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ABSTRACT

This study was carried out to investigate the effects of grapephyun with different
levels of starch, gelatin and agar.
The results from this study are as follow.
® Composition of the grapejuce was moisture 82.57g, reducing sugar 10.19g,
sweetness 16 ° Brix, pectin 0.89g.
@ pH of grapephyun content by 8 samples showed PA1(3.69), PA2(3.68), PA3(3.67),
PG1(3.76), PG2(3.83), and PG3(3.80).
@ In the sensory evaluation conducted by panelists showed that there were significant
differences among 8 samples.
PA3, PG3 samples showed more significant among 8 samples in color, texture,
appearance soureness sweetness and notable preference for PA3, PG3 and PA2, PG3

over PAl, PGl and control.
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(1) =282
= $ololA Lgefolnt Wolu ZjZo] AHdd EVE AASL NE 4 F
o] food processor® Zo} F& WA F AWIEU R (dry oven: FI3Ho = 54
3.

(2) pH
2 7)320] NA3t E7)E AAsIE NE A AT F food processorZ Zo}
A &2 9 % Digital pH/ion meter(model DP-215M)< o] &3t &3t .

3) g
Food processor2 Zo} TrE XxFo] Frx JFEAl(Digital Refractometer,

RX-199, Atago Co, Japan)E& AM&3le] &3t Th
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AE AAY LEE ZolN 42 JAYPe R FFspAct”
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EEFE I F 16g2 measuring flaskol] B3 A SFTE st} A Fo]
100ml W27} 5= 8 3 lead acetate(Pb(CH;COOH),) €9 2mlE 3 ¥4 Hoj
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(6) MT =& (color difference)
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{Table 1> Formula for grapephyn added with different gelling agents

Grape juice Sugar Potato starch | Agar solution Gelatin solution
Sample .

(® (® solution(g) ® ®
Co 160 24 40
PAl 160 24 30 10
PA2 160 24 20 20
PA3 160 24 10 30
PGl 160 24 30 10
PG2 160 24 20 20
PG3 160 24 10 30

CO: potato solution 40g (control)

PAL: potato starch solution 30g and agar solution 10g
PA2: potato starch solution 20g and agar solution 20g
PA3: potato starch solution 10g and agar solution 30g
PG1: potato starch solution 30g and gelatin solution 10g
PG2: potato starch solution 20g and gelatin solution 20g
PG3: potato starch solution 10g and gelatin solution 30g

Lh xLHo =24

OR= >\

EEde B5AAE £8Y Sohistn 4EQUst G4 10902 s A
(color), Tul(sweetness), 4l H(sourness), 24 114 (hardness), ©2 Al(springiness), %3]
A(chewiness)?} A NS w] F-A*F(shortness), 57](shineness), F8 E(clarity) S 53
B A (scoring test) 0.2 H7BIEE 31k

@ SAX
212 SPSS packageE o]-&3te] EAMEA(ANOVA) 153 2.0, Duncan's multiple
range test=2 9]43& A3t

m. Zu & 1A
1. Z50| M22M

T £HL 8257%2 A E AEHKO] 84%9) FAIS =312 Jehjon s
(reducing sugar)2 10.19%, G =+ 16°Brixo|gl3, el 3=ke 0.83%°]th

14) 285, o|g& (1989). : &2 @A, 3AA} pp.48~50.
15) o173, 23] (1998). : FAXWEE, AL E3IA} pp287.



250 ghtze)8tE]#] A 8¢ A 23(2002)

{Table 2> Composition of the grape juces

Moisture Reducing Sweetness Pectin -
%) sugar(%) | Briv %) P
Grape 82.57 10.19 16 0.83 3.38
2. pHYl Bi5}

3bd A7F ¥ EHQ PAl1 A8 pH 3.70, PA2+= pH 3.68, PA3+ pH 3.67, gelatin
S 713 TEHQ PGS pH 3.76, PG2: 3.83, PG3& pH 3.802.2A4 33 37t
EEHE pH7E 3.67~3.70 MAR I gelatin 7} T=HL pH7E 3.76~3.839) MY
2 Jeht 2359 A8zl A2A Zole gldoy S Hie AR gelating 3
7¥e Al RT} Algte] 23 2 o2 UEkith

{Table 3> pH of grapephyun

co PAI PA2 PA3 PGI PG2 PG3
pH 369 3.70 3.68 3.67 376 3.83 3.80
3. A0l S}

1) & (Lightness)
1S A713 TEH(PAL, PA2, PA3)S gelating H713F XE=H(PGI, PG2,

(Table 4> Colormeter characteristics of grapephyun prepared with different levels of
starch gelatin and agar

L(Lightness) a(Redness) b(Yellowness) A4E(ab)
Cco 14.72+1.04* 26.35+2.05° -4.33+0.70" 8.48+0.13°
PAl 15.2942.53™ 24.03+4.06° ~3.20+0.56 8.45+0.08°
PA2 1437+1.63" 25.03+2.34° -3.50+007 8.37+0.06°
PA3 13.574047 24.03+057° -3.68+0.26" 8.23+0.04°
PG1 17.09+0.54° 18.61+121° -3.02+023% 8.06+0.05°
PG2 16.76+0.51% 18.38+137 ~3.17+.045% 7.90+0.07°
PG3 16.68+0.19 17.26+030° -249+0.18° 7.83+0.10°

1) Mean + SD.

2) Values with different superscripts within a column are significantly different by Duncan's multiple

range test.

a, b, ¢, d mean Duncan's multiple range test for sample.

3) 4E = (4L) + (4ay’ + (4b)
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PG3)7} wjws) BH fo)AQl xte]E VEAAM T HohFo] gelatin BrlE BT
e @S UEllRi

A A7l gelatin H7HE Z42te] AlR AlojoA] AEZo] Bm shioht
gelatin 37} ¥]&o] ALF Lgto] 2FH & Aoz Ygyrt

2) MM (Redness) (a)

AT gx A A7F LEH(PAL PA2, PA3) gelatin 7} EEH(PGI, PG2,
PG3) wE 2 Blwa] HH foAdo] glojA] gelatin H7} XEFHo] &4 Al =Y
Hr} Az Zto] B& AegE Bn). a2y 3 JUIEEHQ PAL, PA2, PA3
Naztle Fo4o] U gelatin H7F TEHQ PGL, PG2, PG3 AR T Frof
A Aole HolA] 9trh

3) &AM (Yellowness) (b)
control T3 A7} TR 7} gelatin A 713 TERHANAE SoAlo] 9o}
&H 72 gelatin FrlEel 7H A BT ME §olAdo] ele Aoz vehdoh

4) 4E

F A== Yell= JEZS PA3, PG, PG39k= §9)F 9l zjo) S YJehiQt)
& g 7t T=ATY] JER o] gelatin 7} FTEAFROGE 22 2 32 UEY
1=
4, B=2AA 2D

(Table 5> Sensory characteristics of grapephyun affected by additives

Sensory characteristics

Overall
quality

CO 134048 |434£067 (194074 [36£032° | 35405F [24+107 {17067 [114£037 304002 [33+067
PAL |L7£048" 3546097 [3)£074% 152053 | 14057 [174007 [234048° |24+052" [1420.52° |14+050°
PA2 (25127 1324103 [34:£007 (374067 | 36+05F 344067 [29403F |39+05F [394082% 474048
PA3 (454053 [34£107° (404082 (45053 462052 [464052% (394057 [424£06F [4140746 334067
PGl 134057 |404094% 24+084° 1143052 | 212074 242088 274067 1274067 [342084% |11 +037
PG2 (334095 |344084° [28+103% |40+048% | 454053 431067 [354053¢ 414035 (184063 [38+06F

PG3 ﬁ7i],03d 324003 [38+092 1474048" ) 504000% [50+0000 [394073 424047 |124042° |18+063

*Value are mean + SD.
*Means with different superscripts within a column are significantly different by Duncan's multiple range test.
*a, b, ¢, d means Duncan's multiple range test for sample.

Sample| Color |Sweetness| Sourness | Hardness | Springiness|Chewiness| Shineness | Clarity |Shortness
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1) M (Color)
Colors e 40g2 H7H ARCOVE FAHOE Be 7S HYm, AR

10g3} g9 30g3 H7HEE A 8(PA3)SE AR 10g3 AR 30gS A7 A=
3 A A8} AT

(PG3)7t 7HE F& A2 AT A/HEIE HEY
HEH] H7ho] 10g, 20g, 3002 F71EwE Hrt o

Aejelol) A8 )
A WAEgIer o2 B3 Al A7k A gloiN 2 FFE WNA &

£ Res etk

2) &9t (Sweetness)
Sweetness2] 7 9ol 3 713 gelatin 7k Aloldl] fo]Ado] gle AL

YebT.

8) &Gt (Sourness)

Ake NgA A EEEFS) G2 T aiF3 ot PA3SE PG37E THE A
Hr} £2 H4E AL Aeg el S Hrig 2ol gelating HUkgE &
o 23 ¢ F& FS5E 4 Ao eyt

4) AN (Hardness)
Hardness2 A2 10g3 Aetely 30gS Hr7lgk A (PG3)7T Foldoz &
AL 30g7 A}

HArE A¥a, AEY 30g7 MY 10gE F71 A PADS e
"9 10gS H71e A Z(PGH7E R Fr-E AUk U A ] W

°] 30%Y @ AxAel tiF Aol FL ez HrIEA:

5) B2 (Springiness)
& 10ge] gk 30g

X =H 9] springiness A|E57te] A2 Aol & BTk
S 9e TETPA3) & A& 10g9] thE gelatin 30gS H 73 X=H(PG3)o] 7}
AL Vel

k=3

§ F& H5E g

o

6) &M (Chewiness)

Aol AEY 10g9] A} 30g(PG3)et AR 10go] T Y 30g(PA3)
2 9E ¥Ixdo] 7Y £ ASE AUn, AR 30g9] H Y 10g (PAY) I} A
Fof 30g9]] gelatin & 10g (PG1)2-Z THE Ex¥o] 7 W& HA4E 4t 3A

H7LE Aol E §-9]4Q1 2ol 7} Bl 1, gelatin H7h AlololE f2lA Q1 Aol

e Ao Jepanh
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&AL A7 gelating F71RE F Alolo = gelating H7He ol HP A
HeE 23 ¥4 42 A2 Yeyth

7) 87| (Shineness)

¥ 5] shinenesst A7HA89] F79 A7kl et FHA AolE Ble
dl, A& 10g3} 3+ 30gS H7IRE A|R(PA3), HE 20g7 A 2055 37}
g A B(PG2), AEY 10g7} AN 30gS H7ke A|R(PG3)7 HIswsAl F2 A
FE Ak AR 10%0] Hd 7} gelating] 3 v]&o] 30% F=L o &717 F
o Aoz Uehytl &7)9] eJM = PA3 A|29} PG3 Alg7} 7MY £ ATE
A9ith. PAL, PA2 A|EHT} PG, PG2 A|87} 28 £2 AFE & A2 Yehy
), ol2ig Ao FHE B Ro| gelating Friete ARG AAH 2 &7

7t & Aoz Yehyith

8) E™T (Clarity)
H ol glo]AM = PA3, PG3 Al87} 78 £& A4E A PAL PGlo] 713
A4 dUth

o 4u

S

9) £M& (Shortness)

FEHE HAYE 1 AAEE FEE Bl shortnesse T5AAF A3 F2A<
Aol 2 B et AR 10g7) 3 3082 713 A 8(PA3)7} shortness gho] 71
& A2 Uitk agln AR e Aeds Aok A st g
H7I A REY Be HFE AT

V. et sl 28

T5Fo AE, 31T gelatin®] A7} v &S 24 sl THE E=HY AFA
Ie gH 2ol vEhsith

1. ¥5Z0] $5L 825%, UE 10.19%, Tt 16° Brix, Pectin 2= 0.83%, pH
3382 JERsith

2. 3AA7} LA pHE 3.67~3.70 o] gelatin 37} =] pHE 3.76~
3.83 ¥ E JEsth

3. AxoA EYE L PGI, PG2, PG3 A|89] Zto] PAlL, PA2, PA3 AlgXr}
o 7oz JeEla AAE azk& PAl, PA2, PA3 A&7} PGl, PG2, PG3
Algi 4 vebyth 385 bghe 3 At Al 89} gelatin H7 A&7
o frejde]l fTh
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4. WAL A3 42 Me PA3 9 PG37L 7P 2w UEhila, Gt
e #2A9 zpol7t gl Aol A& PA3, PG3 7} 7P & e AL
® 1 FeME PA3Z} PG3RTH o $& B7HE Lsith

A3, @894, 434, &7), FB4M 25 PA3% PG37} /M8 $2 A<

dPeom B E AAd gloixE PAIZL PG3ET & AL Ak
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