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Abstract Sedum sarmentosum, also known as stonecrop (dolnamul), is a widely consumed herb, and is used as an
ingredient in salads in Korea. Unfortunately, sedum is perishable and vulnerable to tissue damage during preservation.
Therefore, this feasibility study was performed in order to increase the availability of sedum and increase its value. Various
concentrations of sedum extract (0.5-3%) were added to gelatin jelly, and their physicochemical propertics wete
determined. The ascorbic acid content of the sedum jelly increased in proportion to the sedum extract concentration.
Calcium content of the sedum jelly was 4 to 28 times higher than that of the control. Contrary to the control, iron was
detected in the sedum jelly (0.023-1.031 mg/100 g dry weight). Furthermore, magnesium and potassium levels were higher
in the sedum extract groups. There were significant differences (p <0.05) in greenness (a value) and yellowness (b value)
between the control and the sedum extract groups. However, significant differences between the 2% and 3% sedum extract
groups were not detected. As sedum extract concentration increased, the pH level of soft jellies (solid state) decreased.
Therefore, hardness and gumminess were decreased significantly. These results are in agreement with the sensory
evaluation. According to sensory tests, the values for palatability, appearance, and color in the 2% sedum extract group
were higher than those of the 0.5-1% and 3% sedum extract groups.
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threshold, 20 g; contact force, 5 g; probe, 2(¢) x 7 mme]ic}.
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Fig. 1. Ascorbic acid concentration of sedum jelly treated with
various sedum extracts.
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Fig. 2. Stability of ascorbic acid concentration in sedum jelly at
4°C.
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Fig. 3. Titratable acidities of sedum jelly treated with various
sedum extracts.
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Fig. 4. Mineral concentrations of sedum jelly treated with
various sedum extracts.
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Table 1. Hunter color values of sedum jelly with various concentrations of sedum extracts

L value a value b value
Control 48,96+ 1.85% 1.93+0.12° 6.19+0.84°
. 0.5 4472+ 0.82° 5.95+0.25" 14.88 + 126
Sed“”[’(;"(n\f/ema“on 1 40.52 + 0.68° 824+0.17 2041+ 1.07°
o] 2 37.86 4 0.89° -9.58+0.21¢ 21.41£1.01¢
3 35.02+1.52° 9,62+ 0,23 22.98 +0.89°

Different superscript letters in the same column show significant differences at p <0.05 by One-way ANOVA and Fisher’s protected least-

significant differences (LSD) test.

Table 2. Texture properties of sedum jelly with various concentrations of sedum extracts

Sedum concentration [% (v/V)]

p value
Control 05 2 3

Hardness 215.82+£23.990 21278+ 18.83° 196.69 £ 11.36®  181.65+ 12.89° 158.92 £20.52° 0.048
Gumminess 92.61+12.87° '93.49+10.14° 88.02+10.28" 86.64 £ 16.12° 68.40+11.34° 0.038
Adhesiveness -40.61+£5.13 -66.74 + 18.87 -61.85+34.64 -66.69 +£29.41 -50.92 +£24.83 0.161
Springiness 0.981+0.012 1.053 £0.091 0.995+0.017 1.160 £ 0.241 1.125+£0.274 0.139
Cohesiveness 0.449 £ 0.063 0.441 +0.027 0.447 £ 0.037 0.476 + 0.044 0.429 + 0.042 0.264
Chewiness 91.25+33.27° 98.79+1743 87.47+9.95 101.93 £35.49 75.65+£21.25 0.246
Resilience 0.094 £ 0.014 0.106 + 0.034 0.106 £ 0.026 0.121 +£0.028 0.127 £0.025 0.092

"Different superscript letters in the same row show significant differences at p <0.05 by One-way ANOVA and Fisher’s protected least-significant
differences (LSD) test. Significant differences were not detected in adhesiveness, springness, cohesiveness, chewness, and resilience. Therefore,
post-hoc tests were not performed in adhesiveness, springness, cohesiveness, chewness, and resilience.

Aog TR, BUE & 2% A7V 3% HAsE 7k
frolAl Aol= F2EA @yt

ELE Helo| Y

U= AP textureS EH37 A= Table 291 72} =4
= F9 7Mool 57189 E hardness(p =0.048)9} gumminess
(=0.038y7F FoJ3 o2 Ao, artst 05-1% e
5 A7HAAE A Folrk YehA] 99t} Springiness
(p=0.139)9} resilience(p =0.092)= SUHE &8 Hr71g4= =
Tl Blal F7Fle 43S, adhesiveness(p=0.161)= 7Hadh=
BEE DR HoF o)A AUTh Cohesiveness(p = 0.264)%}
chewiness(p = 0246y & 9 EUE IV 700 zpolv} &
SEA @it 2 Fof Frkde] Z712<=2 Ae]9] hardness
ot gumminess’} #-2]H o8 ZAshE AL A A2A AMLE
Atee] S4mEQ] Zlog AZHAY &, Ay Mzl A}
&5 Aee pH 483} pH 529 isoionic pointE AW %3
S SER, pH 594 Hie] Hre A AFPYES 1}
ERi, sol AFEle] pHOl we} AP Aol gapAA Arh24,05).
Fig. 504 ¢} bo] BUHE Fo) Hrlego] S71842 sol AH|<]
pHZE Yol Aoz veiygtt, tizTet 05-1% SUE 2 3
7R el AR AolE YehlA] gt o= e
F A7t A=Y hardness 24 Ao} IX3KAT B8 SUE
59 F71Ee] S7HEE A (sol AN pHY} RelH oz 7t
23kt ol BUE 58 AVIEE ascorbic acid®] ko)
S7ehe A3 dAshe AsoltiFig. 1). &, BUE &9 Azt
Fol F7FErE EUE Azlo] FH4Y ascorbic acide] %o] =
7FaleA A (sol)] pH7E 2adtgen, olo) wat Aa(gel 4
H)®] hardness™ #43 Ao AlZEgc) T3 BUE Zo|
o e R7IEE pH7t THadhed 9L )Rl Res
ALEE A TH26).

i

Control 0.5% 1% 2% 3%

Fig. 5. pHs of sedum jelly (sol state) treated with various sedum
extracts.
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Table 3. Sensory properties of sedum jelly treated with sedum extracts

F2 W1 AT A A2 R FAEY

623

Sedum concentration [% (v/v)]

p value
Control 0.5 1 2 3
Appearance 2.77+0.01° 3.20+0.56° 3.61 £049* 457+0.23° 4.17+0.08™ 0.03
Hardness 4.03£0.20° 4.03+037* 3.63+0.37° 3.43+032% 340+ 041" 0.05
Transparency 2.83+£049° 2.93+£0.54° 3.10+£0.52° 391027 430+0.17° 0.05
Color 227049 3.11 +£0.54% 3.50 + 0.525 461+027° 427+0.17% 0.01
Palatability 2.23+0.29° 3.03 +0.49° 3.61+0.48° 4.87+0.13% 4.63 £0.26™ 0.01

"Different superseript letters in the same row show significant differences at p < 0.05 by One-way ANOVA and Fisher’s protected least-significant

differences (LSD) test, respectively.
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