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ABSTRACT

Big data analysis is an effective analysis techniques of unstructured data such as internet, social network
services, web documents generated in mobile environment, e-mail, and social data, as well as formal data well
organized in the database. Thus, meta-analysis is a statistical integration method that delivers an opportunity to
overview the entire result of integrating and analyzing many quantitative research results. Today, regardless of
gender and age is increasing interest in whether you can lead a younger and healthier life. With this change of
life which has been developed with a variety of functional health food. Aronia melanocarpa called black
chokeberry is a fruit of berry plants belonging to the Rosaceae originally growing in the North America region.
In the studies for factors related to quality characteristics and antioxidant activities as the extracts of Aronia in
this study, which it is only targeted factors as total sugar, acidity, polyphenol, anthocyanin, antioxidant. Thus,
we present the theoretical and practical implications of these results.

=
shzuol, BREBA, sEHRA, weole], Bole] vho]y
LM 2 54e 71 AZAFe ARET AT ok

Uok(Aronia melanocarpa)e &3 Z 3 # 2] (black

L5 AATAG )= WLEE BT chokeberry)2ty EulE Aw FH(Rosaceae)oll <3}
<o P WS AS R o] WEAA 9l = gl AEdvE Y ER ofvgst
o E=RE AES yoloh Faglo]l of¥A s B xdea AAdEtH2). 1841710 el A7) F o
A AR &S AL F ASA W B Agum olZyol= wap Mz go] Zol A, 9}
o EoFA AL Ut ol A&e] WiteE AF 7] <l F2 A2 AILEE S O ARA 249

- 149 -



|SH

ro
Hl
0
L
om
=
Jon
fol

| 2017 EAISEEEUE

=

7}

2
N

b ET3]. of2Yol Aol = of
AEAlObdZ a8t ThE PR x
& dtslay), HEay, FETaY,
Hezdr7s84d 5 o A 7]
Aog A ATH4,56,7]. okEYo}
2 TR 8436%, @A 07% AA
T3 1437%, 3% 044%E FHsta
[2]. oF2Yol #AE AFE ©FH ol
& 5 AT WA rorz Yol AujA oA 7]
a5l BT 2 o224t A& 54
A= Gl g AFEINA A e B
T MErrng Zd 9 FEr)e GEA
FoR FHaAVE e AeE AFHS)
T FEFS K Akl 24 2223
[e]

=1l o
o, ot
fL 1S

ol
S

off o2 0 30
O ofl | |f oo

%0

e
=
orlr
o

S
B~

%

U

fo o 4

off
o

Qo2 2 o k3O
g ro
o

%8 Ago] B JFL NAE Ao nu
AT}, thgoz “olzujol BHae e kEA ok
g Aol et AN ofzote] Ao}
d2 cyanidin3-glucoside, cyanidin3-galactoside,
cyanidin3-arabinoside, cyanidin3-xyloside 2=
Ztzkel e 1879, 36771, 12775, 2261

mg/kg °IAT HEOE “ol2Yols: HIIe AL
71574 2AE "A7ER Ao V|Ex 47 @
& ATI0]o0A ok2UotE HIME We VE=
A A3, okZuYolrt 3% H7HEME we Bl
A 7V e 71557 dekgt A2 @) O
2o AWkA s Edd s ofzYolrt 6% H7HH
Ae W 7P we 71E=T UEhgt o2 e A
}E EUE 2~"9E WrkE A tig ol2y
oF A& o HA WL 6%E AAHA
npAEte 2 “Sujak ofZujole] o]shel F4 gl
st g7 w7l = 4 AY
oA AkEl 5% oRUole} TPk ofzY
of FEES FT FF, A%, FHHE I &
EAobd g 5l kst &S FA6 Bkt
I A 9 4, FAE, GEA & U
2R Ut EFssto]l fAG AL &
AU FEAOPH L2 ofmYole] Fa7 7]

4>

[eXe]
ARz FIFuUt 5%y} EPsA mE
cyanidin3-galactoside”} FAAEO|L SrEFe
65.5-69.1% AFolZ FALSFH
. 7y
ikt g3

B dF+e ofRYol FEEY
w4 89S 4% AFelA 20008 FH 20179
7HA Ever A AAE AFE dHeR
st 3 of2Uols I9 13 Zo] MER
oA AAE FF, Ax, FYIE, AFEA M
agla Akt #4 2le tdeRE stk =
W A=< #3357 fs AE#As =& T
o]Ej o] =<l RISS®} DBpia % eArticle® A “o}
2uol e} “2aw g e J|YER o]&ste AN
StATE ol2Yol FE2E9 ks A4y #4
821E BA% A= 2990 U T HF AHEA

R A

ol & Biostatl A1 7HEgh =<
CMA (comprehensive meta analysis) Z2 1<
olgat it HEFRA G AgE 7z dolEel A
A a8a B tid HAEs ok & 13 &
o] A AsFATE.

Total sugar, Acidity,
Polyphenol, Anthocyanin,
Antioxidant

Fig. 1 The conceptual model

h

. HEel2s 2 28

SYE A A7 7% HolHE o438
of bt G4 ZAHE HESEH AFA dE=T
3 Ao AANE B, EFER g0
B 58 4Fdtel mygstelor Bk 4 AW AF
N4 =R 7] e BT (effect size)E
BPsk7] SsAE shtel FEE B9 WaA
Aok st Aol BAG 742 AAstG o
P WA, B8 FE ol&std B3RaVE
AE}uA Gk 2 Y A7 ER7] Sl
9% mABN F2E FAANE Hotsls] 9
3 52 AAL AA2TF AN S ol &
R

X, 28w F7A

Y-

ES(d) = —

. ( ) ‘Spoolcd

X, ARG A
Spootea & FFETAAL

g (ne — 1)53—!— (nC — 1),5'62

pooled — n, + n, — 9

n ARREI AT ER S
n: BARGY A ER S
s AP BIAFEEAL
s, S ARG AP EFA A

- 150 -



A

=
=

2

=U of=L{ot SF7t Aol D|X|= Fekoll et &

ra

9

pooled =

\/ (n, —1)82+ (n,—1)5?

n,+mn,—2

Table 1. Raw data of used analysis

No Authors Goal
1 Bu et al. (2015) GRP
2 Choi et al. (2015) ANT
3 Chung (2016) BIA
4 Hahm et al. (2016) LSC
5 Hwang & Dothi (2014) ANT
6 Hwang & Dothi (2016) ANT
7 Hwang & Hwang (2015) SGD
8 Hwang & Ki (2013) PIG
9 Jeong (2016) ANT
10 Joo et al. (2015) QUL
11 Kim & Park (2014) HRD
12 Kim et al. (2015) ANT
13 Kwak et al. (2015) GRP
14 Kwon et al. (2016) CTP
15 Lee & Yoon (2016) ANT
16 Lee et al (2017) BRD
17 Lee et al. (2014) MKL
18 Lee et al. (2015) GRP
19 Lim et al. (2014) ANT
20 Park (2014) SGD
21 Park et al (2016) MKL
22 Park et al. (2014) VIG
23 Park et al. (2014) GRP
24 Park et al. (2016) ANT
25 Shin & Choe (2015) BIA
26 Shin et al. (2015) TAN
27 Won et al. (2016) GRP
28 Yang et al. (2015) ANI
29 Yoon et al. (2014) BRD
ANI:  Anti—-Inflammatory, ANT: Antioxidant, BIA: Biological

Activities, BRD: Bread, CTP: Cutting Propagations, GRP:
Growth Properties, HRD: Hair Dyeing, LSC: Leaf Spot
Cause, MKL: Makgeolli, PIG: Pigment, QUL: Quality, SGD:
Sulgidduk, TAN: Tannin, VIG: Vinegar
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