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Abstract

In order to determine the optimal condition for making Yugwa (one of the Korean traditional cake)
the textures in various conditions were studied by sensory test and texturometer.

The changes of texture and fat content in the cake were measured along the period of storage.

The results were as follows:

(1) The cake were classified in 3 groups according to the leavening agent used in the procedure, na-
mely refined rice wine (W), distilled liquor (L) and yeast group (Y).

It was the refined rice wine group that had been “the best” by sensory test. Its brittleness (1.40+
0.27) was higher than those of L and Y.

{2) Crispness measured by bend test prior to soaking into syrup were 1.19,1.23 and 1.63 in W, L, Y,
respectively.

(3) Chemical composition (%dry basis)) of Yugwa leavened with W included 9.3 of moisture, 1.3
crude protein, 6.7 crude lipid, 66.4 carbohydrate and 16.3 crude ash.

{4) Brittleness decreased gradually along the period of storage while the rancidity increased. From
the 40th days of storage, the change of brittleness and rancidity were marked as well as the scores
of sensory test decreased significantly.

(5) Content of linoleic acid in Yugwa decreased along the period of storage from 52.5% of total
fatty acid on the first day to 10.9% on the 50th days Main fatty acids in Yugwa were oleic acid,
palmitic acid and stearic acid, all of which were also decreased in content along the period of storage.
One remarkable change was the appearance of an unknown fatty acid with 19.54 of retention time, in
50% of total fatty acid, on the 50th day of storage.
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Table 1, Brix, viscosity and specific gravity of
soaking-in syrup

X Viscosity Specific
Brix . .
(centistrokes) gravity
Syrup 1* 832 254.4 1.450
2** g7 194. 4 1. 438
3¥* 700 18.8 1.333
* i3l AHGRE 417 D Aahg B9l 500g+ 4% 100g
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Table 2. Result of sensory test

Leavening Yeast

group (Y) Refined rice wine (W) Distilled liquor (L)

Grade Agent No. of panels Point No. of panels Point No. of panels Point
A(5) - — 8 40 8 40
B(4) 9 36 2 8 3 12
ci3 5 15 8 24 3 9
D(2) 5 10 3 6 2 4
E@) 1 1 — — 4 4
Total 20 62 20 78 20 69
R.S.T. 3 1 2

R.S.T.: result of sensory test

. A.: excellent, B: very good, C: good, D: fair, E:bad
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Table 3. Textural parameters of various Yugwa
Hardness Cohesiveness Gumminess Brittleness
Yeast (Y) 2.3610.09 0.29+0. 08 66. 74122. 07 0.93+0.45
Before
soaking-in  Refined rice wine (W) 2.10%0.13 0.09+0.05 18.10+ 5.80 1.40+0.27
syrup
: Distilled liquor (L) 2.01%0. 20 0. 06+0. 02 12.00+ 6.32 1.21+0.37
Yeast (Y) 1.86+0. 23 0.74+£0. 36 133. 04 1-46. 46 —
After ‘
soaking-in  Refined rice wine (W) 1.21+0.05 0.46%0.17 56.60% 7.20 —
syrup
Distilled liquor (L) 1.25+0.0 99 0.4410. 12 54,0612, 04 -
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Table 4. Crispness and brittleness of Yugwa Pr Table 6. Changes in the sensory test and acid
prior to soaking into syrup value of Yugwa on storage at 10TC
Yeast Refined rice wine  Distilled liquor Days Sensory test (points) Acid valve
) (W) (L)
Crispness _ 1.63 1.19 1.23 12 lgg ;2;
Brittleness 0.93 1.40 1.21 :
20 74 4.31
oidjAjed 30 66 5.75
I ) 40 42 6.92
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Table 7. Changes in fatty acid composition on storage

Period Fatty acid

16:0 6.1 18: 0 1811 18: 2 18: 3 20:Q unknown”
of storage{days)

0 12.39 - 4.24 23. 84 52.47 7.09 - --

10 11.42 - 4.10 24.63 46. 55 7.35 - 6.54

20 8.91 - 3.00 18. 67 38.49 7.09 3.03° 20. 80

30 4.22 1.06 1.69 17.17 11. 26 6.33 11.33 46.93

40 4.06 0.79 1.34 15.17 12.69 10. 74 10.11 45.09

50 4.21 0.89 1.39 15. 58 10. 88 5.87 11. 17 50.01

1. unknown;retention time 19,54 10% DEGS

2. operating condition for GLC.
HITACHI ;Model 063, FID.
2mX3mm glass column

noleic acid®} oleic acid7} A =% 7)ol = linoleic acid
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Wk retention time®! =-¢ Z1(19. 54 mm/min) »|=x|
43 H8.0] arachidic acid®] retention timeo] 10.5¢1 6
2l ghed Al zubake] 50%AH E Ff-Eo) olgich
ol 9} z¥ol linoleic acid 2] A g ZH4+= linoleic
acid®] 2 £ 3o} A gtelm 7= oleic acid
o} 28 zabxubae] cf4l] zhaE A4S ez
| ukake} grekoll wlshed b peakell sk Abo) Aol
a5 FA4% gholma A gheke] zhielx

b4 ofed - Aol §lxl oFeh

A Zefl oled
E3LT "otz ) AA -5 <23

g A g kR dhuiel f3le]
2ezAe 2

o BHE #3¢) texture® 35 AR}ESl texturometer

2 o8

2 AskE kel 2
h=3

(1) frob5 A2l deol S A 24 AF 45

yeast® Abgale] pEom AEAAET  Eahel
HFfo] bz Eols AES odolc) A texturo-
meters o] &35l ZA 8+ H312] brittleness 1.4
0£0.2784 479} yeastfifol]l wgle] 7bd =2
& verilge.

(2) A8 E3lx oko kel 2] §3H2 bend test
off 213t &4 3} crispnesst= A FFfo] 1.19, 45
Ffol 1.23, veastBfo]l 1.630)<)c}.

(3) bl =l Al F2] {3t 100goll H3E oluh AR
ol 9.329%, F3| 2ol 16.33%, Zukw 2ell. 30

S
3
3

Column temp:190C
Carrier gas ;N; (40ml/min)
Chart speed ;10mm/min,

%, ZA o] 6.66%, E-TEHE0] 66.39%¢°] % o}

(4) A A7) 7kl whel f-3be] 2 zbal =ule] Abs)
HEE A5 A el A7FE Esled EA 3 ALSHA
o2 A 409t ell A skl Aol ZA| ey o
olelin A8 A ahgy o) F-EA Al A Ae] 100,
Ab7E7E 1,876 41, A &F 4096l = Fg A RLsd 42, 4k
74 6.92019) &},

(5) 3ol w8 f3l 2wk QB9 Aula} 242
W 3}4= linoleic acid’} % 7] 52.47% A =2k 5091
= 10.88%.2 #7437 7+4F Vel gl i oleic acid,
palmitic acid, stearic acid®] ¥ 2p4 o & zF4 =gl 0
= arachidic acid®] 34z} retention timeo] 19,54
ol mlAIARo] 50%H 5 A4 = el

g ¢

1. &3 D IEPTANE
2. HRA L AT, o AwAl el 42 (1966)
3. BiRE CEEA, 1A (1975)
4. kA
5. WiEM L arsaw] Wb (SR (1976)
6. oloka gk A s3], 16, 19(1978)
7. G o A ez, 19(3), 63(1981)
3. wkaled D geivbel 4 wkEw oy (RTEsh
A1) (1954)
9. IR, WA L ERES AL (R A F
Frergh)  (1967)

10. 0143}, olabed, ofMu : 3154 E318k3] 4] 6
(1), 42(1974)

11. Andersson, Y. Drake, B. Granquist, A.
Halldin, L.. Johansson, B. Pongborn, K. H. and
Akesson, C. J.: Texture Studies, 4, 119(1973)

12. FAF, o] &9 A8 EeT AR

134), 289(1981)

13. Urakami, C. Oka, S, and Han, J. S.:J. Am.
0il Chem., Soc., 53(8), 525(1976)

ke &

}8+8) =) |

X 0] M2 19815 E WHE PWMEMREN 2l5tod MEIUS.



