S R ERE L R
SELEERESLE

T BF cholesterolst Ao A A8 P dAd s FUEY Aol

Cholesterol & A3HA17]7] 913 o g A5 AFHE Ze JELE o ¢ AYE stz &
H o] dstA RAHT o, fA4dREs, JEARF £

71 Qe Ao RIHAGY. w3, o8 4PS o Pcyclodextrin®] o]&o] 44 Z2] cholesterol A7
of wj$ &4l AeT BIHTE @Ro|E Ex}f(evening primrose oil : EPO)E 7~14% 358
gamma-linolenic acid(GLA)Z 6, 9, 12 99 o|F A% Zte BXSATNLE AU T4 o
B QAU A3E YehlL, 58 9% SY2HS Ast 23S vehdthy 28K Yok maa
B A= feyclodextrind] 8] & o] &3] A ZF cholesterol A8} S TEE) goto] 2282 Frhst
4 S FEE(stirred type yogurt)7l & FA 02 3 4 o|3tdA Wil EA ¥ A5 BEAS
golr gttt
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Mz L wy

2 48& Y9 evening primrose oilE (F)YFA FNA AFLRL, ShHe FALEZ] F
3.6%2 HRE TYUIRLH, yogut #FFE FADZR Streptococcus thermophilus, Lactobacillus
bulgaricus(CH-1, Chr, Hansen's Lab., Denmark) T FFF & AL& etk &8 =9 Z8 28 E A5E 9
& F3A 9] B-cyclodextrin(B-CD)(Nihon Shokuhin Kaku Co. Ltd. Japan)& AML3ich AlZAZE 98]
240 1% BCDE A7Me & TUEET $00mpm, LHLE 20T, THAZ 108 Z9 stimingshol
cholesterol A A & 72X g9] £52 448U, o] &) EPOE S0CLEM 2, 4, 6, 8, 10%
o] H]&Z FHrisldd 1000psi YH o2 FEBATh 40T A staterES 0.02% HZ8}7, 3.7% skim milk
£ ¥e ¥ 43CAA 6ANZHES incubatord] Al HEAFIT 10TE Y43k F 4ToM 4N AR
AL 0YE 319 4CAA 1597 A%sA 39U 2402 NEE A3t thiobarbituric acid(TBA),
pH, A%, Fd#sF &4, At BA4EE 9, A5 34E 8- Bostwick
consistometer(CSC Scientific company, INC.)E A&38le] SR, #5E7IE SAYCE YT &
TFEE &, AdF, SFEE o, A 5, A, &%, 2R, VSRS AWEUA 1 detaE

-330-



ANOVA(SAS)E AHE3l Ha frola Y2 FAA AT
dap g uF

pHs £3

X717k 159 0] Aol met BE 2 pH Ayt dolky, &4 48] pHE 42604 3.92
Aol A¥F7F §93 ol ¢UYC B FPO H7lyt RF2E S pHel 98-S n|x) & A
o2 Atg " thFig. D).
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Fig. 1. Changes of pH for Evening primerose oil added stirred type yogurt stored at 4 C for 15 days. *

' Con : no added, > Trt A : 1% B-CD,” Trt B, * Trt C,* Trt D,  Trt E, ” Trt F were added with 4, 6, 8, 10% of
evening primrose oil respectively.
* Milk used was treated with 1% B-cyclodextrin for Trts.
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Fig. 2. Changes of TBA values for Evening primerose oil added stirred type yogurt stored at 4C for 15
days. *
'Con : no added, *Trt A : 1% B-CD, *Trt B, *Trt C, *Trt D, °Trt E, "Tut F were added with 4, 6,
8, 10% of evening primrose oil respectively.

*Milk used was treated with 1% B-cyclodextrin for Trts.
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Hx&H A g

ConsistometerE o]-&38le] SAQTEES IR & SX3 ZA3 B-CDE Aty 2% EPOE H713
MW%EEJ} A7 0ol 37004 A% 1590l 842 71 & HE Z.}fcz e S, 4% EPOE

3 FAQFEZELE 394 653 6% EPOE H78t SAQTFEEE 2404 48 8% EPOS 478t
f;}&% —:3 1.8¢1 4 342 10% EPOE 7} SALTFEEE 2259 m 482 AR 159 Eot
€ M A vt vEbgth EPOEVLER] Bold S E JE a4t AoAe A0E Hazdg.
B AA AT controls} Bl sed AukE 200014 1.88 A L7le RO JEHY, SFEE
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T B-CDE A5t 2% EPOE #7135 SARTEET A 04 37904 AA 15U 842 7+
£ Ax ZaE Uy, A 159 5 BE 294 AxRZart JEkgd #5dAE 3 3-CD
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