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Abstract

This study was performed to analyze the physicochemical and sensory properties of Acanthopanacis cortex and
Aralia elata according to their blanching conditions and thawing methods. In terms of their Hunter colors, the
A. cortex and A. elata that were blanched without adding salt to them for 7 min and 4 min, respectively, had
the highest L values. The chlorophyll content (148.7 mg%) of 4. corfex that was blanched with 1% salt for 4
min was higher than those of the other samples, and the chlorophyll content of 4. elata was 32.4 mg% when
it was blanched for 4 min without salt addition. The sensory test results showed the highest overall preference
for the sample that was blanched without salt for 4 min among all the samples. The Hunter color of 4. corfex
did not significantly differ with different thawing methods, but the value of A. elata that was thawed in a microwave
oven was higher than those of the other samples. The chlorophyll contents of 4. cortex and A. elata that were
thawed in a microwave oven were the highest among all the samples. As for the overall preference for the samples
according to the thawing method, 4. cortex and A. elata scored highest in the case of thawing at 25°C and in
a microwave oven, respectively.
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Table 1. Effects of blanching time and salt concentrations on
Hunter color in Acanthopanacis cortex

Blanching Time Salt conc. Hunter color
(min) (%) L a b
Control 4718257 175440680 +31.39:3.69°
0 3680:480° -1597:300  +2180+4 5"
4 1 31214408 -11.804030°  +17.34:087"
2 3704156 -12.141041°  +19.48:0.53"
0 37681293 -1594:183  430.58:14/°
7 1 37071438 -14345025°  +2390:092°
2 31.92£204°  -1057+024°  +17.68:0.85
MeanzSD (n=3).

Color measurement recorded as L, lightness; a, redness; b, yellowness.
Values in the column with different superscript letter are significantly different at
p<0.05.

FE7L 2SS E O e foH o2 ASIATH Jung
5(8) blanching 227} 7tg 231 W& F&H ] Y=E
23 A}, A ot wheh aghd FokA| L, bt Hot
Al A Bylva Eus) £ A727e fAR ek
veligich =3k B2 blanching Z 212 #H7tel 2
alA o] B F Lgke] Wghe flsler, bakd 3H4Askd
o FoAQl Apol JERIA] esithe Ba(16)9E
AVer AEke VERGIT

2ol Azt 2 A7 2] she] blanching?t F+59
4 W32 243 Z3E Table 29 2k L3 A$
A BONA 7Y P& 3hS YERSI 2, blanching - Lk
o] Z71I A, AdY Tt F/1EE Lakel e
Z A3l agke A R vlE) Aadisler, g
A7Vegol S7VEEE agte] T7FEHATE bk adtI FAF
3 Ags Bged, AR bate]l MF o,
blanching® ©J3fl 1 gto] 7hastsl o, g HArtde]
NE5E bt #A2ET o8 e At Au S u),
5 blanching S FO 2N AR B7IE /IS adt
I bt Fadte FEAS ¢ ol He S ¢ F

A

Table 2. Effects of blanching time and salt concentrations on
Hunter color in Aralia elata

Blanching Time Salt conc. Hunter color
(min) (%) L a b
Control 35243205 4123061 +1408£191°
0 ST.6341504°  -1528+084°  +33.98:381°
4 1 3550:330°  -1302:070°  +242412.20%
2 3597413 -7710£049° 2259147
0 929194 15276099 +3624%157°
7 1 926:100°  -1355:064° 426484164
2 WAHLIT 70520420 +18.72:0.53°
Mean*SD (n=3).

Color measurement recorded as L, lightness; a, redness; b, yellowness.
Values in the column with different superscript letter are significantly different at
p<0.05.
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Table 3. Chlorophyll content of Acanthopanacis cortex and Aralia
elata blanched by different blanching time and salt concentrations

- . Chlorophyll content (mg%)
Blanching Time (min) Salt conc. (%)

A. cortex A. elata

Control 143.518.8" 415£108
0 14744477 37.848.7

4 1 148.7:27.9° 31,7442%

2 674244 34137

0 116846 9™ 2014108

7 1 117.3441.3™ 18732°

2 93.14318 182128

MeanzSD (n=3).

Values in the column with different superscript letter are significantly different at
p<0.05.
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Table 4. Texture of Acanthopanacis cortex blanched by different
blanching time and salt concentrations

Texture
Blanching Time Salt conc. -
(min) (%) Hardness {g)  Gurominess (g) Che(gnwllrnn?ss
Control 14933+874°  2706+17.1°  7313:1065°
0 3834563  55.1¢90°  128.1+289°
4 1 610741026 8051246 1717:100.1°
i B3RO 54T 1256:494°
0 2477689%  665:354  1310+875°
7 1 25804701% $33:17.0% 138.6:63.0
2 1733t10.1° 264116 M5
Meant D (n=3).

Values in the column with different superscript letter are significantly different at
p<0.05.
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Table 5. Texture of Aralia elata blanched by different blanching
time and salt concentrations

Texture
Blanching Time Salt conc. 2

Chewiness

(min) (%) Hardness ()  Gumminess (g) (emm)
Control 15137415210 2119316 7469:57.6°
0 415.0:142.0° 537508 2744844
4 1 3B1L08910% 7034197 20614766
2 203+1215° 88841210 221.8+104.4°
0 17674202° 28748 3734205
7 ! 1757402° 4184857 T3587S
2 1617:369° 5181567 11531247F
MeantSD (#=3).

Values in the column with different superscript letter are significantly different at
p<0.05.
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Table 6. Sensory properties of Acanthopanacis cortex blanched by
different blanching time and salt concentrations

Blanching Salt conc. Sty properis
Time (min) (%) Color Taste  Flavor  Texture Ovenl
preference
0 39409° 33t14 36+l 3TH9 3714
4 1 40509 27410 37409" 35:09° 32:L01°
2 36 27:LIM 356090 30+10% 32:L1°
0 19609 32¢12° 32609° 28:10% 26:L1°
7 1 30:12° 25408 31:LI® 25:10° 26409
2 25:10™ 256150 29+10° 26£15° 27415

MeantSD (n=3).

Values in the column with different superscript letter are significantly different at
p<0.05.
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Table 7. Sensory properties of Aralia elata blanched by different
blanching time and salt concentrations

Sensory  properties
Blanching Time Salt conc. Ovenl
(min) (%) Color  Taste  Flavor Texture preference
0 35:16 31:11° 32:11° 33109 371D
4 I 33:01° 30:11% 31208 33:10° 33:09°
2 24417 29+12" 28:08% 34£10° 31+L0°
0 3515 32609° 29:1.1° 37:09° 36:L0°

7 1 28809 21:09° 27:10° 15:08 20410
2 17107 23:08° 23+09° 14407 18107

MeantSD (#=3).
Values in the column with different superscript letter are significantly different at
p<0.05.
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Table 8. Hunter color of Acanthopanacis cortex and Aralia elata
blanched by different thawing methods

Sample Tnh:ﬁ% - Hunte:i color b
4T 45475115 1607074 +34.10£2.60°
A cortex 25T $51507 -15294385°  +33.88£3.46
Microwave  5114+224° 20324067  +33.18:2.98
4C £17:256°  -13524200°  +29.7741.44%
A. elata 25°C 43926120 -1185:043°  +29.15:140
Mictowave 45734095  -1481%034"  +31.6020.51
MeantSD (=3).

Color measwrement recorded as L, lightness; a, redness; b, yellowness

Values in the column with different superscript letter are susz icantly different at
0.05.

: not significant,
siE ol mE chiorophyll &ak
Wed ebled FE& A2d0), 4 (25 C)

microwave©l| A 358 & chlorophyll®] graFAslE 248
A= Table 99 2th Q7w 9] thorophyll “5‘”*-9‘
microwaveol] A 353 49 88.6 mg%hE FojA e w
=3om, e e deg e 2h2 452 mg%
<+ 475 mg%oltt. T8 A= eotey fAE 7
2 YEM = microwave 2 88 H 59| chlorophyll
el 100.7 mg% = 7Y T hE vERSIth ol 24
microwave 3§ A] chlorophyll o] 714 o} ThE &%
HhHol Hlaf Azko] A §A1EE & 4= gdlen, £3 9o}
¥ F5-S microwave 2 S E311S Wl 7Y S agk
& yehd 2ol A a3tk Microwaveo]] 2|3 & F-2
Wi 7reEga o & 71 w7 7te) dlEe] gada, v
9] HAE AP, dripe] £4E Y 4 gla, WA

ojul, olH7F A& Falol k2.

Table 9. Chlorophyll content of Acanthopanacis cortex and Aralia
elata blanched by different thawing methods

Chiorophyll content (mg%)

Thaving methods A. cortex A. elata
4T 4524162 40323510
25T 4791225 75.12232°

Microwave(700W) 88.615.8" 100.7+21.8'

MeantSD (r=3).

Values in the column with different superscript letter are significantly different at
p<0.05.

s wol me texturef’-] St

S5 FE5E A2470), 4-(257), microwave©]
A s Este] s)E T texture® 2AE Z3HE Table 103}
2t} 2719 9] 79, hardnessts “d-2-ollA] a8k 2obul
o] ghol 1923 go.& 713 %3k, microwave s ©]8-3h]
alEet A9 1537 g2 M W ghE viEhfidlon,
F9A4< Z}O] = 9k o= microwave”} S EAIZHE &
Zotar, WA 2 Jgh S4do HAGS dipd IS
=Y £ Jdx FL dFHE ol microwaveo] 23] 4]E
o] O] 7iEE B R Qe 249 dibrt v 0101‘)'
7] w02 A TH14). ¥HH gumminess®t chewiness=
microwave & ’%A & AL TP 2 E JeERiA R
&l 5o o 4/‘10- apol= VERBA] sttt £ 5
o A, "@:Oﬂ A 8%E3t 752l hardness, gummmess
chewiness7} 242} 2060 g, 706 g, 1282 gmm .2 7MY &
& JEIon, T30 F microwave, A& Bl T2
L ghol mkoat 7o) AQl Aol WERAA| Sttt o]
< FUg |9 Fr19 Sk FEE ABE ARES
o= Bistn AA AR A 2}0101] ofs) WAy
Az e

Table 10. Texture of Acanthopanacis cortex and Aralia elata
thawed by different thawing methods

S Thawing Texture
amples
methodS  Hordness () Gumminess () Chewiness (gmm)
4T 182.3+500" 88.5:28.2" 147.1482.9
A cortex  25C 19234425 710164 11364222
Microwave  153.7+18.1 972220 147.9455.6
4T 152.7£18.6" 484+182" 81.7449,1°
A eaa BT 206.034.4 70.616.5 12824147
Microwave  190.3122.3 57.8x13.0 109.2435.7
!I\S/IeantSI_) (f{=3).
. not significant.
S Yol ©E BHSH SN
Q7 F5E A7), 4€(257), microwave©]
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A dl5eled slE o B 548 HrKE 23 Table
117} o] A Fn| Azk g X*xﬂ ARl 713k (250)
A fEg JMEPJ NNZ%rt 242 374, 344, 324,
3240 71 =k el tigh 7| S A2A dE
3 olul4ze] Fho] 30 o2 7 Esht) olAte] At
53l & o, microwave 2. 3 F3H= ¢ QNwel A9
A% g chlorophylle] 2 o} Foj] 23t A3} Fog
A&l 71357} o - AAEE & 5= UATE T3 204

AEd AF 1 ABAIeR 1—‘5 FeFae) &4 dnp
A, aela vjEe WA e R Qg kA B BAl7}
l:ﬂ-/\gz‘ﬂ— 2= O]Q‘(ll)

5 Atele 219 e v AEgS Jehlded,
A, Bt Az 2 AAAQ] 7] S =M microwave S ©] &
3t dFald & A% 7H2t 337, 3.0%, 324, 354 0%
717 & AGE B @A Zulol] QlojM Tt 420
e F5 fhol 337 R P wshvh Fue] A%

27043} 2] microwaveE ©] &3 g EHo| F2 9]
AR of 2} #EA 7| s M S G pe
t} 0|9} Zo] eIt F59 sl b
574 zole FEol Lotuled HlE) do] T &
F14] microwaveo]] o3¢ As}2HE-& A A Wgl] wfj ol
NEax7F 24 Jehd Aoz dgHd

N ‘“
N oofr %9

Sy

Table 11. Sensory properties of Acanthopanacis cortex and Aralia
elata thawed by different thawing methods

Thaw Sensory  properties
wing
Samples methods

Overall

Color Taste Flavor  Texture
preference

4C  29:11° 30:09° 27+09° 25:10° 28+09"
A cortex 25T 3THOT  2T:L1 34209 32:09° 32:L1
Microwave 34:12%° 25408 32:08° 28+08" 29:08
4T 2909 27+09° 29:10° 26:10° 3.1:L1®
Aeaa 25C 33406 28408 33:06 29+07° 3.0:07
Microwave 33109 30107 3110 32:09° 35+06
MeantSD (1=3).
Values in the column with different superscript letter are significantly different at

<0.05.
: not significant.

o Ok
b =

2 A7 whled F59 an g9 r2E AN
9] AAelZ P4A <l blanching AL 87| Ya)
blanching &=} 219 Fkd e 4 Wzle #5H
E4E Brhstax stk w3 slExdd b olslst
A 9 #H BAE %7} st orlulet FHo F4E
73t A} sFATE Blanching2

AR AIVEEAT) 1%, 2%% 7})4 blanching A 74,
7S gElsigon, A5 A4 0), 4250) %
microwaveZ ©]-&3}] &1E3+th Blanching 270l W&
A% chlorophyll 3H, texture =74 2 5@ AME AAIS
A3, ortu e F52 AT} glol 95T 483
blanching@t 7% F2 Wgte} 7|5 =7t 718 #A UEb
o Ssue] e T4 B4 2 BEAALE 2K AT
oM F5L 242 23 35 microwave 3 EollA

g we B4A% 13RS JEIAT,

1 A #mu}.
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