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Survey on traditional Yukwa (oil puffed rice cake) making method in Korea

Shin Dong-Hwa, Choi Ung
Dept. of Food Science and Technology, Chonbuk National Univ.
Dukjin-Dong, Chonju, Chonbuk 560-756, Korea

Abstract

Yukwa, one of the favorite Korean traditional snacks, is a oil puffed rice cooky used for sacrifies, ceremony or celebra-

tion of an event. It had been prepared by most of house-wives for along time fellowing old reference and still be made by

some skilled persons in country side these days. The preparation methods of the Yukwa differ a little each other region by

region. This survey was conducted to excavate any hidden traditional methods and collect different cases as many as pos-

sible through pre-made questionaire. 151 questionaires were collected at 7 provinces and evaluted by similar items.

key words: yukwa survey, puffed rice, survey of yukwa, traditional food
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Shelf-life extension of Yukwa(oil puffed rice cake) by O, preventive packing

Shin Dong-Hwa, Choi Ung
Dept. of Food Science and Technology, Chonbuk National Univ.
Dukjin-Dong, Chonju, Chonbuk 560-756, Korea

Abstract

For extending the shelf-life of Yukwa(oil puffed rice cake) which is one of the most favorable Korean traditional rice
snack, the Yukwa was packed in O, preventive container and substituted the air with N, gas or packed with O, absorbent
(ageless sachet). The quality of Yukwa stored at 35°C was evaluated by POV, AV and TBA including sensory evalua-
tion.

The POV of oil in Yukwa of N, substitute pack and absorbent sachet included were 5.3 and 11.9meq/kg, respectively,
while no packing(control) was 195.5meq/kg after 90 days storage at 35°C. AV and TBA were also same trend but the
gap with the control was not so big. The Yukwa, N, gas substituted, was better in quality than absorbent treatment in
sensory evaluation and no difference was detected in quality of 90 days storage Yukwa at 35°C with 15 days. The main
reason for lower sensory score of absorbent treatment was that the O, absorbent also absorbed the flavor component of
Yukwa.

key words : Yukwa, puffed rice cake, ageless, nitrogen substitution, antioxidation
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Table 1. Peroxide value of Yukwa packed in different conditions during storage at 35°C

) storage time(day) at 35°C

packing method - 7 15 30 15 60 75 9 LSD”

No packing" 2.82% 4.39° 5.49° 32.56° 63.09° 119.62* 195.47* 6.5240

Pouch pack? 2.82° 3.41° 5.71° 16.34° 39.50° 71.69° 113.83" 3.7402
Tray pack®

with air 2.82° 4.33* 3.62° 17.19° 38.78° 73.25° 111.63° 1.7798

N, substitute | 2.82° 3.42° 2.99 4.14° 5.65° 6.28° 11.89° 1.9103

ageless? 2.82¢ 3.48° 3.19 3.60° 5.65¢ 5.18° 5.29° 0.9368

1) Stored in open vessel
2) OPP/CPP(20 1 /30 12 ) pouch

3) Tray[ PP/MFPP/PP(0.12mm/0.51mm/0.12mm) ] with lid [PE/Alfoil/PP(12 £ /9 11 /70 11)]

4) Dachan Talsan Q(O, absorption cap. 50cc/sachet)

5) Values with different letters in the same column are siginificatly different(P ( 0.05)

6) Least significant difference of each row

2. S} MAE acid value2| Bi3}

S310] 82 Aol 9§ acid valued] H3lE SA3
ZA3}= Table 29} 72t}

Table 2. Acid value of Yukwa packed in different conditions during storage at 35°C

. storage time(day) at 35°C

packing methed | o 15 30 15 60 75 90 LSD®

Nopacking’ | 0429  060°  063* 082 09  10I* 164 01177

Pouchpack? | 042 057 063 070  071* 072 137 01748
Tray pack?

with air 042* 058" 058  060° 065 068 125 01317

N, substitute | 042°  059% 052 053 054 057 120  0.335

ageless” 042 055 048 054 055 058  110°  0.0553

1)~6) See foot notes of Table 1
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Table 3. TBA of Yukwa packed in different conditions during storage at 35°C

T4 HE o] Who] L &

) storage time(day) at 35°C

e BF 15 30 45 60 75 % LSDY

No packing" 0.13% 0.19° 0.31° 0.39° 0.67° 1.41° 2.00° 0.0783

Pouch pack® 0.13* 0.18¢ 0.36* 0.42%* 0.63° 0.70° 0.79% 0.1676
Tray pack®

with air 0.13° 0.18° 0.20¢ 0.28% 0.53? 0.65° 0.75° 0.1211

N, substitute | 0.13? 0.18° 0.21° 0.22" 0.27" 0.48¢ 0.57¢ 0.0390

ageless" 0.13 0.18° 0.20¢ 0.20° 0.23* 0.37¢ 0.49¢ 0.0810

1)~6) See foot notes of Table 1

4. ME 87|Y MasTel )

Z BAZE 47 AE Axd FE AR

243 235 29 Table 49} 7t}

Table 4. Oxygen content (%) of each Yukwa pack

) storage time(day) at 35°C
packing method
40 60 90
Pouch pack" 21.00% 20.95 20.95
Tray pack®
with air 20.90 20.35 18.50
N, substitute 8.70 10.30 13.85
ageless? 0.30 0.26 4.55
1)~3) See foot note No. 2)~3) of Table 1
4) Mean value of triplicate
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Table 5. Sensory evaluation” of Yukwa stored at different packing conditions

) storage time(day) at 35°C

packing method | 15 30 15 60 75 9
No packing” 10 3.90% 4.63° 4.20¢ 4.00¢ 3.81° 5.11°
Pouch pack? 10 6.35° 6.53° 6.20* 5.39° 4.40° 5.50°
Tray pack®

with air 10 6.05° 6.32* 5.10% 5.72" 5.00° 5.72°

N, substitute 10 6.70° 6.78* 7.05 7.56* 7.44* 7.00

ageless” 10 6.30° 5.16% 5.40° 6.50* 5.38° 5.89%

1) 10 panels evaluated each yukwa by 10(fresh) to 1(very rancid) point

2)~6) See foot note No 1)~5) of Table 1
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