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Abstract

Water extraction of Suguk (Hydrangea serrata Seringe) was conducted for optimum condition of beverage
processing on the boil or dip in water. Extraction samples for sensory evaluation (color, flavor, sweetness,
bitterness, astringency) of the plant were boiled in water ranging 0.1%~0.4% (w/v) or dipped in water ranging
0.2%~1.0% (w/v) duting 2 min. Samples boiled in water were evaluated low sensory quality with strong bitter
and astringent taste. Samples dipped in water showed higher value than that boiled in water on the sensory
evaluation. Samnple 0.5% (w/v) dipped in water at 100°C during 2 min. was decided as an optimum condition

for beverage processing of the plant.
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Table 1. Sensory evaluation of sweetness of Hydrangea
serrata Seringe extract boiled in water
5 O,
.Concentratlon (26} 01 02 03 04
Sensory properties

Strength 150% 358 3257 24/
Acceptability 242% 368 2337 167°

Yalues within same row with different superscripts are sig
nificantly different at p<<0.05, by Duncan’s multiple range
test.
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Fig. 1. Sensory evaluation of Hydrangea serrata Seringe
extract boiled in water.

*Values are significantly different at p<0.05 by Duncun’s mul
tiple range test.
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Fig. 2. Sensory evaluation of sweetness of Hydrangea serrata
Seringe dipped in water with different temperature.
alues are significantly different at p<0.05 by Duncun’s mul
tiple range test.
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Table 2. Sensory evaluation of sweetness of Hydrangea
serrata Seringe dipped in water with different concentration

Concentration (24)
Sensory properties

Strength 375" 658 533° 550°
Acceptability  483° 6.83* 408° 392

YValues within same row with different superseripts are sig
nificantly different at p<<0.05, by Duncan’s multiple range
test.
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Fig. 3. Sensory evaluation of Hydrangea serrata Seringe
dipped in water with different concentration.

*Values are significantly different at p<<0.05 by Dimcun’s mul
tiple range test.
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