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Effects of dipping syrups prepared with isomaltooligosaccharides
on the Yackwa quality
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Abstract

The effects of dipping syrups prepared with isomaltooligosaccharides on the characteristics of
Yackwa were investigated. The dipping syrups were prepared replacing sucrose with 0, 25 and 50%

isomaltooligosaccharide.  Physical and

sensory

characteristics of Yackwa were evaluated.

lsomaltooligosaccharides increased dehydration rate and increased absorption rate of dipping syrups.
Yackwas dipping in the syrup containing isomaltooligosaccharides were more acceptable than those
with sucrose syrup. The acceptability was significantly correlated with shinness(p<.01), moistness(p<.05),

adhesiveness(p<.05), cohesiveness(p<.01),

roasted

taste(p<.01) and sweetness(p<.05). Therefore,

isomaltooligosaccharides might be a good alternative for sucrcse in making dipping syrup of Yackwa.
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Table 1. Types of Yackwa
"l;yapcekswzf Dipping syrup
Y1 Sucrose 100%
Y2 Sucrose 75% + IMO* 25%
Y3 Sucrose 50% + IMO 50%
* IMO : Isomaltooligosaccharide
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Table 2. Proximate compositions of
control Yackwa

Constituents Contents (%)
Moisture 89
Total sugar 54.0
Crude protein 2.4
Crude lipid 33.6
Crude ash .2
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Types of Yackwa

Fig. 1. Reducing sugar contents of Yackwa

1) Yackwa dipping in sucrose syrup

2) Yackwa dipping in syrup containing 25%
isomaltooligosaccharide
3) Yackwa dipping in syrup containing 50%

isomaltooligosaccharide
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Table 3. Dehydration rate and dip syrup absorption rate of Yackwa

Yll) Y22) Y33)
Dehydration rate (%) 9,1 9.8 12.6
Dip syrup absorption rate (%) 18.0° 17.4° 17.4°

Means with different letters within the same row are significantly different (p<. 05).

1) © Yackwa dipping in sucrose syrup

2) : Yackwa dipping in syrup containing 25% isomaltooligosaccharide

3) * Yackwa dipping in syrup containing 50% isomaltooligosaccharide

Table 4. Sensory characteristics of Yackwa dipping in syrups containing isomaltooligosaccharide

Sensory

characteristics v1! y2” vy’
Appearance Gloss 1.5 3.4 3.5
Color of exterior 3.4 3.2 3.2

Roughness 3.2 2.7 3.1

Hardness 2.9 2.8 2.7

Texture Brittleness 1 3.0 2.9
Moistness 2.6° 2.9° 3.2

Adhesiveness 2.5 3.1 2.8
Cohesiveness 2.6" 31" 3.3"

Sweetness 3.6 3.2 2.7

Taste Roasted taste 2.4 2.8" 3.2
Greasiness 3.3 3.4 3.1

Aroma 2.9 3.3 3.1

Smell Overall Acceptance 2.1° 2.9 3.3

Means with different letters within the same row are significantly different (p<, 05).

1) * Yackwa dipping in sucrose syrup

2)  Yackwa dipping in syrup containing 25% isomaltooligosaccharide
3) * Yackwa dipping in syrup containing 50% isomaltooligosaccharide
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Table 5. Pearson correlation coefficients among sensory characteristics of Yackwa
dipping in syrups containing isomaltooligosaccharide

: Color of Roasted 1]
Sensory . Gloss oor. ¢ Roughness Hardness Brittleness Moistness  Adhesiveness Cohesiveness Sweetness oas Greasiness Aroma overd
characteristics exterior taste acceptance
Gloss 1. 000
Color of
o o S083 1000
exterior
Roughness - 205 (196 1000
Hardness L2000 -8 024 1.000
Brittlencss - 009 -4t 070 149 1.000
Moistness 288t 023 035 .000 - 238 1. 000
Adhesiveness . 336%° -.064  -.411°* .18 - 130 L4060 LO00
Cohesiveness . 383** 030 -.310** . 188 - 048 L343t .629** 1000
Sweetness - 265 178 .188 - 130 - 254 L -. 081 =074 1.000
Roasted taste  .261** 053  -.069 249" .07 178 176 199" - 2000 L0
Greasiness -. 084 146 . 068 - 025 062 AR =028 .0 079 L0300 1.000
Aroma LB - 4T - 266° 2 - 167 .20 266 .306"* .026 157 113 1.000
Overall . . . . -

(4%t 043 - 078 137 - 091 g L 240 .336% =233 L3230 132 L1488 1.000
acceptance

* o significant at the .05 level
** < significant at the .01 level
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