratio
Before After Before After
D company c2Y 3.33+0.12N2) 3.20+1.05% 2.20:£0.08™ 3.17+0.99°
Hungara 100 mesh H100-2Y 3.37+0.05 3.23+1.08 2.30:£0.08 3.20+1.00°
Hungara 200 mesh H200-2” 3.27+0.05 3.10£1.04° 2.27+0.05 3.30£1.05°
Shingil 100 mesh $100-29 3.37+0.12 3.37+1.08™ 2.50+0.00 3.30£1.05°
Shingil 200 mesh $200-1" 3.3740.05 3.40£1.10° 2.33+0.05 3.37+1.07°

Y Means with different letters within the same column are significantly different (p<0.05).

2 NS: no significant.

3 Mixing ratio: Fig. 1. ¥ Fig. 2. ¥ Fig. 3. © Fig. 4. 7 Fig. 5. ®
% Diameter of Yakgwa.

19 Thickness of Yakgwa.
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