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Abstract

1. The major components of Omija were found as moisture (16.12%) crude fat (10.5%) crude
protein (8.66%) crude ash (3.47%) reducing sugar (5.32%).

2. Omija jelly receipe were summarized as follow; (1) 5% of gelatin concentration was shown
to be the most desirable. (2) 15% of sugar concentration was shown to be the most desirable.
(3) 12, 15, 18 hrs. of extract time was not significantly different in Omija extract. (4) It was the
most desirable for 30 g of Omija to boil during 30 minutes in boiling Omija extract.

3. Result of Omija jelly by Instron that Hardness, Adhesiveness, Gumminess tend to increase
as the addition level of gelatin concentration increased but Cohesiveness was changed irregu-
larly.

4. Hardness Adhesiveness tend to increase as the addition level of increase as the addition
level of sugar concentration increased but Cohesiveness Gumminess was not significant
difference.

5. Hardness, Adhesiveness tend to increase as the addition level of extract time increased,
but Cohesiveness, Gumminess was not significant difference.

6. Color value of Omija jelly (gelatin 5%, sugar 15%, 18 hr. extract) was shown x=7.94+0.
047, y=4.24+0.047, z=6.34+0.067 in Omija extract and Omija jelly (gelatin 5%, sugar 15%,
Omija 50g, 30 minutes boiling) was shown x=7.76+0.038, v=3.88%0.02, z=6.12+0.021 in
boiling Omija extract.

7. Appearance of Omija jelly had significant relationship with Cohesiveness by gelatin
concentration and texture of Omija jelly had significant relationship with Adhesiveness by
gelatin concentration.

8. Appearance of Omija jelly had significant relationship with Cohesiveness and texture of
Omija jelly had significant relationship with Gumminess by boiling Omija extract.
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The condition of Instron used in the determination of
jelly texture.
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Table 1. Objective definition from the general foods tex-

ture profile

Texture attribute Objective definition

Hardness Height first bite

Cohesiveness Area of A’
Area of A’

Adnesiveness Area of A®

Gumminess Hardness x cohesjveness

Second bitw First bite

(Aehe (5%, A= 15%,

SulRME L 1BAIZE 5

Fig. 1. Typical instron curve of Omija jelly.

Table 2. Chemical composijtion of the dryed schizandra
chinensis Baillon Content (L, W/W)

249 £9¢ &2l
Composition $AR A% p4as
Moisture 16.12 £ 0.02 13.65 9.48
Crude fat 10.50 + 0.04 7.58 17.58
Crude protein 8.66 + 0.32 7.57 10.25
Crude ash 3.47 + 0.06 3.75 3.74
Reducing Sugar 5.32 £0.02 496 2.17
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Fig. 2. Sensory evaluation by various gelatin concen-
tration.
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Fig. 3. The sensory evaluation by sugar concentra-

tion.
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Table 3. Duncan’s Multiple Range Test of sensory evalu-
ation by various gelatin concentration

Treatment

gelatin 5%  gelatin 7%  gelatin 9%
257 A
Appearance 3.1114 2.444b 2.3330
Texture 3.333¢ 3.1114 1.6660
Taste 3.333 . 2.388 2.777
Acceptability 3.222¢ 2.7779b 2.444b

Table 4. Duncan’s Multiple range Test of sensory evalua-
tion by sugar concentration

Treatment sugar 10%  sugar 15%  sugar 20%
BFAA
Appearance 3.667 3.444 3.111
Texture. 3.6669 3.5550 2.6670
Taste 27776 3.5559 2.000¢
Acceptability 3.44449b 3.5554 2.8880
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Fig. 4. The sensory evaluation by extracted time.

Table 5. The sensory evaluation by boiling time and am-
ount of boiling Omi ja extract

treatment Omijja Omija Omija Omi ja
30g 30g 50g 50g
BEAA 20539 308%Y 2088Y 3082
Appearance 2.000 3.888 3.777 3.555
+0.866 *0.333 +0.666 +1.424
Texture 3.777 3.777 3.333 3.7717
+0.441 0441 =:0.707 + 0.666
Taste 3.777 3.777 3.222 2.888
+0.833 £0.833 +1.536 +0.833
Acceptability 3.444 3.666 3.333 2977
+0.726 +0.707 +1.118 +1.201
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Table 6. Duncan’s Muitiple Range Test by boiling time
and amount of boiling Omi ja extract

treatment Omija Omija Omija Omija
30g 30g 50g 50g
574 2038 3058 208%Y 3088EY
Appearance 2.0000 3.888¢ 37779 3.5550
Texture 3.777 3777 3.333 3.777
Taste 3.777 3.777 3.222 2.888
Acceptability 3.444 3977 3.333 2377
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Fig. 5. The textural characteristics by gelatin concen-
tration.
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Table 7. The Ducan’s Multiple Range Test of textual ch-
aracteristics by gelatin concentration

Treatment
] gelatin 5%  gelatin 7% - gelatin 9%
Instron&-7#)
Hardness 0.176¢ 0.4900 0.7569
Conhesiveness 0.6607 0.496¢ 0.566%
Adhesiveness 0.146¢ 2.1600 41 @
Gumminess 0.116¢ 0.3000 3.13649
— Hardness

Adhesiveness

Cohesiveness

Gumminess

Intensity

10 15 20 sugur (%)

Fig. 6. Textural characteristics by sugar concentra-

tion.

Table 8. The Duncan’s Multiple Range Test of textual
characteristics by sugar concentration

Treat~ment sugar 10%  sugar 15%  sugar 20%
Instron&#
Hardness 0.116¢ 0.2100 0.3269
Cohesiveness 0.573¢ 0.60000 0.6464
Adhesiveness 1.276¢ 1.9500 2.75049
Gumminess 0.066¢ 0.133% 0.2069
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Fig. 7. The textural characteristics by extracted time.

Table 9. The Duncan’s Multiple Range Test of textural
characteristics by Omi ja extracted time

treatment
Instron &3

Omi ja i
1841732

Omi ja Omija
1247032 1547 %%

Hardness 0.176% 0.176% 0.2109
Cohesiveness 0.6609 0.560¢ 0.6000
Adnesiveness 1:460¢ 2.1109 19500
Gumminess 0.1660 0.100¢ 0.12649
Az, 44, $2A4, HAAHL 2 A®Ex
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Table 10. The textural characteristics of Omi ja jelly by boiling time and amount of boiling Omi ja extract

Treatment Omi ja 30g Omija 30g Omija 50g Omija 50g
Instron &3 20 ¥-329) 30 2329 20 5229 30 229
Hardness 0.320 + 0.017 0.240 £ 0.026 0.180 + 0.008 0.206 + 0.005
Cohesiveness 0.576 £ 0.013 0.663 + 0.005 0.616 = 0.030 0.640 + 0.008
Adhesiveness 3.230 = 0.026 1.760 + 0.155 2.080 + 0.225 1.726 + 0.463
Gumminess 0.180 = 0.008 0.160 £ 0.017 0.110 = 0.008 0.133 £ 0.050
Table 11. Duncan’s Multiple Range Test of textural cha- Table 13. The Correalation Coefficient between sensory
racteristics of Omi ja jelly by boiling time and characteristics textural characteristics of Omi-
amount of boiling Omi ja extract ja jelly by boiling time and amount of boiling
Omi ja extract
treatment Omija Omijja Omija Omija Hs At
30g 30g 50g 50g . = Ag)npceear- Texture Taste Able‘al;')[g/a-
Instron2d  20%%% 30%#9 20889 30384 Instron _
Hardness —0.530*%*  0.219 0.228 0.118
Hardness 0.3209 0.2400  0.180¢ 0.260¢
Cohesiverness 0.614*%* 0107 -0.045 0.067
Cohesiveness 0.576¢ 0.6639  0.180¢  0.260
. Adnhesiveness —0.682%* —0.059 0.148 0.018
Adhesiveness 3.2309 1.760¢ 2.0800 1.762¢ . .
R Gumminess —0.368% 0.287* 0.241  0.137
Gumminess  0.1809 0.1600 0.110d  0.133¢
’ (** :0.001, *:0.05)
Table 12. The correlation coefficient between sensory
© 261 e] xto] = 9 o
characteristics textural characteristics of Omi- ol 22 oAl ol & WL (p<0.05) 30 g 30

jajelly by gelatin concentration

BEAA

Instron &2

Accepta-
Appearance Texture Taste bility

Hardness —0.445** —0.713** —0.316 —~0.440%*
Cohesiveness 0.394* 0.065 0.204 0.164
Adnesiveness —0.388% 0.774** —0.277 ~0.410*
Gumminess  ~0.312 —0.788** —0.238 --0.380
(** :0.001, *:0.05)
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Table 14. Color value of Omi ja Jelly
Value CIE value
Product X Y z
® 29AF
1847132 7.94 4.24 6.34
Aetel 1 15% +0.047 £0.047  £0.067
A € :15%
@ 2r°|z 30g
30 #4UA 7.76 388  6.12
Azt (5% +0.038 +.0.021 £0.021
A4 = 15%
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5%, A 15%% A7}ste] ukg ooz} Ao Ax
%77} X3 7.76+0.038, yzh-e 3.88+0.021, z3k
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