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Manufacturing of Functionalized Color Mook by Addition of the Color and Flavor from Natural Foods

Kyung Mi Chang
Plant Resources Research Institute, Duksung Women’s University

Abstract

This study was carried out to make the new products of color mook as a functional food by variation of the color and flavor
through addition of gamgyul, Daccus Carota Var. Sativa, Vitis vinifera, soy sauce, and Pimpinella brachycarpa N.,
respectively. For all the products, the color was observed by Colorimeter and the sensory evaluation was performed to evaluate
their effectiveness and usefulness. The A, (water activity) test of color mooks has performed to examine their water activity
individually. The A, of color mook was higher than that of the white one. The characters of texture of color mook as a function
of the amount of the color and the flavor added were measured by a texture analyzer (XT-RA, Texturometer). By the TPA test,
the rainbow and orange color mook examined were high in the springiness.

Key Words : color mook, functional food, color and flavor
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<Figure 1> Schematic drawing for molecular mechanism of time-
dependent structural changes (Liehr & Kulike 1996)
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<Table 1> Optimum condition of Texturometer for TPA

Type Two bite compression test
Contact force Sg
Test time 30s
Force threshold 200¢g
Dist. threshold 0.50 mm
Pre-test speed 1.0 mm/s
Test speed 2.0 mm/s
Post-speed 2.0 mm/s
Sample area 10.00 mm?
Distance 10.00 mm
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<Table 2> Color measurements of color mook

WC YC OC MC GC RC BC EC
6814 6346 5365 5497 5286 4163 3644 5583
10060 +071° +£0059 +0.06° £0079 003 +£054 4011
363 482 801 405 361 1581 408 286
£003¢ +£0129 £002° £027¢ £007 £003* +004° +0.01¢
447 1693 772 077 225 1364 840 781
10028 +038 +001¢ £0150 2007 +004> +003 +001"
2837 3990 4378 4118 4332 G290 6426 4095
10068 £0.28°0 002 40065 +007° +004 +004 +0.10°

AFab

Each score is mean + SD values of 9 replicates.

Each replication value is average of three samples.

Each score within row with different superscripts is significantly different (p<

0.05).

L' No reflection (L=0, black), diffuse reflection (L=100, white)

# Scale ranges(from negative values for green to positive values for yellow)

b Scale ranges (from negative values for blue to positive values for red)

A Eab The degree of color difference but not the direction

The square root of the sum of (ALY, (Aa)* and (Ab)Y?

WC: White color mook, YC: Yellow color mook, OC: Orange color mook, MC:
Marble color mook with camnamul powder, GC: Green color mook with
chamnamul juice, RC:,Rainbow color mook, BC: Brown color mook, PC:
Purple color mook
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Green color mook with chamnamul juice, RC:,Rainbow color
mook, BC: Brown color mook, PC: Purple color mook

<Figure 2> Scanning electron micrographs of color mook.
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<Table 3> Result of the spectrum method of color mook

Texture characteristics Score
Hardness 5.67 = 1.00
Springiness 944 + 1.33

Adhesiveness 9.11 + 1.69
Fracturability 7.78 £ 1.20
Chewiness 956 + 1.81

Each score is mean + SD of 9 replicates.

<Table 4> Sensory evaluation of various color mook

wC YC OC MC GC RC BC IC
AR 587 633 667 747 690 627 697 647
+£251% £319 +311° £33% £299 £253 £304° 1291°
CO 610 6% 68 74 6% 707 673 703
+266° +382° +3210 +388° +3.02° r283b 284 1334
FL 530 710 607 700 650 G660 680 670
+314° 3295 £268 +375 +£299° 287 £307° 285
TE 543 697 607 687 627 640 670 653
288" +322' +265 3642 285 £309° 3260 £28°
PR 563 687 645 733 657 633 667 623
+271° 42000 +258° +328" +279 £274° 4334 +311°

Sensory score is mean + SD values of thirty panelists.

Each score within row with different superscripts is significantly different (p<

0.03).

1: extremely weak or extremely dislike

9: extremely strong or extremely like

AP: Appearance, CO: Color, FL: Flavor, TX: Texture, PR: Preferance,

WC: White color mook, YC: Yellow color mook, OC: Orange color mook, MC:
Marble color mook with camnamul powder, GC: Green color mook with
chamnamul juice, RC:,Rainbow color mook, BC: Brown color mook, PC:
Purple color mook
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<Figure 4> Visual display of the sensory characteristics of color
mookbased on the results of QDA test.
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<Figure 5> Histogram of the sensory characteristics of color
mook based on the result of the sensory evaluation.
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<Figure 6> Texture profile analysis curve of color mook using
texture analyzer XT-RA.
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<Table 5> TPA of color mook by Textrometer

Sample WC YC OC MC GC RC  BC EC
SPR. 093 093 095 091 092 096 089 08
(TU) +003 +£0.0420 £0.04 +004° 002 +007 +006° +001°
COH. 056 099 059 053 063 08 067 058
(T.U) +0.11% +034% 066 +010° 042 031* 076 +002
HDR. 9348 9660 6077 6850 7950 9583 7326 0854
(TU) 292 +436 +729° +238% +317° £536° +60.8* £79.1%
CHE. 6316 2059 2317 5073 6034 4606 5369 3682
(TU) +215* +109¢ +193¢ +187° +250* +203™ +328° +175¢

Each score is mean + SD values of 9 replicates.

Each replication value is average of three samples.

Each score within row with different superscripts is significantly different (p<
0.05).

WC: White color mook, YC: Yellow color mook, OC: Orange color mook, MC:
Marble color mook with camnamul powder, GC: Green color mook with
chamnamul juice, RC:,Rainbow color mook, BC: Brown color mook, PC: Purple
color mook
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