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Abstract

This paper was study to develop an extract of Elaeagnus nudfiflora as a materials of beverage, and was part of
a wider project to use Elaeagrus multiflora for the development of processing foods. This was sought to optimize
various sensory characteristics of color and flavor. The highest color score was 5.15 points. This was attained
with 5.2% (v/v) Elaeagnus muldtiflora extract and 3.2% (v/v) brown rice vinegar. The highest flavor score was
4.06 points, and was anived which added 10.8% (v/v) Elaeagnus mudtiflora extract and 0.4% (v/v) brown rice
vinegar.
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1 &)= (Elaecagnus multiflora Thunb.)= Rz 4U-53)
(Elaecagnaceae)®] 2 E2A T2 W48 £E 2 Al
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Table 1. Levels of mixing conditions in experimental design for
manufacturing beverage

. . Levels
Xi Mixing ratio(%)
2 -1 0 1 2
X Extracts of Elaeagnus 5 10 5 20 2%
multiflora
X, Brown rice vinegar 0 2 4 6 8
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Table 2. Experimeatal data for sensory properties for different coded values of treatment conditions

Sensory properties

BP0 Extrac;u(l)tflﬂlilraaeagnm Brown rice vinegar Color Flavor Taste Acceptability
1 20(1) 21) 264+1.43" 336™+121 3.00%+1.04 291%41.04
2 20(1) 6(1) 282°40.87 3.00%+1.00 191°+0.70 236°20.81
3 10(-1) 2(1) 3.82°10.98 3.64°+092 3734127 3.18°40.98
4 10(-1) 6(1) 3.55%:0.93 3.00%10.89 2824117 245°40.69
5 15(0) 4(0) 31871098 355082 3.55"+1.04 3.007+0.94
6 150) 40) 3.55%£0.69 3554144 3554121 35574121
7 25(2) 40) 2734110 30074077 236+0.50 245°+0.69
8 5(2) 40) 5274065 3454052 4.18+0.98 445"+1.13
9 150) 82) 3.00%+1.18 255137 2274119 236°+1.03
10 1500) 0(2) 336":1.12 409'+122 355%1.75 2.82°+1.94

"Raring scale: 1=dislike very much, 6=like very much,

“Means in each column with different letters are significantly different at the 5% level.
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Fig. 1. Response surface of sensory properties for mixing ratio of Elaeagnus multiflora extract and brown rice vinegar.
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Table 3. Regression coefficients of second order polynomialsl)
representing relationships between indicated response variables(Yn)
and independent variables of mixing ratio of FElaeagnus
multiflora(i or j=1) extracts and brown rice vinegar(i or j=2)

Sensory ptoperties

Coefficients
Color Flavor Taste Acceptability
0 7.262679 4.041339 4.101964 4.768095
&l 0375143 0.036012 0.012571 -0.167810
o7 -0.148571 0.183036 0.165714 0.142262
&l 0007121 0.002789 0.001564 0.002571
ye.2vs 0.011250 0.007000 -0.006750 0.004500
422 -0.006741 | -0.01149% 0.032277 -0.037679
Pro>F 0.0145 00176 0.1489 0.2630
1§ 0.9408 09344 0.8880 0.7128
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Table 4. Analysis of variance showing significance of effects of
processing variables on sensory properties

Process oF Sum of squares
variables Color Flavor Taste  Acceptability
ExTacts of 4.6482 02163 22883 1.6608
Elzeagnus 3 »
mdtiflora 2.0073 0.1933 0.0635 0.2593
Brown rice 0.1174 1.4419 2.0967 0.7883
vinegar 07026 00096 00749 0.5004
ngn ficant at 5%.
Sigrificant at 1%

Table 5. Predicted lavels of process variables yielding optimum
response of sensory properties

Levels for optimum response

Process variables

Color Flavor Taste Acceptability

Extracts of
Claeagnus 320 10.79 5.59 524
nultiflora

Brown rice vinegar 321 0.37 2.65 313
Predicted value 315 406 4.10 411
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