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A Study on Quality Characteristics of Bokbunja-Pyun Added with Rubi Fruit Juice
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Abstract

The purpose of this study was to investigate the quality characteristics of Bokbunja-Pyun, using various levels of Rubi
fruit juice (0%, 4%, 6% and 8%). The chemical composition and physical characteristics of Bokbunja and Bokbunja-Pyun
were analyzed and sensory evaluation was conducted. The statistical data analyses were completed using the SPSS
program. The chemical components of Bokbunja were moisture 89.2%, sweetness 9.8 Brix%, pH 3.77, citric acid 8.98%,
and vitamin C 26mg. The L-value of Bokbunja-Pyun was significantly decreased (p<0.001), but a- and b-values were
increased with increasing Rubi fruit juice content (p<0.001). Among the mechanical characteristic, the hardness was the
highest on R2 (470+82.67), the adhesiveness on R3 (-5.00+1.0), the cohesiveness on R4 (99.22+6.95) and *he gumminess
on R1 (167.9+49.8). The springiness was notsignificantly different between these groups. From the sensory evaluation,
appearance, hardness, and flavor showed no significant variation, but transparency, elasticity, and overall quality were
significantly different between the test groups. It was concluded that the optimum content of added of Rubi fruit juice

was 6%, in proportion to the total weight.
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Fig. 1. A product of Bokbunja-Pyun.

Table 1. Formulas for Bokbunja-Pyun

Ingredients(g)
Treatments Ru;liicf:uit Mu;frcblfan Sugar Water
- 0 23.5 78 250
R2 10 235 78 240
R3 15 235 78 235
R4 20 235 78 230

R2: Rubi fruit juice 4%,
R4: Rubi fruit juice 8%.

R1: Rubi fruit juice 0%,
R3: Rubi fruit juice 6%,

21 Z 52 (Chae er al 2000)9]
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Table 2. Chemical composition of Bokbunja

Moisture Sweetness  Citric acid  Vitamin C i
%) (Brix%) (%) mg%) T
89.20 9.8 8.98 26 3.77

Table 3. Chemical composition of Bokbunja-Pyun

Components(%)

Sam-

ples Mois- Crude Crude Crude

ture protein fat ash

R1 65.27+1.1 0.13+0.1 0.27+0.2 0.78+0.2

R2 65.44+1.3 0.23£0.8 0.57H).2 0.88+0.3

R3 62.65+0.7 0.27+0.2 0.89+0).1 0.89+0.1

R4 60.99+0.1 0.28+1.1 0.90+0).3 1.01£0.2

RI: Rubi fruit juice 0%,
R3: Rubi fruit juice 6%,
Values represent mean+SD.

R2: Rubi fruit juice 4%,
R4: Rubi fruit juice 8%.
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Table 4. Color values of the Bokbunja-Pyun added with va-
rious levels of Rubi fruit juice

Samples L a b
R1 142.42+0.61° 3.59+0.24° ~14.400.13°
R2 30.15+0.82° 10.7120.61°  =10.34+0.05°
R3 22.80+1.14° 17.32+1.16° -2.79:0.85"
R4 20.28+1.55" 18.72+1.42° ~7.03+1.21°
F-value 24887 327.16™ 386"

R1: Rubi fruit juice 0%,
R3: Rubi fruit juice 6%,
Values represent mean+SD.
Values with different alphabets within the same row were sig-
nificantly different at p<0.05 by Duncan's test.
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R2: Rubi fruit juice 4%,
R4: Rubi fruit juice 8%.
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Table 5. Texture characteristics of the Bokbunja-Pyun added with various levels of Rubi fruit juice

Samples
Characteristics F-value
R1 R2 R3 R4
Hardness 448.7 £117.3 470 +82.67 365.73161.2 395.63+47.3 0.76
Adhesiveness -80 < 1.0 -13.0 + 5.76 -5.00+ 1.0 -10.02+ 1.0 4.00
Cohesiveness 9437+ 11.0 80.05+18.32 88.01+£19.54 99.22+ 6.95 093
Springiness 971+ 14 959 + 1.82 963 + 1.02 974 + 0.75 0.82
Gumminess 167.9 + 49.8 1454 + 5.6 132.7 £14.6 141.8 £24.2 0.81

RI1: Rubi fruit juice 0%,
Values represent mean+SD.

R2: Rubi fruit juice 4%,

R3: Rubi fruit juice 6%,

R4: Rubi fruit juice 8%.

Values with different alphabets within the same column were significantly different at p<0.05 by Duncan's test.
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Table 6. Sensory evaluation of the Bokbunja-Pyun added with various levels of Rubi fruit juice

Samples
Characteristics F-value
R1 R2 R3 R4
Appearance 3.67+0.52° 4.00£1.1% 4.83+1.3® 5.33+1.50" 2.54
Transparency 4.00+0.89™ 4.83+1.6° 3.67+0.8" 2.83+0.41° 3.92
Hardness 3.83+1.33 4.67+1.03 4.67+0.52 3.83+0.75 1.52
Elasticity 4.67+0.82° 4.50£0.55® 4.17+0.75% 3.1740.98" 433"
Flavor 3.33+0.82° 3.50+1.05® 4.83+0.98° 4.50+1.52® 2.59
Overall Quality 2.50+1.05° 3.00+0.89° 517117 4.67+1.03* 9.13™
R1: Rubi fruit juice 0%, R2: Rubi fruit juice 4%, R3: Rubi fruit juice 6%, R4: Rubi fruit juice 8%.
Values represent mean£SD.
Values with different alphabets within the same column were significantly different at p<0.05 by Duncan's tes:.
" p<0.05, " p<0.001.
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Fig. 2. Sensory evaluation of the Bokbunja-Pyun added
with various levels of Rubi fruit juice.
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