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Abstract

The purpose of this study was to develop an excellent salad dressing using grape sced oil, which contains high
levels of unsaturated fatty acids. First, a vinaigrette was made with grape seed oil and vinegar and divided into five
portions. Then, five types of mirepoix au maigre (M;,Mz,Ms5,My,Ms)were made with apple, onion, carrot, garlic,
tomato puree, and tomato ketchup by mixing in a main material vessel. The samples were then allowed to ripen
for three days. The control group M; was named GD;, and the experimental groups M, Ms, M, and Ms were
named GDz, GD;, GDy, and GDs. respectively. To measure receptiveness, a sensory test was conducted using a 7
point category scale. The test concentrated on flavor, taste, color, agreeability, aftertaste, and overall acceptability:
the panel consisted of 15 subjects According to the results, GDs had the best flavor, color and agreeability. The
samples with the most preferred taste and aftertaste were GDy and GDs. Between GD; and GDs, there were no
noticeable differences in taste, aftertaste, or overall acceptability, but differences in color and agreeability did exist.
Thus, GDs proved to be the most favorable product. To determine the best complementing vegetables for GD,
yam(VE;), broccoli sprouts(VE), mustard leaves(VEs), beet leaves(VEs), cucumber(VEs), and lettuce(VE6G) were
selected as samples, and a sensory test was conducted. Each vegetable has its own peculiarities. According to the
results, VE; had the nicest vegetable fragrance recording the highest mean value. The vegetable with the most
preferred taste, aftertaste, and agreeability were VE, and VEs. VE; and VEs had the nicest color and contained
the brightest color as well. The highest overall acceptability was awarded to VE, and VEs and there was no
remarkable difference between them at a level of 0.05. In conclusion, VE; and VEs were the best complementing

vegetables with grape seed oil dressing. However, to commercialize such a dressing, many follow-up studies must
be conducted.
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d& 2457 = g
5ol A He =d4de Ede
FA 5 Thousand Island =HA &
T7F 9t ]31% o575, ¢, ’—‘35& 2, A
&+ 5 < 2006), ofF
T Ao R QIS VE o] B, ‘&% A8 5
ZEH Eo 9% FFAAE, 98 59 &
A tH(Weiss TJ 1983). wlQ =&
Fetd 71894 A%, A
AE A ZAX =2 (french dressing or oil and
vinegar dressing)o , o] EFAL gEE g%
+E A8 de Aol EFolth(Korea Food

Indu-stry Association 2003).
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2. Vinaigrette M=
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SPE! 109
319 TH(Table 1).

3. Mirepoix Au Maigre HI=

B Ay AlgE FASE g2 AEFH
A ZA] AR5 = Mirepoix Au Maigre A ZH<S
Ak & FEY AgHol o A8
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Mirepoix Au MaigreE FA7}V3t EE=X 5
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= 4
vl 2 x=E 122 A

Table 1. Formulation for a Recipe of Vinaigrette (Unit: g)

Ingredients .~ - *Quantities
Grape Seed Oil 600
Vinegar 124
White wine 159
Soy sauce 75
Sugar 15
Bey leaf 3
Thyme 12
Salt 1.2
Pepper, Ground 0.6

1) Vinaigrette : Name of french style’s oil vinegar sauce
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4. MET =AM Hx

2El A E 5o H22 W(Table )9 Vinaigrette
2 77 93 AZ® BAE Mirepoix Au Maigre(M,,
M, Ms, M, Ms, Table 2)& e 3je 23at =, 37
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o QEZE WFOR 3032 Ao RE Qast gAs
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Table 2. Formulation for a Recipe Mirepoix Au Maigre
(Unit: g)

Quaritities
Ingredients M M; M; M M;s
Apple, chopped 200 225 250 275 300
Onion, chopped 140 160 180 200 220

Carrot, chopped 51 63 75 87 99
Garlic 21 30 39 48 57
Tomato Puree 176 200 224 248 272

Tomato ketchup 140 160 180 200 220

1) Mirepoix Au Maigre: Name of Mixed Vegetable for french style
2) Mi-Ms: Mean each different content of Mirepoix Au Maigre

FZAEZY B A A23A 252(2007)
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ol gdle = HFI TEHEIE ANOVA test =
"3 (multiple comparison)E ©] &3}

BA BAEg 2 A1819.2.9, Duncan’s multiple range test
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of ol el oAl zpolE EAG A= Table 3
7 Z

(1 Flavor

o 74 mAo] 3.07(GD)~553(GDy) s tERT

(GD)F g+ 470(GD,, GD3, GD4, GDs)7F 95
005014 Foj&Ql Zol& Kol itk & Mirepoix
Au Maigre %o TAMER Holxl AR Fo GDw7}t
A Hdikel FokA 7l GDselA AYS WERATH
Z, Y8 o] GAIFH R Woldd wigsia &
o] EA UehA %= RS ¢ F U=, ole A,
s, ofAl, EvfEHH Fol AU e AA FY
A7t F46 948S vHE Ao At

(2) Taste

9h2 34073 (GD))~5.40(GDy, GD)F .2 A|EE 7+
zhol7F = aEE Fgse AR YEwTth GD

Table 3. Ayerage of Sensory Test for the Grape seed oil dressing as a Control with Experimental Group

Dependent variable

Formula —
Flavor Taste Color Accordance Aftertaste Overall acceptability
GD1 3.07+0.70° 3.40+0.63" 3.27+0.45° 3.07+0.70° 3.20+0.56° 3.47+0.63°
GD2 3.80+0.41° 3.53+0.74° 3.60+0.63" 3.53+0.74 3.27+0.70° 3.87+0.74°
GD3 4.20+0.67" 3.87+0.99° 4.33+0.72° 4.07+0.59° 4.73+0.88° 4.80+0.68°
GD4 5.53+0.83" 5.40+0.73" 5.60+0.98" 5.60+0.98" 5.47+0.83" 5.67+0.90"
GD5 5.20+0.77" 5.40+0.73" 4.87+091° 5.07+0.80° 5.47+0.83" 5.27+0.70"

1) GD,-GDs: Mean each different content of Mirepoix Au Maigre in Grape seed oil Dressing

2) 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 different content of Grape seed oil dressing.

Of
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How 4% A7t gl R 2 I8 &3
3 GDs7} 480802 319 28 vasiA 005 5
Axe ol BAT 7HE 953 FFE A2 AL
GDy(5.673)¢k GDs(53.27T5-)EHN T AR e #95
A Fol7k Aot &9 2EHE wmA Aolst =

A yede ¢ 5 At

Al T A (GD,, GDs, GDs, GDs)] EFoll w
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9g EvtEHAH 24 g, EVIEAZ} 20 g4& tie 49
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R e FYFHLA xolg Rolx e whd M3 X
sHdollA FFA AolE BYozN FTHE IF
< 73 Aol & 5 Yok

w2k ‘Fig. 1" oA B ute} Zo] F5AA 23
FEAQ HollN 7HE 52 HAFE 92 XEAF =
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——DG2
—A G8
—m-GD4
—e—GD5

Flavor
75

Overall acceptability . = - X/Taste

Aftertaste |

i
Accordance

Fig. 1. Result of Sensory test for Grape seed oil Dressing
1) GD:-GDs: Mean each different content of Mirepoix Au
Maigre in Grape seed oil Dressing.
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Table 4. Optimal ingredients ratio for the preparation of
dressing(GDy) prepared with Mirepoix Au Maigre
(Unit: g)

- Ingredients Quantities Storage Period
Grape seed oil 600
Vinegar 124
White wine 159
Soy sauce 75
Sugar 15
Bay leaf 3 3 Day

Thyme 12

Sali 12

Pepper ground 0.6
Apple chopped 275
Onion chopped 200
Carrot chopped 87
Garlic 48
Tomato Puree 248
Tomato ketchup 200

1) GD4 is the most excellent grape seed dressing among
other experiment samples
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Table 5. Grouping for Result of Sensory Test for Vegetable with the Grape seed oil Dressing(GD 4)by Duncan’s Multiple Test

L Formula

Depended. variable

Flavor Taste Color Accordance Aftertaste Overall acceptability
VE; 5.00+1.13° 4.20+0.77° 5.93+1.28" 4.07+0.96" 3.71+0.83° 4.0040.76°
VE, 6.20+0.94* 5.87+0.83" 5.27+1.03" 6.07+0.96" 5.67+0.82° 5.60+1.18"
VE; 5.20+1.01% 4.73+0.96° 4.87+0.74™ 5.00+0.85° 407+1.10% 4.67+0.72%
VE, 5.60+0.83™ 5.67+0.90° 4.20+1.70° 5.27+0.96™ 5.33+0.72 5.07+1.03"
VE; 5.80+1.01" 4.53+0.92° 493+1.16% 4.60+0.91¢ 4.60+1.18™ 427+1.13°
VE; 6.07+0.96" 5.60+0.83" 5.53+1.13% 5.73+0.88" 6.00+1.00° 5.53+0.88"

1) VEi(yam), VEx( broccoli sprout), VEs(mustard leaf), VE4(beet leaf), VEs(cucumber), VEq(lettuce)
2) 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 vegetables(raw)
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Table 6. General Constituent characteristics of Grape seed

dressing (Unit: %)

‘ e _General Constituent characteristics
Formulai:  General Ingredient Content
Moisture 56.74
Carbohydrate 14.03
GD., Protein 1.19
Oil(lipid) 26.02
Ash 2.02

Sodium 757.55 mg

Calorie 295.06 kcal

1) GD 4: Mean excellent grape seed oil dressing in the
experimental samples
2) Sodium and calorie are produced by 100 g.
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Fig. 2. Result of Sensory test for Grape seed oil Dressing

by different vegetable

1) VEi(yam), VEx(broccoli sprout), VEs(mustard leaf), VEa(beet
leaf), VEs(cucumber), VEg(lettuce)
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Table 7. Hunter’s color value of Color change of Grape

seed oil dressing as Storage period & pH

Storage

Period
1 24.12+0.10c  9.87+0.02a
2 24.96+0.04b 8.16+0.01b  8.10+0.06b 357
3 25.31+0.08a 7.07+0.0lc  7.24+0.02¢ 3.61

1) 1: Storage period of 3 days, 2: Storage period of 6 day,
3: Storage period of 9 day.

2) L: Lightness, a: Redness, b: Yellowness

3) a—c: Mean values followed by different alphabet in the
same row means significantly differ ent at p<0.05 by
Duncan’s multiple range test according to the kinds of
Storage Period

L a b pH

9.58+0.07a 3.53
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Fig. 3. Change in total bacteria of Grape seed dressing
(GDy) during the storage at 4+1C for 3day, 6day, 9 day.
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