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A Study on the Recipe and the Characteristic of Yeots by Microwave Oven
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< Abstract>

This study was designed to find out the optimum processing condition and the
characteristics of Yeots: -

In this study, Yeotses were made from Glutinous rice, Rice, Millet, Sorghum and
Corn by microwave oven.

The textural parameters of various Yeotses were determined by sensory evaluation
and Rheometermeasurement.

The results are as follows.

1. The sweetness of all the raw materials before saccharification is 11%. In case
of the sweetness of the raw materials after saccharification, Glutinous rice was the
highest(28.8%) and Corn was the lowest (17.7%). Also, the sweetness of Glutinous
rice Yeots was the highest(86%) and Corn Yeots was the lowest (82,7%). It showed '
similar tendancy to the sensory evaluation for sweetness.

2. The pH of the raw materials before saccharification was 4.4, The pH of Sorg-
hum after saccharification was the highest (4.7) and that of|{Corn was the lowesﬁ
4.3). )

3. In the sensory evaluation of the various Yeotses, Glutinous rice Yeots showed
the best quality and it did not showed any significant difference between Glutinous
Yeots and Rice Yeots. The overall quality of Millet, Sorghum and Corn Yeotses were
inferior to Glutinous and Rice Yeotses.
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Textural characteristics by Rheometermeasurement revealed differences among the

various Yeotses,

Hardness, Cohesiveness, Adhesiveness were the highest in Glutinous rice and Rice

Yeotses. Adhesiveness showed similar tendancy to that of the sensory evaluation.

4. However, because Glutinous rice is more expensive than Rice, it is desirable that

we use Rice Yeots.
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Plunger type
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Full scale
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3.4mm/sec
lcm
2kg

upper  2,4(cm)X2.2(cm) X
surface 2,3(cm)

lower  2.7(cm)X2.4(cm) X
surface 2,3(cm)

Cohesiveness hesiveness)®] 23z v}-&3k 2
ool A&

ond chewing 1st chewing

e e R

Hardness

Hardness:Height of first peak
Cohesiveness: Area of A,

Area of ‘A,

Adhesiveness: Area of A,
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