J. Korean Soc. Food Sci. Nutr.
3I1(1), 7~11¢2002)

CH3EQF 20]X} ofM 4

N 9 BEE 540 2

ok

4 F3 837

ol

ok

A Study on Physicochemical Characteristics and Sensory Evaluation
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Abstract

Hydrothermal extraction from dates was done, and then 3 groups of the date extract liquid group (A), the date
puree group (B) and the jujube skin flesh group (C) were prepared. And, the omija extract liquid was added
to the 3 groups at respective rates of 3:7, 5:5 and 7 :3. Then, total 9 medicated diet sources were prepared by
adding cinnamon, the ginger extract liquid, honey and pectin_ And their physicochemical and sensory attributes
were examined. Total sugar, free sugar and pH increased in the samples of the 3 groups as the addition amount
of the jujube extract increased. In chromaticity of respective samples, the “L” value did not show any difference
among the 3 groups, but the “a” value was the highest in the “A” group, and “b” value was the highest in the
“B” group. In the date puree group and the jujube skin flesh group, their viscosity increased as the addition
amount of the jujube extract increased, but in the jujube extract liquid group, no difference was found in its
vigcosity. As a result of conducting the discrimination test, it was identified that as the addition amount of the
jujube exiract was increased, color and sweet taste were felt to be stronger and sour taste was felt to be weaker
in all 3 groups. In the jujube puree group and the jujube skin flesh group, as the addition amount of the jujube extract
increased, the jujube fragrance was fell to be stronger, bul in the jujube extract liquid group, no difference was
found in its fragrance. And, no difference was found in brightness and viscosity between samples. As a result of
conducting the palatability test, no difference was showed in the appearance, but as for the overall palatability including
texture, taste and fragrance, preference increased as the addition amount of the jujube extract increased.
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Table 1. Mixture condition of herbal sauce material (g)

Jujube Jujube Omija Ginger Cinnamon

extract extract extract Honey Pectin
sauce exfract . . .. ..

liquid  liquid liquid
A-1Y 6 14 10 10 4 1.68
A-2 10 10 10 10 4 1.68
A-3 14 6 10 10 4 1.68
B-1? G 14 10 10 4 0.84
B-2 10 10 10 10 q 0.84
B-3 14 6 10 10 4 0.84
c-1? G 14 10 10 4 0.84
C-2 10 10 10 10 4 0.84
C-3 14 6 10 10 4 0.84
At Jujube extract liquid filtrated by 100 mesh.
B: Jujube extract puree filtrated exclusion of seed and peel.
C Jujube extract puree filtrated peel puree ground by mixer.

Va-1: Jujube extract liquid 3094, A-2: Jujube extract liquid 50%,
A-3! Jujube extract liquid 70%.

p-1: Jujube puree 30%4, B-2: Jujube puree 50%, B-3: Jujube
puree 70%.

9C-1: Jujube peel puree 30%, C-2: Jujube peel puree 509, C-3:
Jujube peel puree 70%.

g = 100 mesh@ o 3}3led Al&slgic],
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39] H) & (w/w)E A7tz A7 2 Al BEa(10 g)T} ¥

(4 g)& A7Fske] 100°C hot plate ¢ oll4] 287} 7t gt &=

pecting 718 #4514 £%sl9d o) Pectin A 7FgEL AF0]

F4), 22 & 43 B, CTel v s Amr) 32 AL wels
e}

o] A7l 168 g, 39} CFoll & 0.84 g¥ AHFslgich
_:Ezla-ix-l
Pectin®- #7131 A 942 42l L Aag F 254 3
A z}cr] phenol-H:504(26)" ofl 43} 490 nmelA F34=5

_||}u

Astdet.
RelgEy
Pecting & 7)8}A] 9ke 4
<3 %45 cH(Table 2).
AR 2T
2 A28 ZAF F(A, B, ©) 25 ml®] Hlo|# el o} rhe-
ometer(FUDOH, Japan)Z Al-4-5}o] BHe 4 &) Ad walx
& 72 53] Wb ST (Table 3).

2ol 108) 4 3e] HPLCo)

pHES
7 A 88 ZAE F & E33te] pH meter(HI 8521, Han-
na Co., USA)E o]-&3le] FA 3t

AH Eic,xi

A = A (ND-1001 DP3§, AREEKK)E A48 L, a, b
e =Hs Gt 22 AL A BE A5 W 2 &5
g H o] 2 10 mm, /‘lirﬂ 10 mm, FFL 24 FFYA T
(L=98.13, a=-0.11, b=-0.06)= AF-8-3}5ic}.

HE 53

7+ A 82E A8 ¥ HAKKE Viscometer 2 20°CE £+

Table 2. Measurement conditions of HPLC for free sugar
analysis

Column YMC-Pak PolyamineIl (250x4.6 mm)
Detecter RI

Mobile phase Acetonitrile : Water =75:25 (v/v%)
Flow rate 1.0 (mL/mi)

Injection volume 20 (L)

Waking temp. 30 (°C)

Running time 25 (min)

Table 3. Measurement condition of rheometer

Sample width 40.0 mm
Sample length 40.0 mm
Sample height 30.0 mm
Clearance 6.0 mm
Load cell 2.0 kg
Table speed 60.0 mmy/min
Graph speed 60.0 mm/min
Critical dia 20.0 mm
Deformation rate 65.0 %
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Table 4. Measurement condition of HAKKE viscometer for
viscosity analysis

Sensor : MV2 (Medium Viscometer 2)

Sample volume: 55 mL

Temp. : 20°C

Time: 2 min

Unit: TAU [Pal

Viscosily value: Power law eq. (Ostwald)
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Table 6. Color values of herbal sauces

Sample” L a b

A-l 208220017 -084%£031° 1.40£0.11°
A-2 20.86£0.12% -0.86+0.12* 1.40+0.09°
A-3 2088023 -1.042:0.26* 1.444024°
B-1 20.75£0.06™™ -1.22+0.06™ 1.72£0.11°
B-2 20.70:£0.05" -1.27%0.16™ 171+0.04°
B-3 20.68+0.065™ -128+0.11° 1694013
C-1 20.64%0.21% -1.30%0.03° 1.55:10.13™
C-2 20.67+0.09" -1.33%£0.06° 1.62£0.02*
C-3 20,60 +£0.15° -1.30%0.06° 1.65+0.12°

USee Table 1.

:‘”Values are mean=5D (n=3).
¥Means with the different letters in same column are sig-
nificantly different by Duncan’s multiple range test (p<0.05).

Table 5. Tolal sugar, free sugar contenis and pH of herbal sauce

Total sugar

Free sugar (mg/mlL)

1}

Sample (mg/mL) Glucose Fructose Sucrose pH
A-1 80.94= 9,042 30.50£0.71° 52.00+1.41° 3.00£0.00° 3.12::0.05°
A-2 9292+ 7.94 35.00£0.00° 56.004.0.00° 450£0.71°¢ 3.24+0.04°
A-3 103.75+ 6.96™ 38.00+1.41° 5850+0.71° 5.50+0.71% 3.42+001°
B-1 101.88% 6.81% 3650071 54.00+0.00¢ 4.00%£0.00% 3.07+0.04°
B-2 11219+ 157° 44.00=0.00° 63500710 550%0.71% 3.36+0.08°
B-3 123,18+ 4.62° 48.00+11.41° 682.00+1.41° 600+ 1.41™ 3.58%0.05"
C-1 99.53% 5.91™ 35.00 0.00 55.00£1.41° 5.00+0.00% 3.17£0.09%
C-2 111.25+11.32° 43.002:1.41° 60.50+0.71% 7.5010.71% 3.41£0.09°
C3 130.48+15.43° 4350%0.71° £2.00%0.00 850071 3.720.07

VSee Table 1.
f)Values are the mean=SD (n=3).

"Means with the different letters in same column are significantly different by Duncan’s multiple range test (p<0.03).
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Table 8. Discrimination test of herbal sauces
A B C
A-1Y A-2 A-3 B-1 B-2 B-3 C-1 c-2 C-3
Color 18520807 202+088° 3621096 246T066° 323+083° 400L108 215+060° 338£077" 454+0.78
Shiness  354+097 331125 292+119 385+099 3317075 323%124 346133 362+0.77 323t1.24
Viscosity ~ 2.54+120  231£1.03 185+107 285%1.14 246078 200+1.15 254127 269063 2541113
Sour taste 4.31*0.75° 362+0.096° 269::1.11° 4541078% 3621065 262+1.06 423+1.24° 3460787 292%0.86
Sweet taste 2620877 292+064° 385+11.07° 2.15F090° 3.00£0.82° 4.00:L091° 277£124° 315%£080" 3.92+112°
Flavor 292+112 292095 323x124 223+1.09° 2.092+0.86° 4.08+086° 231118 3.08+086" 385x0.90°

i)See Table 1.
PValues are the mean=SD (n=3).

"Means with the different letters in same column are significantly different by Duncan’s multiple range test (p<0.05).

Table 9. Acceptance test of herbal sauces

Sample“ Appeararice Texture Taste Flavor Preference
A-1 3.08+1.197%¥ 2.69+1.11° 2.31+1.0%° 3238t 1.04° 2.85:+0.90°
A-2 3.62+1.04° 3.31£0.85" 3.31+1.03° 3.460.66° 3.6970.75°
A-3 3.08+0.95° 3.600.85" 377083 3.312-0.95" 3.62+0.96°
B-1 3.08+150° 3.15+£0.90° 2.08+0.76° 2.69%0.85° 2.77%+1.09°
B-2 354%0.78° 331063 3.15+0.96" 3.2340.83° 3.15%£0.99°
B-3 3.08%1.3%° 360+1.14 3.02+1.19° 3.54+1.05" 362+1.12°
C-1 3.08+1.19° 2.85+1.21° 346113 2544 1.90° 262%1.19°
Cc-2 2.35+1.07° 292+1.19° 3.15+0.90° 2.92+0.86" 2.85%0.69°
C-3 215 1.07° 3.3110.95° 354+1.13° 3.54%0.66" 3.38+1.19°

USee Table 1.
PValues are the mean+SD (n=3),

¥Means with the different letters in same column are significantly different by Duncan’s multiple range test (p<0.05).
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