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A Study on Standardizing a Recipe for Kiwi Salad Dressing
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Abstract

This study was carried out to develop a kiwi dressing which was lower in calories and a more beautiful color
by using Kiwi rather than mayonnaise. This study was aimed to standardize a recipe for kiwi dressing using sensory
characteristics as well as to examine the changes of pH and chromaticity by the storage period. Results of this study
were as follows: from the results of sensory evaluation on kiwi dressing using different kinds of oil, the pure olive
oil showed the higher scores than the com oil in the taste, fresh-sour taste and overall palatability. Sensory
evaluation scores of kiwi dressings with various amounts of oil were not significantly different, which suggested that
use of kiwi for a dressing was a good way to develop a low calorie dressing because the addition of 32% (160g)
oil in kiwi dressing could replace the 75% oil used in mayonnaise without any significant differences in the overall
palatability. From the result of sensory evaluation on kiwi dressing with different kinds of acid, lemon juice showed
the higher scores than apple vinegar in flavor. The kiwi dressing showed the highest scores in the overall palatability
and fresh-sour taste when 12% (60g) onion juice was added and in as well as flavor, taste and the overall
palatability at 10 days of storage. The pH values of kiwi dressing increased significantly in proportion to the storage
period (p<0.001), and showed the highest pH value of 2.99 at 17 days of storage. Lightness in color showed the
lowest value at 3 days of storage and the greenness of kiwi dressing increased gradually, but the vellowness
decreased significantly in proportion to the storage period(p<0.001).

Key words : kiwi dressing, sensory characteristics, pH, chromaticity.
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Table 1. Kiwi-dressing formula
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(Kinds of oil) (Quantity of oil) (Kinds of Vinegar) | (Quantity of onions)

Kiwi 120024%) | 120 120 120 | 120 120 120 | 120 120 120 | 120 120 120
Com oil 160
Pure olive oil 160(32%) 160 120 160 200 | 160 160 160 | 160 160 160
Extra virgin olive oil 160
Cider vinegar 100% 60
Cider vinegar 50% + €0
Lemon Juice 50%
Lemon Juice 100% 60(12%) | 60 60 60 60 60 60 60 60 60 60
Onion 60(12%) | 60 60 60 60 60 60 60 60 60 48 60 n
Pineapple can 60(12%) | 60 60 60 60 60 60 60 60 60 60 60 60
Horseradish 20( 4%) | 20 20 20 200 20 20 20 20 20 20 20 20
Honey 15( 3%) | 15 15 15 15 15 15 15 15 15 15 15 15
Salt 5( 1%) 5 5 5 S 5 5 5 5 5 5 S 5

Ol: Com Oil, 02: Pure Olive Oil, O3: Extra Virgin Olive Oil.

OQ!: Pure Olive Oil 120g, 0Q2: Pure Olive Qil 160g, OQ3: Pure Olive Oil 200g.
V1. Cider Vinegar 100%, V2: Cider Vinegar 50% +Lemon Juice 50%, V3: Lemon Juice 100%.

ONI1: Onion 48g, ON2: Onion 60g, ON1: Onion 72g.
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Table 2. Sensory evaluation of kiwi dressing with different kinds of oil

Groups Color Flavor Taste Texture Fresh-sour Overall preference
Ol(Com oil) 354" 3.04 3.08 338 329 333
O2(Pure olive oil) 3.50 317 3.63 3.46 325 3.50
O3(Extra virgin olive oil) 3.17 2.96 2,67 313 2.58 2.54
F-value 1.07 0.39 6.50%* 1.30 5.31%* 10.03***

U All numbers are means,
* p<0.05, **: p<0.01, ***: p<0.001.
O1: Com oil, O2: Pure olive oil, O3: Extra virgin olive oil.
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Table 3. Sensory evaluation of kiwi dressing by the quantity of

oil

ll

Groups Color Flavor Taste Texture Fresh-sour Overa
preference

0Q1 352" 300 324 336 328 328
0Qz 332 300 332 336 344 328
0Q3 328 332 340 328 3.84 348
F-value 047 156 0.17 008 201 0.37

Y All numbers are means.

* p<0.05, **; p<0.01, *** p<0.001.

0OQ!: Pure olive ol 120g, OQ2: Pure olive oil 160g, OQ3: Pure
olive oil 200g.
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Table 5. Sensory evaluation of kiwi dressing with different
adding amount of onion

h 1
Groups  Color Flavor Taste Texture Fresh  Overal
sour preference
ONI( 80%) 3.42° 342 321 332 334 358
ON2(100%) 3.82 324 350 344 361 364
ON3(120%) 352 280 324 336 318 308
F-value 156 1.07 047 201 436* 521**

b Al numbers are means.
*: p<0.05, **: p<0.01.
ONI: Onion 48g, ON2: Onion 60g,, ON3: Onion 72g.

Table 4. Sensory evaluation of kiwi dressing with different kinds of acid

Groups Color Flavor Taste Texture  Fresh sour  Overall preference
VI1(Apple vinegar 100%) 326" 274 2.89 31 332 3.16
V2(Apple vinegar 50% + Lemon juice 50%) 337 337 332 337 337 347
V3(Lemon juice 100%) 342 342 3.21 332 3.74 358
F-value 0.29 4.28* 1.49 1.22 122 1.37

Y All numbers are means.
* p<0.05.

V1: Cider vinegar 100%, V2: Cider vinegar 50% +Lemon juice 50%, V3: Lemon juice 100%.
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Table 6. Sensory evaluation of kiwi dressing with different
periods of storage

i
S o@ge Color Flavor Taste Texture Fresh  Overall
periods sour preference

First Day 3.73" 273 3.17 333 347 330
4th Day 340 320 367 357 380 363
Tth Day 367 337 360 360 373 370
10th Day 393 340 4.03 380 393 403

F-value 2.57 427%* 637** 205 164  5.20%*

Y All numbers are means.
** p<0.01, ¥+ p<0.001.
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Table 7. Change of pH of kiwi dressing by the different periods of storage

Storage periods (days)

0 3 7

F-value
10 13 17

pH 2.67+0.03° 2.74x0.01° 2.73+0.01°

2.73:0.01°

2.96:0.02° 2.99+0.02° 125.10*%*

*** p<001.

*¢ . Means Duncan's multiple range test by the different periods of storage{raw).
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Table 8. Change of color chromaticity of kiwi dressing by the
different periods of storage

Storage period(days)

Item F-value
0 3 7 10
L2 5992 52330 5433° 53405  176.75%%*
a  —654° 634 -724° -690° 2274+
b 1549 13.51° 1507 1431°  3573%*

'Each value was the average of triplicate experiments..
*p<05 Hp<0l *++pl001.

* . Means Duncan's multiple range test for the kinds of fruits(raw).
Mean value followed by different alphabet in same row means
significantly different at p<0.05.

L Degree of lightness(white +100 < 0 black).

a; Degree of redness(red +100 <> —80 green)

b: Degree of yellowness(yellow +70 < - 80 blue).
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