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A Study on Recognition and Preference for Processed Product

Developments of Mulberry(Morus alba L) Fruit Products

Jeong-Ae Lee'

Division of Food and Culinary Science, Howon University"

Abstract

The purpose of this research is to investigate the variability of mulberry fruit products with the trend of

increasing number of Mulbenry fanns and their fields. For this study,

a survey on the number of usages of

similar manufactured fruit products was conducted, and its results showed that 41.7% of industrial workers
drink fruit products 3-6 times per week. The findings from the survey implies that industrial workers preferred
the products in the order of syrup, frozen furee and jam while culinary students extracts, jam and syrup. Based
on these research results, the primary product form of mulberry fruit for development would be syrup,
sugar-free extracts and jam in order. As for bakery products, developing refrigeration products, bread and cake
using mulbenry fruit is highly required. When mulbenry fruit products were used in food items, industrial
workers and culinary students preferred vegetable and meat dishes, which means the necessity of developing

dressings and sauces using mulberry fruit

Key wornds: mulbeny fruit, extract, syrup, jam, frozen puree, processing development
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{Table 1> General characteristics of the respondents
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uke} Aot HAE FA}51.4%, A7t 48.6%

N(%)
General characteristics Industrial worker  Culinary student Total

Gender Male 114(48.5) 135(54.2) 249(51.4)
Female 121(51.5) 114(45.8) 235(48.6)

20~29 67(28.5) 83(33.3) 150(31.0)

30~39 112(47.7) 114(45.8) 226(46.7)

Agelyrs) 40~49 £3(18.3) 43(17.3) 86(17.8)

>50 13(5.5) 93.6) 22(4.5)

Middle school 23(9.8) 1(0.4) 24(5.0)

. High school 82(34.9) 82(32.9) 164(33.8)
Educational background College 92(39.1) 99(39.8) 1491(39.5)
University 38(16.2) 67(26.9) 10521.7)

<200 89(37.9) 158(63.5) 247(51.0)

200~299 59(25.1) 37(14.9) 96(19.8)

Monthly family 300~399 36(15.3) 22(8.8) 58(12.0)

income(10,000won) 400~499 29(12.3) 11(4.4) 40(83)

500~599 125.1) 72.8) 19(3.9)

>600 10(43) 14(5.6) 24(5.0)

Window bakery 81(34.5) 81(34.5)

Large discount store 88(37.4) 88(37.4)

Business type Franchise bakery 31(13.2) 31(13.2)
Hotel bakery 35(14.9) 35(14.9)
Student 249(100.0) 249(100.0)
. Dacgu & Gycongbuk 124(52.8) 93(37.3) 217((44.8)
Residential arca Jeollado 111(472) 156(62.7) 156(55.2)
Total 235(100.0) 249(100.0) 434(100.0)
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7P k3 Rl A SFAE 34.5%, 29
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{Table 2> Frequency and patterns of using processed fruit products
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24982 300 45.8%, 20t 33.3%, 40TH
17.3%, 50t) o]’ge] 3.6%2 Uelga gHozs
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il 04% o2 et FE8E 2007]8]
63.5% 200~299% 14.9%, 300~399%= 8.8%, 40
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5.6%= YEsTH
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FAYEH FEAE A st o] &Elo o
3 ZARS <Table 2>9F Zo] 43 H1EE AR
FARAE Yol 2~63] 41.7%2 Bo] AME-8F
I ATk 23] v 40.4%, 7~103] 13.6%, 11~
14 3.0%, 153] ©l% 1.3%, 5,001~20,000982
38.3%, 5,0009 75+ 32.3% 20,001 ~30,0009
21.7% 30,001 ~40,00092 7.7%Z Jebgth &

N(%)
Variable Industrial worker Culinary student Total
<2 95(40.4) 147(59.0) 242(50.0)
2~6 98(41.7) 76(30.5) 174(36.0)
Frequency of intake 7~10 32(13.6) 23(9.2) 55(11.3)
(per week) 11~14 7(3.0) 1(0.49) 8(1.7)
>15 3(1.3) 2(0.8) 5(1.0)
Total 235(100.0) 249(160.0) 484(100.0)
<5,000 76(32.3) 110(44.2) 186(38.4)
5,001 ~20,000 90(38.3) 112(45.0) 202(41.7)
Purchase
price 20,001 ~30,000 51217y 23(9.2) 74(15.3)
30,001 ~40,000 18(7.7) 4(1.6) 22(4.6)
Total 235(100.0) 249(100.0) 484(100.0)
Salespeople 33(14.0) 21(8.4) 54(11.2)
Internet 89(37.9) 114(45.8) 203(41.9)
. Coworker 58(24.7) 37(14.9) 95(19.6)
Information source
Magazine / Newspaper 54(23.0) 59(23.7) 113(23.4)
The others 1(04) 18(7.2) 19(3.9)
Total 235(100.0) 249(100.0) 484(100.0)
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{Table 3> Preference and reasons for likes or dislikes of mulbeny fruit
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N(%)
Variable Industrial worker Culinary student

Like 112(47.7) 140(56.2)

Preference Dislike 123(52.3) 109(43.8)

Total 235(100.0) 249(100.0)
Good taste 55(23.4) 14(6.0)

Good flavor 25(10.6) 39(16.6)

Reason for Good color 19(8.1) 40(17.0)
likes of Good texture 2(0.9) 7(3.0)
mulberry fruit Good storage 83.4) 11(4.7)
Good form 6(2.6) 11(4.7)
Others 1(0.4) 41.7)

Cost 100(40.2) 11(4.4)

Lack of products 19(7.6) 25(10.0)

Reason for dislikes of Bad taste 3.6 202
mulberry fruit Bad. color . 4(1.6) 4(1.6)
Inconvenient to mix 1(0.4) 26(10.4)
Lower quality 5(2.0) 7(2.8)

Others 3(1.2) 19(7.6)
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{Table 4> Satisfaction with mulbenry fruit
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<{Fig. 1> Preference for the taste of mulberry fruit

M£SD
Contents Industrial worker Culinary student T-value
Characteristics of ingredients 2.97+1.01 3.45+0.74 -5.964***
Visual effects 3.06£0.97 3.70+0.80 -8.014%**
Healthful effects 3.12+1.04 3312091 -2.139*
Taste characteristics 3.40:0.90 3.8710.76 -6.211%%*
Variety in products 3.3540.93 3.67+0.78 -4.049%%*
High qualities 3.2440.94 3.39+0.85 -1.864
Nutritional value 3.37+0.95 3.3140.84 796

*p<.05, **¥p< 001
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AelE Bylon kit A, HaMart FRE Fele 34022 /P ¥4 Aeeiien gee
the QR E HF #¥ gAE0] 365,387 2 A3 eM334 S 329, F&FAe] 3.27,
2 AGA FAE viE] freldog A v Rde] 286 £ YT A §478 A
Bt Bieel ok e F AY 25366 @A UE %’r H 7FEREH ) AEFE Bol A
3652 FrolQl Aot glRlen dRAge gl AelA s1dE Aol At} AF
FTrhe A2 YA FAE3nE 13 3l 3 e $HAE 3555 7 A A Eslsl
SHYET Fou F4Q Aole gtk F on ARk AlEE 349, HFUA 335, ¥F F
HE 2 BEE S Aidvhe Jelde A b o 324, EE 285008 sk F A
F2el Aol ol Re AYES By} 55 oUAEY A Y F PUFE VY
otolle AAMLIE FRA Foll Fom A A3ed ole REEHE A7IRE Zad
ol Kim TY §(1996) A7 Adfel A sigich. Aol A GFAF R #AFe FaAdw
=35 A grta Qs ’&?M D FAR oA g8¥o] giTa ARHIY. sEA
Ae ¥ Y HEIC, =88 oA, A A T T 2 p<0lelA ROl Aol S Hylon A
&7 SRl AL atel7t it H AR dHE edeR A dsEe &
{Table 5> Recognition of mulberry fruit M=SD
Contents Industrial worker Culinary student T-value
Perception 2.39+0.94 2.06+0.89 4.021#%*
Richness of vitamin C 3.2040.92 3.6310.72 -5.697%**
Anti-aging activity 3.28+1.02 3.65+0.79 -4 48] ¥ *
Richness of natural color 3.46x1.09 3.87+0.84 -4.631%**
Anti-diabetic 3.66+0.92 3.65+0.83 059
Effect of hair loss treatment 3.32+0.93 3.29+0.87 269
Prevention of rheumatoid arthritis 3.21+1.01 3.29+0.94 -859
*rkn< 001
(Table 6> Suitable form of mulbenry fruit for development MESD
Contents Industrial worker Culinary student T-value
Powder 2.86:0.97 2.85+0.95 .094
Extract 3.27+£1.02 3.55+0.89 -3.190**
Juice resin 3.29+1.03 3.35+0.98 -612
Syrup 3.40+0.91 3.49+0.97 -1.051
Jam 3.34+1.01 3.49+1.00 -1.673
Frozen puree 3.40+0.95 3.24+1.02 1.818

**p<.01
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{Table 7> Pwrchase iutention and commercialization of mulbernry fruit

Variable Industrial worker Culinary student N%e)

Experience of manufacturing Yes 38(16.2) 21(8.4) 59(12.2)
mulberry fruit No 197(83.8) 228(91.6) 425(87.8)

Paper pack 28(11.9) 4(16) 32(6.6)

Plastic pack 41(17.4) 33(13.3) 74(15.3)
Development of a package Retort 75(31.9) 46(18.5) 121(25.0)

contatner

Glass bottle 86(36.6) 159(63.9) 245(50.6)

The others 52.1) 7(2.8) 122.5)

<100g 114.7) 18(7.2) 29(6.0)
101~200g 57(24.3) 103(41.4) 160((33.1)
Purchase volume of mulberry 201~500g 100(42.6) 88(35.3) 188(38.8)
fruit 501~1,000g 64(27.2) 36(14.5) 100(20.7)

1,001 ~2,000g 3(1.3) 4(1.6) 714

>2,001 00.0) 0(0.0) 0(0.0)

Appetizer 36(15.3) 52(20.9) 88(18.2)

Soup 36(15.3) 12(4.8) 48(9.9)
Harmony between cookery Vegetable 62(26.3) 79(G31.7) 141(29.1)
and mulberry fruit Fish 54(23.0) 35(14.1) 89(18.4)
Meat 47(20.0) 71(28.5) 118(24.4)
Total 235(100.0) 249(100.0) 484(100.0)
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{Table 8> Commercialization of bakery products with mulbeny fruit
Contents Industrial worker Culinary student T-value
Healthy bread 3.1240.99 3.6440.78 -6.422%%*
White pan bread 3.25+0.92 3.3740.87 -1.459
Cookie type 3.18+0.88 3.26:0.92 -1.008
Cake type 3.2240.99 3.310.92 -1.060
Refrigeration product type 3.35£1.01 3.10+0.87 2.936**

Fp<01, ***p<00]
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{Table 9> Factor analysis on commercialization of mulberry fruit

Contents Essential Functional Extem?.l ‘ Conteqts .
characteristic characteristic characteristic characteristic
Suitable viscosity 723
Easy blending 675
Good dosage 612
Suitable quantity 536
Good application 515
Freshness 57
Good taste 702
Good nutrition 599
Hygiene 585
Long-term sterage .549
Suitable price 535
Kernel 67
Unique material 702
Diverse packing units 670
Appearance 533
Consistency 748
Color .687
Smell 673
Eigen value 2922 2.810 2.694 2.497
Dispersion rate(%) 15.381 14.790 14.179 13.140

Cronbach’s a =892
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E7} Frhe) o] Rol 2AH 5402 9

Sk Al 28910 2% 4

A ololo BT, FHE o] E, AUA]
*

ol Kol 7154 B4 ole B oM e
ge] Bogo] BaPa Folsta A2g A= A
$o] Basith LAY} sl Bk A
o B, RPel Frhe] o] B 389
o2 934 5o Pusar Al 489e

& ¥57} B0k Aol Fo, WAL 2

Bz E3|] A 178 A 25201))

the] Fglo] Fof ‘87 B4 o2 HHSIAT
7t 499 A EE ERIst] et 2z 8219
Cronbach’s agt& T3t SH =70 i3t g
A& Hol I AFE 08922 YERTH

11. AES} 2010 2Ll 712 MESELC
FOHE0l DIXlE g '
<Table 9>ol| 1] 43} 2¢lo] QTjA|&2] i
2 Fefol piXE Y-S <Table 10>7 Zo]
vepyth oY B2 geof A dEe 89l

{Table 10> Effect of commercialization factor on mulberry fruit product forms for development

Dependence Independence B Beta T-value
Constant 2.855 69.609%**
Essential characteristic 182 190 4.424%**
Powder Functional characteristic 055 .057 1.335
External characteristic 230 240 5.598%**
Contents characteristic 135 142 3.297**
R2= 117 F=15892%***
Constant 3.415 85.677***
Essential characteristic 302 313 7.576%**
Extract Functional characteristic 261 270 6.539%**
External characteristic .070 072 1.750
Contents characteristic .088 .091 2.209*
R2=.184 F=27.024%**
Constant 3322 77.345%**
Essential characteristic .195 195 4.539%**
Juice resin Functional characteristic 241 N 241 5.599%**
External characteristic .078 .078 1.821
Contents characteristic 117 117 2.719**
R2=.116 F=15.666***
Constant 3.446 85.850***
Essential characteristic 205 218 5.108%**
Syrup Functional characteristic 227 241 5.652%%*
External characteristic 119 127 2.967**
Contents characteristic 062 066 1.549
R2=.126 F=17.311%**
Constant 3419 77.565%**
Essential characteristic 170 .168 3.841%**
Jam Functional characteristic 217 215 4.917%**
External characteristic .033 033 750
Contents characteristic 113 112 2.555*
R2=.088 F=11.506***
Constant 3.320 75.394%%*
Essential characteristic 122 123 2.765%*
Freeze puree Functional characteristic 052 053 1.185
External characteristic 076 077 1.731
Contents characteristic .160 162 3.638***
R2=.050 F=6.322%**

*p<.05, **p<0l, **¥p<.001
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