Korean J. Food Preserv
Vol 12, No 4 pp 329-335, August 2005

AT|R2|L} #7} XKW M=

-9k8d .ol . 28!
S =13
=

o
IR

€

g A EN YL T YL
EAN SOCIETY OF FOOD PRESERVATION

o3

=Y HE 5

A A - A2 . A’

SAETIB0| 8D, *EHietn Al =2 Em}

Quality Characteristics of L.ow Fat Salad Dressing with
Spirulina during Storage

Han-Cho, Yun—Hyoung Yang, Kun-Jong Lee, Yong-Sik Chol,

Hye-Kyung Chun! ,

Kyung-Bin Song® and Mee-Ree Kim'
Dept. of Food & Nutrition, Chungnam National University, Gung-dong 220, Yuseoung-gu, Daejeon 305-764, Korea
'Agriproduct Science Division, Rural Resources Development Institute, Suwonsi 441-707, Kyungki-do
Dept of Food Science & Technology, Chungnam National Universuty, Gung-dong 220, Yuseoung-gu, Daejeon 305-764, Korea

Abstract

Storage quality characteristics of low fat salad dressing with spirulina(0.28%) was evaluated. After 2 wks of storage,
viscosity decreased accornding to the prolonged storage time. After 8 wks storage, emulsion stability decreased to
30%, which was 25% of freshly made dressing. The fat globule size distribution was not different from that of
control until one month of storage, but after 75 days of storage, the fat globule size distribution pattem changed
into the increase of larger size(1.5~2.0 um: 11.4% for control, 30.1-32.3% for 75 days of storage). Hunter color
of L value decreased, whereas a and b value increased according to the prolonged storage time. TBARS value
at 8 wks of storage was increased upto 10% for storage at S°C and 15% for storage at 10°C. Antioxidant activity
of salad dressing decreased according to the storage temperature and time: ICsy values of DPPH radical scavenging
activity of 8 wk storage was 157.4 mg/mL at 5C and 194.6 mg/mL at 10°C. Total microbial number of salad
dressing was increase to 7.9 log(CFU/mL), but E. coli was not detected. Based on present condition, low temperature
storage was favorable for better quality of spinilina salad dressing.
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Table 1. Ingredient ratio of spirulina-added salad dressing(%)

Ingredients Ratio
com o1l 21.55
egg, york 001
mustard 0001
onion 551
water 551
soybean paste 1102
sucrose 1653
soybean sauce 165
vinegar 2204
sesame 826
pepper 055
salt 1.10
spirulna 028
total 100
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Fig. 1. Changes in viscosity of spirulina-added salad dressing
during storage at 5°C and 10T.

* *Means i the same line (storage penod) with different letters are significantly
different(p<0 05)

& otEd

23 F2y HrL Aes =glale] 4713t BE {3t
kg el Wl Fig 29 2th 239 Fev H7 =94
A 22 Fell e 0%]31ew, A77|3te] a2l w2 4t
ZatdE, 5 coﬂ A7 et 7é—°r A7 3F5H 8F7HA] 30%
o] okF AL gAFE T el 10T A4 72 A%
2 = AT }\]—r‘ﬂ 7 8—1—7}X] 30%E HAg Az F
% falA wel wisked 25% sk A 27] 2574
Ae & W2 foHQl Aolrt oy A 25 o]F
BE= AR 77 2 AR L5 tﬂra FH < 2ol 7t
VehA] ot WA byslgith ol At vhe A
e =g 23tet vﬂok%iv}ao) %W—igi eAC
Z9] 83 oL %ol L R HHO VKIS, B AR
oA Alze A= =949 v§}°P7é*éa 40% =
Hol YTk



332 AT HEALFELIA AL2d A4Z (2005)

50 ¢

—8—5TC
a —0—107TC

I
!
40 F

30

Emulsion stability(%)

20

Storage period (wks)
Fig. 2. Changes in emulsion stability of spiruli-added salad
dressing.

* AMeans m the same line (storage pemod) with different letters are significantly
different(p<0 05)
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Table 2. Changes in frequency distribution of lipid droplet sizes
of spirulina-added salad dressing during storage at 5 or 10T

um 0 day 30 days 75 days

5T 10T 5T 10T
0~05 255 203 21 113 135
05~10 303 305 306 198 167
10~15 298 304 215 29 224
15~20 114 96 103 301 323
20~25 21 46 81 6.2 8.1
25~30 04 31 03 23 35
30~35 04 11 06 11 23
35~40 01 04 05 02 12
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Fig. 3. Microscopic examination of spirulina-added salad dressing.

A Freshly made dressing, B stored for 30 days at 5°C, C stored for 30 days at
10C, D stored for 75 days at 5°C, E stored for 75 days at 10°C
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Fig. 4. Changes in Hunter L, a and b value of spirulina-added salad
dressing during storage at 5T or 10T.

AMeans 1 the same column with different letters are s1§mﬁcamly different at
L-value(p<005), * significantly different at b-value(p<005), © Mean in the same
column with different letters are significantly different at g-value(p<005)
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Fig. 5. Changes in TBARS value of spirulina added-salad dressing
during storage at 5C or 10T.

* *Means 1 the same lime (storage period) with cifferent letters are significantly
different(p<0 05)
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Fig. 6. Changes in DPPH ICs5 (mg/mL) of spirulina-added salad
dressing during storage at ST or 10T.

*[Cs0 50% 1nhubition concentration,
* *Means m the same Ime (storage period) with different letters are significantly
different(p<0 05)
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Table 3. Total microbial and Escherichia coli number of spirulina-
added salad dressing during storage

Storage day Total microbial profile Escherichia colr profile
(wks) 5C 10C 5C 10C
0 62402 62:02° nd nd
1 6640 1° 66+01° nd nd
2 68401° 68+01° nd nd
3 72:02° 7300 nd nd
4 75¢02"  76403" nd nd
5 77:02° 77:02* nd nd
6 7.7:00° 7800 nd nd
7 7.840.1° 7.8400* nd nd
8 7940 1° 79:01* nd nd

* *Means 1 the same Ime (storage pertod) with different letters are significantly
different(p<005), *nd Not detected
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