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Abstract

This study was carried out to develop a better fruit-dressing than previous mayonnaise in terms of calories, salt
content and color, using kiwis, oranges, strawberries, and apples. This study was aimed to identify the perception,
physico-chemical and sensory characteristics of the 4-kinds of fruits dressing. The results were as follows: The
perception of the fruit dressings received the highest score (3.90) for ‘It's convenience foods’. The misture in the
dressings ranged from 49.3 to 59.4%, and was highest in apple dressing, followed by the kiwi, strawberry, and
orange dressings, in that order. The crude ash for the dressings ranged from 0.8 to 1.4%, and was highest in the
orange dressing. The L value was highest in the apple dressing, the a(-) value in the kiwi dressing, the a(+) value
in the strawberry dressing and the b value in the orange dressing. The Ca/ P ratio was about 1.17 : 1. The results
of mineral contents analyses were also examined. The calcium, magnesium and potassium levels were highest in the
orange dressing. The mineral contents of fruit dressings were 6.7 to 20.4mg/100g for calcium, 6.5 to 20.5mg/100g
for magnesium and 67.2 to 182.6mg/100g for potassium. The sodium content of the fruit dressings were lower than
in the previous mayonnaise, especially for the kiwi-dressing, which was 30% that in the mayonnaise. As a result of
the sensory evaluations of the 4-kinds of fruits dressing, the kiwi dressing received the highest scores (3.50) of all
the fruit-dressings in relation to the taste and palatability. Fruit are good for producing dressings that are low in
calories and salt, with kiwi dressing proving to be the best of those fruits tested.
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Table 1. Formulas of fruit-dressing by 4-kinds fruits

Ingredient Kinds of Fruit
Kiwi Orange Strawberry  Apple
Fruit 160g 160g 160g 160g
Salad Oil 160g 160g 160g 160g

Pineapple 70g 70g 70g
Onion 50g 50g 50g 30g
Lemon Juice 30g 30g 30g 30g
Vinegar 30g 30g 30g 30g
Radish 50¢g
Honey 30¢g, 30g, 30g,

Sugar 40g
Horsradish 10g 10g 10g
Salt 5g 5g 5¢g Sg

Wasabi 10g

Total 545¢ 5458 555g 505g
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Table 2. ICP conditions for mineral determination

R.F. generator PERKIN ELMER OPTIMA 3000, 40.68MHz
R.E. power 1.3KW

Plasma torch Quartz glass torch

Peristaltic pump Gilson Miniplus 2, Ten Rollers
Nebulizing Gem Tip Cross-flow Pneumatic Nebulizer
Argon gas flow rate |Carrier gas 1.1 [ /min

Coolant gas 15 [ /min

Plasma argon gas 15 [ /min

Auxilary argon gas 15 | /min
|Nebulizer argon gas 0.8 / /min
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Table 3. General Characteristics of Subjects

Variables N(%)
~239 47( 35.1)
305 53( 39.6)
Age 40 - 34( 25.4)
Total 134(100.0)
1 5( 3.7
2 12( 9.0)
N‘l’:marbneify"f 3 21( 15.7)
(Persons) 4 T4( 55.2)
5~ 22( 16.4)
Total 134(100.0)
~Middle School 4( 3.0
Degree of High School . 28( 20.9)
Education College Community 46( 34.3)
College ~ 56( 41.8)
Total 134(100.0)
~120 12( 9.0)
100~ 200 32( 23.9)
lfn‘;‘::llg 201~ 300 S0( 37.3)
(10,000won) 301 ~ 400 21( 15.7)
? 400 ~ 19( 14.2)
Total 134(100.0)
Large City 62( 46.3)
Middle - Small Cit; 53( 39.6,
Growth Area Country ¢ 195 14.2;
Toal 134(100.0)
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Table 4. Perception about Fruits Dressings Mean
Variables I I il N \a W vI© w X X
~29 3.94 3.68 3.36 343 2.55 3.62 2.60 3.40 321 372
Age 30s 372 4.02 3.53 3.21 2.66 3.55 2.82 3.64 3.19 4.06
40 ~ 3.62 379 3.67 3.15 2.30 3.29 2.97 3.82 321 391

F-value 1.532 | 3671 | 1644 | 1.193 | 1490 | 1.130 | 1.973 | 2,599 | 0.005 | 1.815
1 3.80 3.80 3.20 2.80 2.80 3.80 1.75 2.80 3.25 4.00
Number of Family 2 3.92 4.08 3.50 3.08 2.08 3.33 292 3.42 3.33 4.08
(Persons) 3 3.48 3.86 3.90 3.43 2.81 3.67 2.81 371 3.10 3.86
4 3.73 3.82 3.48 323 2.48 3.42 2.75 3.59 3.30 391
5~ 4.09 3.71 327 345 2.64 3.68 2.95 3.82 291 3.82

F-value 1.541 | 0494 | 2305 | 0.953 1.378 | 0.654 1.770 1.782 | 0.707 | 0.200
~Middle School 4.50 425 3.25 3.50 2.25 3.50 2.50 4.00 3.75 3.75
Degree of High School 3.54 371 3.57 3.00 2.21 3.29 2.86 3.57 332 3.93
Education College community | 3.78 3.63 3.30 3.43 2.48 3.46 2,70 3.39 311 3.65
College ~ 3.82 4.05 3.65 325 2.76 3.66 2.83 3.77 3.18 4.11

F-value 1.763 | 4.928°| 2.076 | 1.562 | 2.415 | 0.962 | 0.420 | 2.047 | 0.633 | 2.383
~100 3.17 375 325 3.25 2.00 3.08 242 3.17 342 3.17
Monthly Income 100-~-200 381 3.69 3.50 3.16 2.44 3.59 3.00 3,78 325 4.06
(10,000won) 201 ~300 3.80 3.86 3.52 320 2.52 3.58 2.80 3.62 3.10 3.84
301 ~400 4.00 3.95 3.48 3.35 2.60 3.29 2.90 381 3.38 4.00
400~ 3.74 4.00 3.67 3.58 3.00 3.68 2.44 332 3.05 4,16

F-value 1959 | 0961 | 0554 | 0.854 | 2.329 1.104 1.875 | 2.111 | 0516 | 3.094
Large City 3.94 3.79 3.53 329 2.69 3.65 2.79 347 3.06 3.97
Growth Area Middle - Small City | 3.74 3.94 3.58 331 2.46 3.47 2.87 3.83 3.38 392
Country 332 374 3.21 3.11 2.22 3.16 2.53 342 3.16 3.63

F-value 4.037 | 1.100 1.741 | 0.401 2.203 1.854 1.067 | 3.291 | 1.401 1.092
Mean 3.77 3.84 | 3.50 3.27 2.53 3.51 2.78 3.60 3.20 3.90

Z) 1. All numbers are means
2. T: Good Taste, I[: Health Food, I: Luxury Food,
VI: Like, VI: Expensive Food, WI: High Nutrition,
3. *: p<0.05, **: p<0.01

Table 5. Moisture content and crude ash content (%)

kinds of fruits dressing Moisture Crude Ash
Kiwi 57.23 0.87
Orange 49.27 1.36
Strawberry 55.94 0.99
Apple 59.36 0.77
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IV: Easy Eating Food, V: Eating Frequently,
IX: Diet Food, X: Convenient Food
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Table 6. Hunter’s color values of 4-kinds fruits dressing stored at 4°C

Storage Kinds of fruits dressing Fvalue
days(4 C) Kiwi Orange Strawberry Apple
0 '50.02° 53.35° 46.80° 63.47" 4016.78""
L -value 10 53.13° 5447 52.00° 63.12° 180.89""
T-value -10.85" 292 -124.42°" 1.70
0 -6.20° -3.34° 17.35" 3.18° 136484.10"
a-value 10 -6.78° -3.05° 16.92° 2.51° 2382277
T-value 642" -3.247 9.48 -18.407
0 13.28° 19.95° 10.86" 13.07° 263250
b-value 10 14.60° 20.00° 10.81° 13.21° 267.82°"
T-value 7.7 -0.17 2.34 -1.10

! Each value was the average of triplicate experiments.
*p <05 **p <01 **¢p <001

a-d : Mean values followed by different alphabet in the same row means significantly different at p<0.05 by Duncan’s multiple

range test according to the kinds of fruits(raw).
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Table 7. Macro-element ineral contents in 4-kinds fruits dressing by storage periods at 4°C. (mg/100g(f.w.))
. Storage Kinds of fruits dressing

Minerals days( 4%() ) Kiwi Orange Strawberry Apple Fovalue

Ca 0 15.98° 2037 16.69° 6.67° 1360755:’:
10 15.76° 20.52¢ 16.71° 6.54" 140723.6

P 0 9.62° 22.48° 12.09° 8.89° 158169.2"

10 9.67° 22.42° 12.07° 8.90° 60541.8"

Mg 0 7.78° 12.89° 6.78° 3.08° 6536547

10 7.74° 12.64° 6.82° 3.07° 620465.0"

K 0 94.20° 182.60° 71.68° 67.17" 737356.0"

10 94.19° 182.61° 72.41° 66.32° 751013.0"

Na 0 168.82° 247.52° 226.69° 551.68° 118000.9::
10 172.42° 247.43° 226.74° 551.72° 250000.1

0 1.66° 0.91° 1.38° 0.75° 154221.177

CafP 10 1.63° 0.92° 1.38° 0.73° 25542327

a-d : Mean values followed by different alphabet in the same row means significantly different at p<0.05 by Duncan’s multiple

range test according to the kinds of fruits(raw).
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Table 8. Sensory evaluation of 4-kinds fruits dressing.
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7] d &) Z=Z3 7159 AolE RolR] L= Ao
g A AR

FrE 324~35002 BREAEZ Jehga FY
Zgde EFH @2 FoAF Aol RolA ghot
A w7t ztze] #duitt Ad /e F
o] 9oy 71Zele 4TS & R Aoz Asdr

HHO p<0.05 FZoA FoF Aojg BY Y=
#4350 A=Y 34950 Mg F2 AL

Kinds of fruits dressing

Sensory Characteristics Kiwi Orange Strawberry Apple F-value
Color 3.82’ 3.88 3.77 3.88 0.33

Flavor 324 325 3.26 3.50 232

Taste 3.50° 3.13° 3.33° 3.49° 3.14°
Texture 3.44 3.31 3.28 3.46 1.22
Fresh-sour 3.61 3.36 341 341 1.45
Palatability 3.64" 3.21° 3.34° 3.34° 455"

" All numbers are means
*: p<0.05, **: p<0.01

a-d : Mean values followed by different alphabet in the same row means significantly different at p<0.05 by Duncan’s multiple

range test according to the kinds of fruits(raw).
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