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Abstract

This study was undertaken for the purpose of investigating the properties of Yackwa added
by different levels of ginger juice with 3 different kinds of ginger (small, medium, and large)
produced in Susan and Bongdong. There were differences in content of moisture and ash. Susan

large ginger showed the highest level of moisture.

By the sensory evaluation, Yackwa added by 5 g (2% of wheat flour, w/w) of Susan (small)

and Bongdong ginger juice showed higher preference than those of other levels.

However, Yackwa made with Susan large ginger juice showed preferable when 10 g (4% of

wheat flour, w/w) was added.

Textural characteristics by rheometer measurement and color were influenced by adding

different levels of ginger juice.

Sensory evaluation for the color of Yackwa made with Susan and Bongdong ginger juice

showed a high positive correlation with L, a, and b values in instrumental test.
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Table 1. Formulas for Yackwa unit: g
Samples -
Ingredients S, S, S, S,
Wheat flour 240 (2C) 240 240 240
Sesame oil 39 (3Tbsp) 39 39 39
Honey 66 (3Tbsp) 66 66 66
Sake 30 (27Tbsp) 30 30 30
Salt 1.25 (1/2 tsp) 1.25 1.25 1.25
White pepper 0.6 (1/4 tsp) 0.6 0.6 0.6
Cinamon 0.6 (1/4 tsp) 0.6 0.6 0.6
Ginger  Susan (small) 2.5 (172 tsp) 5 (1 tsp) 7.5 (1 1/2 tsp) 10 (2 tsp)
Juice Bongdong (medium) 2.5 (1/2 tsp) 5(1 tsp) 7.5 (1 1/2 tsp) 10 (2 tsp)
Susan (large) 2.5 (1/2 tsp) 5 (1 tsp) 7.5 (1 1/2 tsp) 10 (2 tsp)
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Table 2, Instrumental conditions of rheometer

Sample height 80 mm

Probe Stainless ring stick (o/5mm)
Clearance 1.5 mm

Chart speed 120 mm/min

Measuring load 3Kg

Table speed 1.05 mm/min
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Pearson’s test® 3932 2 E =&+ SPSS Package
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Le-a first bite » 3 second bite—s

FORCE

(-]

B: Brittleness

H: Hardness

Resilience: distance of t/distance of t,

Cohesivness: Area of A:/Area of A,

Chewiness: Hardness x Cohesiveness X Resilience

Fig. 1. Typical first and second bite compression curves
from the rheometer texture profile analysis
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Table 3. Proximats compasition of ginger unit : %
Composition — Carbohydrate

Molsture Crude protein Crude 4 Ash
Samples (N X 6.25) Fat Sugar Fiber
Susan ginger (small) 82.5 1.9 0.7 11.7 ‘17 1.5
Bondong ginger (medium) 83.4 1.8 0.7 10.8 - 1.6 1.7
Susan ginger (large) 87.7 13 0.5 7.5 1.1 1.9

A. Susan ginger (small) | B. Bongdong ginger (medium) C. Susan ginger (large)

Fig. 2. Gingers used in this experiment
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Table 5. Duncan’s muitiple range test of color characteristics for Yockwe added by different kinds and level of ginger juice

Sample

Characteristics

F-value

Bongdone (medium) F-value Susan (large)

F-value

Susan (small)

S

336 34.7 351 358

1.15

,S.

13.54%¢ Sy Sa S
36.1 36.2 36,3 37,0

S2

Sy

Sa

Ss 4,01+

S Ss
349 349 36.1 364

Se

Lightness

Sa 18.9%*

Sy
11.2 128 13,5 151

3.29*

Sa Ss St

Ss 1.15 S

s‘- .
130 137 137 13:8

Se

Redness

13.6

124 128 13.1

0.39

Sy Sy
145 145 149 15.2

S,

Se

9.“ *%

Sy

S,

Ss
129 142 142 143

S¢ Sa S 4,25+ S

S

Yellowness

13.6 141 146 149

+ %

** P < 0,01

*P <005

Same line Indicates no significant difference (P < 0.05)
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1tsp N 11/2cep PR 2 °OP

A: Yackwa made with different levels of Susan (small)ginger juice
B: Yackwa made with different levels of Bongdong (medium) ginger juice
C: Yackwa made with different levels of Susan (large) ginger juice

Fig. 3. Yackwa made with different kinds and levels of ginger
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3} 9 Duncan’s multiple range testd 3= £ 63t & o s} s}a F3kor, S, S R Ho)s}
c}, 1 cHp<0.05)., Y= (vellowness) & A{AME £4
= ¥ (lightness) & At 2473 Sot Sy, S 3ol A Ss, Szt Sy Alolol| Rl Abe] 7} gl (p<
Apolell f-21A el abel7} UL (p<0.05), H-FARES:  0.05).

Table 6. Pearson’s correlation coefficients between sensory and mechanical test of Yackwa added by 5g of Susan-

(small) ginger Julce

Sensory test Color Shape Tenderness  Absorbed Aroma Overall
Mechanical test oll acceptabllity
Lightness —0.4515 —-0.2765 -0,2539 —0,73%0 —0.3950 —0.7336
Redness 0,8554* -0.3763 —0.1086 —0.3484 —0.0407 -0,5024
Yellowness 0.4268 —~0,3697** -0.4268 -0.0298 - 0.07794 —0.4082
Brittleness —0.5801 0.549% 05297 0.37Q9 . -0.3009 0.3726
Hardness -0.5106 0,0458 . 0.3265 0.5684 0.3405 0.3966
Resitience —0.1433 —0,0780 0.0000 -0.8169* —0.7164* -0.8119*
Cohesiveness —-0,6124 0.6667 0.6124 03273 —0.4082 0.4082
Chewiness © 0.0000 0.6455 0.0000 -0.4226 —0.7906 0.0000

*P <005 *P<0.01
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Table 7. Pearson’s correlation coefficlents between sensory and mechanical test of Yackwe added by 5g of Bongdong

ginger juics

Sensory tese Color Shape Toenderness  Absorbed Aroma Overall
Mechanical test oll acceptabllity
Lightness —0,0532  —0.5848 0.5848 0.6656 0.2315 0.9215
Redness —0.5513  —0,3270 03278 —0.2556 —0.0730 -0.3278
Yellowness 0.2140  --0,7669 0.7669 05970  —0.2039 0.7490
Brittleness 0.0352  —0.7187 0,7187* 0.2230  -—-0.3926 0.6216
Hardness 0.3875 0.7521 -0,7521 -0,1373 0,1605 -0.4170
Resillence 0,7730 0.1867 —0,1867 0.4042  —0.0745 0.0999
Cohesiveness —0.2500  —0.2500 0.2500 0.4082 0.4082 —0,2500
Chewiness 0.0000 0.5590 —0.5590 —0.9124* . —0.4584 —0.5590
* P <0.05

Table 8. Psarson’s correlation coefficients between sensory and mechanical test of Yackwa added by 10g of Susan

(largs) ginger Juice

Sensory test Color Shape Tenderness  Absorbed Aroma Overall
Mechanical test oil acceptability
Lightness 0.1999  —0,6991 0.7325 —0.4165 —0.6991 —0.0669
Redness ~0,9058* 0.5371 —0.7161 0.0000 0.5371 —-0.5371
Yellowness 0.7613  —0,3519 0,2963 0.3519  —0.3519 0,7593
Brittleness 0.0938 0,4822 —0.4418 . 0,7383 0.4922 0.1957
Hardness —0.8496* 0.4669 —0.5151 -~0,1643 0.4669 —0,6757
Reslllence 0.0000 —0,7574 0.1405 —0,0625 —0.7574 0.5700
Coheslveness 0.7210 0.1586 0.2577 0.4862 0.1586 0.2577
Chewiness 0.3321 0,4901 —0.2100 0.5601 0.4901 0,1400
*P <005
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