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Quality Characteristics of Jocheong Containing
Various Level of Letinus edodes Extracts
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Abstract

Jocheong was prepared by adding Lentinus edodes extract to improve its quality and to give some functional
properties. Contents of crude protein, ash and crude lipid were similar to those of control, while carbohydrate
content was decreased. Total mineral content were 1,916.03~2,674.24 mg/kg that was no difference between
test samples. From HPLC determination of free sugars, Jocheong was found to contain maltose as the highest
sugar, followed by glucose and fructose. In amino acid analysis, seventeen amino acid were identified and
quantified. Glutamic acid in Jocheong was major amino acid. The major fatty acids in Jocheong (0%, control)
were linoleic acid, palmitic acid, oleic acid, myristic acid and caproic acid. There was no significant differences
in fatty acid composition, pH and reducing sugar content among the Jocheong samples. The viscosity and
solid contents tended to decrease with the addition of Lentinus edodes extract. Increasing the ratio of mushroom
extract in Jocheong tended to decrease the lightness, yellowness and redness in Hunter's color value. Although
sensory value decreased with increasing Lentinus edodes extracts, use of mushroom extracts (7 :3; sac-
charification liquids : Lentinus edodes extracts) is recommended for making Jocheong.
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WA (Lentinus edodes) ¥ %2 A% E1F+FF Al

A EBaE AxAA e s
Zofl Ab&-& B2} QAU ES AlF SR A ’?"33}04

A3tk A FEH9) AFe A 2250 g

ol 7 15L& AH71ste] 4w7](DWP-1800T, H-&-317]

A E o] 43t FEa FEQY HEEH 1L} H

A EET F FEYLE AL

DEE FFHTE 33 A A F AL 443 3 -& 5
o} =2 A8 A7 FE(S]-320, Samsung) ol A HEA 7] S
godrh 2 F 4 1 kgell /7185 300 g% £ 4LE ¥ 55°C
g2l A 4A 7 FE A Z ) B3-S HER dejd &
F3tNE o o D3l Rw 54 8§ 10:0,7:3,
5:5, 3:79 v]&=R st 242 A RE AxsA 4
AEE AW LEI} 91CA 147 Bk HojFalA
7tdate] 23 E Azdch HE2T2A Ty 25

& 94 e 24 Azso] g,

< ZAA B 5, 228 ol
micro Kjeldahl®] 2.2 A gk3}4d

27|88 24
239 §A4%S) AL AN EARAS) w2t A=
Ve B el Aske] ou] B3AR oh A7) £(500

~600°C)NA <43 F5AZh W F F2 d4k1:1
v/v) 10 mLE #A7psle] F8A el S AnA A v F
£ AAH1:3 v/v) 10 mLE AH7Esle] 3048 A X 84 ol A
7bedste] Wl % 1 N HNO; £9 02 50 mLE #] 43}
F =4 ¥ Z2b 2~ vl(Inductively Coupled Plasma, Model JY-
138 Ultrace, Jobin Yvon, France) & $7]4 £(Ca, Fe, Cu,
Mn, Zn, Mg, Na, K)-& 2435 0-(16). P2 &2 34 AFn]
A (15) 0.2 A3l 625 nme] FF XS UV/VIS Spec-
trophotometer(Model 150-20, Hitachi, Ltd., Japan)Z &3
3ol Aot

C}
2] %2 Gancedo®} Luh®] W (17)9)] uha} B4 stich.

& 249 FAEA 1083

= 7-}7-}«] A 2o 75% ethanold 7}8le] 80°C $=-&-4fel 4]

2217k F2% ot 24553t ethanol$ A|A 3,
FEE % sep-pak Cig cartridge® A A& ¥ 0.45 um mem-
brane filter(Millipore Co., USA)E oJ 33} 3 HPLCE o] -&
ste] B3l £4-8 TSP(Thermo Separation Prod-
#1%7]+ Shodex RI-71 detector, 7
22 carbohydrate analysis column(3.9X300 mm, Waters
Co., USA)E o] &3] A} o] o]o] FMZEZOZ =
flow rate 2.0 mL/min, injection volume 10 pL, ©]FAF&
80% acetonitriles AH&-3} T},

ucts) Spectra System,

ool -t 24

AR 02g AEE AU Do} zhzk A1 ol #al 0.05%
(W/V) 2-mercaptoethanol(C:HsSO)S 353+ 6 N HCI 15

LE 7}3te] 110£1°CellA 24417 7h4-Eal & F of 73}
a, °4°“ £ A w53t d4bE AAR T FF/FFE 2~3
SIS RS ATV S RIS R S pH 2.2 sodium cit-
rate buffer2 #A-8-3}¢] 0.45 pm membrane filter & o 7}3F
oJ H-g ofrlAt A& ¥A]71(LC-10 Avp, Shimadzu, Ja-
pan)& ©|&3}e] BAIs}¢dc}(18).

w3, frelolu) it} Aol dATe A7} 10%
trichloroacetic acid(TCA) 100 mL& &3t A3 F
5500 X goll A 2047 Al #2l skl vh(19). A E2) & A&
o] 7} (Whatman No. 5)3} 2 AFA 4L R Ho]Fol| s} Sk
2] ether® 239l A A FZ&3}o] TCA &1-& 3gk TCA
2% 749t H£3l3 sodium citrate buffer 2% (pH 2.2)&
7F8}ed 50 mLZ A 4% ¥ 0.45 im membrane filter & o] 3%
ato] opr| Al A E-EA 7 2 A s th F oolv ik
opr| Al & 98 272 Table 13} i

NEIRY

ko] F%-2 Folch 529 W (20)9 9Jste] 5 9 A
Al 2 m, AOAC 8 (14)9l w}etA] 14% BF3-methanol
& AF8-3ke] X HAES methyl ester3}t A7) v}-8 Gas Chro-
matography(GC/FID, Agilent Technologies, USA)E &4}
stk AFEE 28 Stabilwax-DA(30 m % 0.25 mm X
025 0m), A&7+ BEo123 A&7 (FID), =& F7]

i
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Table 1. Analytical conditions of amino acid analyzer for
amino acid

Instrument Shimadzu LC-10 Avp amino acid analyzer
Shim-pack Amino Na (6 mm X100 mm)
Shim-pack ISC-30 (Na) (4.0 mm X 50 mm)

pH 3.2, pH 10.0 sodium citrate

Column

Buffer solution

Flow rate Buffer 0.6 mL/min,
o-Phathalaldehyde (OPA) 0.6 mL/min
Column temp. 60°C

Injection volume 10 pL
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220°C, 1 &7] 240°C, &£& 150°C(2 min)-3°C/min-240°C(8
min), carrier gas+ No, Y =2 1 ul(split 20: 1)o]) gl
HE =4
7t Al 89 A=+ Brookfield viscometer(Model-LV 1,
Brookfield Engineering Labs, USA)E A}-8-3le] 3-8 A
74 35 cm, &°] 7.5 cmql €3 £7] ¢ Yol 20°C| A spindle
No. 122 237 A A 7)1HA &A 3}

g o g0¥E £

#4932 Bertrand H(21)l 93} iz T} v W
A7 24 9] #U9 35 53431 maltose 2 F4b3}o] ve}
Wlen, 7y 8L 24 dAFL 2ol ol 105°Cel
Az

%01' 252 108 34 UP & pH meter(Accumet AR50,
Fisher Scientific, USA)2 &4 s} ).

M

AR dA=-S #3te] Hunter Y24 (Color and Color
Difference Meter, Model No. TC-3600, Tokyo Denshoku
Co., Ltd., Japan)Z &3 3}o] Hunter system$] 32} Ql
L(lightness), a(redness), b(yellowness)gt % X JE, color
difference)zt 2.2 vebigict. o 7)ol 4E= &2 =,
FEIHAE HrFeA -2 =AY Taw NS dA AL
g 2A S 9 gk A Rpghe] Wstelo) o) A& EFEW G
2 1=90.2, a=1.3, b=3.2%it}.

4E =\/ 41%+ 22+ 4V

N
4>

v
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71.431£1.92% 2 2 viepydr) Juﬂ i Z‘F% S Hrhgke
& o F S Fo13ted Hm)r7:3%0 A8 44481
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A= Table 33’4-
7o} WA —"F%%*e A7helA] e AT A F F
714 §Heko] 2,642.34 mg/kg &2 vtebhyg o, 1 & 1(p)
©] 1,089.41=11.4 mg/kg, K(892.56 5.7 mg/kg), Mg(280.14
+4.3 mg/kg), Na(204.79=2.6 mg/kg), Ca(140.07+4.5 mg/
kg) £ 2 vehgon A8 Hrg A5 A5 BE
FHApakEo A Walr} glslon, Q(P)] AS-ole &7t
1,089.41 +11.4 mg/kgell A F3 s} Al FZo 0} 3H7u)
7} 3:72 Al el A 1,00650+12.0 mg/kg o2 2388 2%}
< Zadte AFE Bk o) v Uk A el B o]
FE2YE M 2 ol e A Bl v]3) E

SA o Fol ArjH o2 ztashs AAE wole Ao B
B5AAbE FFoAd g HFzesta A F A o} A A F714 % A X 2,642.34 mg/kg ~1,916.03 mg/kg
st AP FAE At 4 A dste] whislo] F o2 938 7:3 /Y] AL djF2 o) v]e) A A
#H A7) 3 A(color), Ful(flavor), 8- 2] =7 (chewiness), veblith oAt A3t nol WA FEYS Hotele
ek (sweetness), AHFA Q] 7] & % (overall acceptability) S AL 2R 7o) 2R ek = xlo] B wo)x| oo}
Arbshdch, ARE BEAAL AR 108 Aol WAL Arel W Ao sl Ao zApEAG,
Table 2. Proximate composition of Jocheong containing various levels of Lentinus edodes extract (unit: %)
Control Ratio (Saccharification liquids : Lentinus edodes extract)
10:0 3:7 5:5 7:3
Moisture 2568+2.62" 35.04+4.12 39.10+3.46 4481271
Crude protein” 2.14+0.01 (2.88)7 1.93%0.03 (2.97) 1.73£0.01 (2.84) 1.67%0.04 (3.01)
Crude lipid 0.38%£0.01 (0.51) 0.76 =0.09 (0.55) 0.310.04 (0.50) 0.31%£0.05(0.57)
Ash 0.3720.04 (0.50) 0.38%0.04 (0.59) 0.39+0.03 (0.64) 0.32%0.04 (0.59)

Carbohydrate” 71.4311.92 (96.11)

62.29+2.54 (95.89)

58.47+2.38 (96.02) 52.89%+2.02 (95.83)

UStandard deviation of triplicate determinations.
2) -
N X6.25.

¥Contents of crude protein, crude lipid, ash and carbohydrate as calculated by dry basis.
100 — sum of moisture, crude protein, crude lipid and ash contents.
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Table 3. Mineral content of Jocheong containing various levels of Lentinus edodes extract

o] &

& 239 4 1085

h14 A=}
A5

(mg/kg)

Control Ratio (Saccharification liquids : Lentinus edodes extract)
10:0 7:3 5:5 3:7
Mg 280.14+4.3" 268.80t14.5 256.15£5.0 288.57%9.1
Ca 140.07+45 1373117 129.91+97 133.59+2.3
Na 2047926 24178115 273251135 181.02+6.8
K 892.56+5.7 780.07£16.3 942.22+16.2 911.76 =17.1
Zn 6.70£0.9 6.37£0.3 7.2610.2 6.66 0.6
Cu 7.87+09 722x1.1 767£06 724106
Fe 10631+0.7 10.31£2.0 1453+3.3 11.73x0.7
Mn 10.17+1.0 120402 9.33£0.3 11.78%+05
P 1,080.41+114 1,052.13£11.1 1,033.92+18.7 1,006.50+12.0
Total 2,642.34 1,916.03 2,674.24 2,558.85
YStandard deviation of triplicate determinations.
Telg szt 7t ahdlo] B Ag o) WAl Hrleles el A ARG &
A vjgE FE29L At Axg =AY feElde 7he A Vst Wl o] ofd 23 oA v g2 Eg)ste
A% A7 Table 49} Zro] 713 o] &A3le @2 & A}g-3te] 2] Hrlgko] Fo]EHA] maltose daFo] 7+

maltoseo] ¢l 31, F£E N A 7}31A 2371 37,1628
mg/100 gol o™, F2 4 FaFo] F71845 39,5824 mg/
100 g2. 2 tv}4: 271315 o} Glucose2) 7% 3,777.9 mg/100
goll A 5714.3 mg/100 g 2.2, fructose”} 407.7 mg/100 g4l
4] 7250 mg/100 g2 FZ9 §eFo] ZIEFE 7 f8
F §hefo] ZUbste A & 7 Aok el A A geke]
7ol = T M9 41,3484 mg/100 goll A 3}l 25
ool wizl 7:391 M7 A% 42,563.2 mg/100 g, 3:7
A7 46,021.7mg/100 gl B £7}3t= AgS Byt
Aol A HEHR] @skol
Kim¥} Kang(23) 3579} Wo}l5 o] &3 A2 42 2
-2 ZAE A3} FA B maltosee] 9129, 2 9] glucose
7b AA ko) 19% W9, fructose?t Pl A EH At B
stod & AP A e} AR5k, Mol whet S}t
olfRe FRAFLLE FAH 9w 2 BrEE
3 #AA Foll 17182 amylaseol &} 3 = ] maltose
frelge] A4 E, A7) A EA5tE FF7F
gEle] Zrtsle AoZ Blvh24),
Bae 5(24)-2 ©7HE o] &8 24 9 A2 aA oA ©7}H¢]
A 7leke Z713 4 E maltose TS 71438193 31, glucose
2} fructose &2 S8 thal R.aste] maltose $HaEFo]
2 AY Aols d2A Jelded, 2 olfE2s 37

o) o
1B O

=
2=

18] 3 sucrosex

fone ot fr K

Table 4. Content of free sugar in Jocheong containing
various levels of Lentinus edodes extract (mg/100 g)

Ratio (Saccharification liquids :

Control Lentinus edodes extract)
10:0 7:3 5:5 3:7
Glucose 3,777.9 4,292.0 4,794.0 57143
Fructose 407.7 408.1 669.9 725.0
Sucrose - - - -
Maltose 37,162.8 37,863.1 36,566.7 39,582.4
Total 41,348.4 42,563.2 42,030.6 46,021.7

A8l AR gdE o) g A S 3=
o] Foz sl TuwXo| Arle e vlgo] Frsiriet
T 2349 tF8% 849 3 FEF2 2A

%

b B8

&
AR @S & F g

ool 24

FIHA FE AL g 239 F ol AT f2] of
a3z Ab gakg- o} m| Al 2} FE 4] 7] 2 £A 3k A 3= Table
59} 2. & opvl At F 71 wol Ff-H olv) Ak glu-
tamic acido] ¢l 2. §2] o} =Ake] 7 $-¢ll& cystine L &

viebteh 24 A8 & obvlxAbe AS T glu>
pro>cys>asp>thr 0|9l 3, @3lols) vjAl FEH L 7:3
o2 A7 2A 9 A% gludpro>cys>asp>lys, 5:5 A7}
T+ glu>pro=cys>asp>lys, 3:7 B7F 42 A$-ol&= glu>
pro=cys>asp 2 & Z+ A 8H 1 3teko] 2FH ol E
Hd® AL fAkgE ARE Hoh

D4 opvl At ek FAH7H(0.89 g/100 g)oF E M
295 A7 A 57H0.81~0.96 g/100 g) & Aol &
Holx] efgkem, & olv| Al ek F- - 7 273 g/100
g, B MR 2L 7:302 HUR 2] HS
2.97 g/100 g, 5:5 A7Fs 271 g/100 g, 3:7 A7+
739l 279 g/100 g &2 1 Xo] & #AF 5 glolvh =
gk =70 ¥ 3] 71+ & o}bv] 4% aspartic acid?} glu-
tamic acid 5-°] &% F7FE 2™, o]= A FEHo] A
b A i FkE Ao Hald.

Kwon $-(25)-2 .M A 2] o}v] A8 £ A3} tryp-
tophang A &gk 1659 olr|ile] AEHUT olE F
glutamic acid, isoleucine, aspartic acid, phenylalanine $=°-
2 52 g vehigdtia B usts 29, Hong $(26)9)
74 F-oll+= tryptophan #] 17%2] o}v]xile] & EHG o,
aspartic acid, glutamic acid, phenylalanine, histidine &
wol I3t vk Bysted 234 o AFE Bk

Al
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Table 5. Total and free amino acid composition of Jocheong containing various levels of Lentinus edodes extract

- (g/100 g, dry basis)

Total amino acid

Free amino acid

10: 0" 7:3 5:5 3:7 10:0 7:3 5:5 3:7
Aspartic acid 0.18 0.22 0.26 0.28 0.02 0.03 - 0.02 0.03
Threonine 0.17 0.16 0.12 0.15 0.02 0.04 0.08 0.04
Serine 0.10 0.11 0.09 0.09 - 0.01 0.02 0.01
Glutamic acid 0.44 0.45 0.51 0.48 0.04 0.05 0.03 0.04
Proline 0.35 0.35 0.28 0.30 0.05 0.04 - 0.03
Glycine 0.09 0.10 0.09 0.09 0.01 0.01 0.01 0.01
Alanine 0.10 0.12 0.10 0.10 0.01 0.01 0.01 0.01
Valine 0.14 0.17 0.14 0.15 0.03 0.04 0.03 0.03
Cystine 0.29 0.34 0.28 0.30 0.06 0.08 0.07 0.07
Methionine 0.16 0.16 0.14 0.08 0.01 0.01 0.01 0.03
Isoleucine 0.10 0.10 0.09 0.12 0.01 0.02 0.01 0.02
Leucine 0.10 0.10 0.09 0.12 0.01 0.02 0.01 0.02
Tyrosine 0.08 0.06 0.07 0.09 0.01 0.01 - 0.01
Phenylalanine 0.07 0.09 0.08 0.08 0.01 0.01 - 0.01
Histidine 0.11 0.14 0.13 0.10 0.02 0.02 0.02 0.02
Lysine 0.15 0.18 0.15 0.15 0.03 0.03 0.03 0.03
Arginine 0.10 0.12 0.09 0.11 0.02 0.03 0.02 0.02
EAA? 0.89 0.96 0.81 0.85 0.12 0.17 0.17 0.18
Total 273 297 2.71 279 0.36 0.48 0.39 0.42
YRatio (Saccharification liquids : Lentinus edodes extracts).
?EAA: Essential amino acid.
ol Aol A WAFol T e obrlmAt R|gpat 2
& Z5ol mhet Aol s} Alsha FAFQ H 9ol E REA, 220¢ 3740 249 A4k 24L Table 63 ).
WA, LAA 7] Fol uel -2 o] & Holx AMx]7} ZZ N2 AFrelA| -8 FH -2 A ¢ linoleic acid(C18:2)
e Fd Bl A x o Aolrt gl A F 7} 238% = 7bA ¥ ¥E&& A8l A, palmitic acid
op Al £k o] Aol wpelr Xk Al dlc}a sle] o] 4] 7]81 7 (22.3%), oleic acid(19.0%), myristic acid(14.2%), caproic

oz Ao} @27).

Table 6. Composition of fatty acids in Jocheong containing various levels of Lentinus edodes extract

acid(9.4%) 22 eyttt A 3248 H7HE A1 89

(%)

Control Ratio (Saccharification liquids : Lentinus edodes extract)

10:0 7:3 5:5 3:7

Caproic acid (C6:0) 9.4 7.1 6.8 8.0
Caprylic acid (C8:0) 2.1 0.9 1.0 1.1
Capric acid (C10:0) 16 2.0 1.8 1.1
Lauric acid (C12:0) 1.0 0.1 0.3 0.1
Myristic acid (C14:0) 14.2 12.9 13.7 142
Palmitic acid (C16:0) 22.3 23.0 26.7 254
Stearic acid (C18:0) 6.6 123 126 6.7
Oleic acid (C18:1) 19.0 17.7 154 189
Linoleic acid (C18:2) 23.8 24.0 217 245
SFA” 57.2 583 62.9 56.6
USFA? 428 417 37.1 434
MUFA® 19.0 17.7 154 189
PUFA? 23.8 24.0 217 245
MUFA/SFA 0.33 0.30 0.24 0.33
PUFA/SFA 0.42 041 0.34 0.43
PUFA/MUFA 1.25 1.36 1.41 1.30
USFA/SFA 0.75 072 0.59 0.77

USFA: Saturated fatty acid.

PUSFA: Unsaturated fatty acid.
*MUFA: Monounsaturated fatty acid.
PPUFA: Polyunsaturated fatty acid.
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7 2 oFdol thekste] 7:3 AH7FF 7% linoleic acid
(24.0%), palmitic acid(23.096), oleic acid(17.7%), myristic
acid(12.9%), stearic acid(12.3%) w=°] %13, 5: 5 & 7}l 4]
+ palmitic acid(26.7%), linoleic acid(21.7%), oleic acid
(15.496), myristic acid(13.7%), stearic acid(12.6%), 3:7 &
7F#¢) 7% palmitic acid(25.4%), linoleic acid(24.5%),
oleic acid(18.9%), myristic acid(14.2%), caproic acid(8.0%)
£o2 vepygr]

A AN SFA) T B 23X upake] vl & S
3= BAZE glo] & Aol & Bolx| gt
A} 9 & palmitic acid(C16:0)& %128
TE L el SUhsk e ol B
22 FErETH28).

7t
A
7}
=

12 e
Jo e 2 2

=

o M
NN

F2

A
B4l

2
=

pH ¥ Ealgt

£ AN A2 2AHL AEFTAY AF FANE F
pH7} 45~7.09] ¥ $]e]olofof bear -4 5o 9lH(22).
pH meter&- o] &3}e] &3]3 A] 8Y pHe 55~5.72 veh)
A| 87k #po] & HolA] edgton w3t A FA71E
A3 Aoz vehytoi(Table 7). =3 R A 292
A7b7t 229 pHell e 98¢ 4 2ghe€ & 5 st

Table 74 391 & (maltose %)} -9 A 7177} 40.38
%, Bl F242] 7z 7:3% A EE 39.94%, 5:5
A7} AS 39.16%, 3:72 EZHo] Fsloiuc) wlo)
AR Aol = 4470% 2 F-H 7170l B8 & 2po] & Ho)
A gdsten, @A 3:7 HrbEate] FAFT vE w2
ZA3}Z H9it}h Table 49 maltose BA A 7ol 4} B2 7}
2] maltose gFo] 37.16%, 7:3 A7+ A9 37.86%, 5:5
A7HT 36.56%, 317 A 72 A5 39.58% 2 A g}eko)
HPLColl ]3] #4138t maltose ko] B3l v}t =& A3
£ 1.4t} o) 2§ A= Kim? Kang®) 2 7(23)9} -4k
742 AA HPLC ¥4 &A= o5 feldstol
A= 3o} Bertrand #oll &) AR AL B9
& 7R e 93 F dHo) BD o2 SAH7| wEel 4
vehds oz AZEt(24).

o

HE o THE
EaHA FE2HE Hrlste A2 239 Hxwses
Table 75} 2t} 237172 -9 132x10° cpse] gl ov} =
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Table 7. Viscosity, reducing sugar, solids and pH of Jocheong containing various levels of Lentinus edodes extract

Control Ratio (Saccharification liquids : Lentinus edodes extract)
10:0 7:3 5:5 3:7
Reducing sugar (maltose %) 40.38 39.94 39.16 4470
Viscosity (centipoise) 132x10° 276x10° 25.6x 10° 21.9%10°
Solids (%) 74.32 64.96 60.90 55.19
pH 55 5.6 5.7 5.7
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Table 8. Hunter’s color value of Jocheong containing various levels of Lentinus edodes extract

Control Ratio (Saccharification liquids : Lentinus edodes extract)
10:0 7:3 5:5 3:7
L (whiteness) 22.07+0.52"%2 19.55+£0.23" 18.11+001° 17.97+0.07
a (redness) 7.45+0.49° 4.86+0.70° 4.74+0.07° 4.48+0.25°
b (yellowness) 17.80£0.73° 12.610.29° 11.74+0.03° 11.63+£0.19°
AEY - 0.00 6.32 7.73 8.02

YStandard deviation of triplicate determinations.

YMeans with the same letter within row are not significantly different (p<0.05).

¥ AE=total color difference.
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Table 9. Sensory characteristics of Jocheong containing various levels of Lentinus edodes extract

oA] egtom, 5:5 o] kel HrbFolAE A 7 2%
W24 m4e] B4 ¥ L FE A0 Yepe

Control Ratio (Saccharification liquids : Lentinus edodes extract)

10:0 7:3 5:5 3:7
Color 6.60£0.70"% 350+ 1.27° 210+052¢ 1.20+0.42°
Flavor 6.30+1.06° 56010.78° 420+1.40™ 340052
Chewiness 6.101t0.92° 410+0.99" _.1.90x057" 1.20+0.63°
Sweetness 6.400.70° 4701068 2.00+0.82° 1.60+0.84°
Overall acceptability 6.50%0.71% 570+0.48" 260+0.70° 1.20£0.82°

Ustandard deviation of triplicate determinations.
PMeans with the same letter within row are not significantly different (p<0.05).
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