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Changes on the Quality of Safflower Seed Products Coated with Edible
Films during Storage

Nam-Woo Kim and Eung-Young Ju'
Department of Herbal Biotechnology, Daegu Haany University, Geoungsan 712-715, Korea

Abstract

This study analyzed the change of physical and chemical characteristics on the safflower seed products coated
edible film. L and a value of safflower seed products coated edible film were slowly increased during storage,
while b value decreased. Moisture contents were increased during storage. Acid valus were less increased when
edible film was ased. Peroxide values were also increased during storage, but peroxide value in products coated
sodium caseinate or k-carraggenan was 50% in the control after 30 days of storage. The value of sensual test
was higher in products coated sodium caseinate or k-camaggenan than those of control. Coating with sodium
caseinate or k-carraggenan was effective for acidification retardation and quality improvement of safflower seed

products.
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0 day of storage
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Fig. 1. Safflower seed products coated edible film.

"Con was safflower seed products which not coated with edible film. SCC and ¥CC
was safflower seed products which coated with sodium caseinate and 1c-carrageenan,
respectively.

Table 1. Changes on the color of safflower seed products
during storage

Color  Temperature Periods of storage(days)

o Samples”
(0) 0 5 0 2 30
Con 3024 2928 2944 3022 3105
25T sce - 3035 3019 3054 3120
L kCC - 384 3280 3253 3265
Con 3024 2943 2905 2982 3120
50T sCcC - 2937 2940 3183 3166
kCC - 3181 3159 3237 3418
Con +179 4130 +138 +154 +2.19
PANO) scC - +186 +148 +2.12 +245
kCC - 148 +175 4198 212
8 Con +1.79 4127 +155 +171 4210
50°C ScC - H138 4190 €232 290
kCC - +L78 +L79 4234 +2.66
Con  +1098 +1047 +1051 +926 +7.60
25T 5CC - +1145 +11.37 +1081 +9.29
b kCC - +1185 +11.69 +1096 +9.64
Con +1098 +1045 +10.78 +10.74 +9.34
50C scC - +1010 +11.58 +11.96 +10.83
kCC +1148 +11.50 +12.08 +10.93

"Con was safflower seed products which not coated with edible film. SCC and
KCC was safflower seed products which coated with sodium caseinate or Kk
-carrageenan, respectively.
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Table 2. Changes on the moisture contents of safflower seed
products during storage

(%)
Temperanre  PoR0% of Sarmples”
3 storage
Ty (days) Con sce kCC
0 3.80 - -
5 4.18 444 415
25 10 417 409 378
20 431 426 374
30 448 445 398
3.80 - -
5 441 4.56 4.61
50 10 383 441 420
20 398 425 408
30 4.19 451 425

"Con was safflower seed products which not coated with edible film. SCC and
KCC was safflower seed products which coated with sodium caseinate and K
-carrageenan, respectively.
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Table 3. Changes on the acidity values of safflower seed
products during storage

Tem;:emture P(;?;d;sg eof Samplesl)

(€) (days) Con SCC kCC
0 079
5 220 1.88 0.80

25 10 265 2.10 084
20 402 246 142
30 493 3.80 246
0 0.79
5 335 203 0.88

50 10 370 220 099
20 4.44 3.12 2.16
30 503 3.58 343

"Con was safflower seed products which not coated with edible film. SCC and
KCC was safflower sced products which coated with sodium caseinate and K
-carrageenan, Tespectively.
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Table 4. Changes on the peroxidant values of safflower seed
products during storage

(megkg)
Temperature Periods of Samples”
(T) 523;355 Con sce KCC
0 4498
5 59.89 49.13 4746
25 10 10191 60.11 56.19
20 12082 7852 69.10
30 146.71 83.18 7641
0 498
5 7351 58.77 57.48
50 10 9221 67.93 6143
20 167.68 90.67 85.48
30 20111 12011 11524

"Con was safflower seed products which not coated with edible film. SCC and
KCC was safflower seed products which coated with sodium caseinate and i
-carrageenan, respectively.
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Table 5. Changes on the sensual test of safflower seed
products during storage

. n
Temperature Periods of Samples
(C storage
(days) Con SCC kCC
5 3.00+0.26° 3.70:0.28" 3.70£0.33°
10 2.10:042° 3600.38" 3.40+021°
25
20 1.704057° 2.9040.55° 3.00£0.61°
30 140:042° 2.5020.35" 2.80:045°
5 2304067 320£0.67° 3,30+0.57°
10 220+0.57° 330:0.61° 3.10£0.74°
50
20 1.60£0.42° 27040.45° 2.40£0.55°
30 1.50+0.35 2401055 2.50:0.35°

UCon was safflower seed products which not coated with edible film. SCC and
KCC was safflower seed products which coated with sodium caseinate and x
-carrageenan, respectively.
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