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Abstract

Yukwa(Korean traditional puffed rice snack) puffed by vegetable oil was evaluated its shelf-
life and monitored its physicochemical changes during long term storage. And air puffing instead
of oil was tested for substitution of puffing medium. The shelf-life of oil puffed Yukwa was less
than 4 weeks at 30°C by peroxide value and negligible changes in physical texture was detected
after 9 weeks storge. There was a possibility to apply air puffing method for Yukwa making and
its optimum temperature was around 250 °C. Air puffed Yukwa was a little less expansion rate,
same level of hardness and high brittleness compared with oil puffed. Sensory evaluation of air
puffed Yukwa was as same as air puffed in odour, firmness and texture but overall taste was less
score probably causing by oil used which need a impovement for air puffed Yukwa. No differences
in structure of both Yukwa observed by SEM was showed.
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Fig. 1. Peroxide value of Yukwa base during

storage at 30°C
--%3--: Yukwa made by rice flour without soaked soybean
—&—: Yukwa made by rice flour with soaked soy bean
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Fig. 2. Hardness of Yukwa base during storage at
30°C

~--O--: Same as Fig. 1
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Fig. 3. Changes of number of peaks on Yukwa base
during storage at 30°C

--0O--: Same and Fig. 1

—®—: Same as Fig. 1
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Fig. 4. Physical properties of Yukwa puffed by air
O—0: Oil coated one Bandaekee e—e: No coated

Table 1. Sensory evaluation® of Yukwa puffed by
oil and air

Puffing medium

Characteristics Ol Aire)
Odour 2.95 2.204
Firmness 3.45 3.35
Crispness 3.50 4.35
Stickyness 3.20 3.10
Taste after chewing 3.90%¢) 2.90
Taste, overall 3.90* 2.60

2120 panels evaluated each characteristics and scrored |
(very poor) to 5 (excellent).

b Air temperature: 250 °C

AQil temperature: 170°C

dMean value of 20 panel scores

e)Values with * mark are significantly different (P<.05)
with the value of same column

Fig. 5. SEM picture of Yukwa puffed by air
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