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Abstract

In this study, salad dressing was prepared with added soypaste and its quality characteristics were evaluated. In
terms of nutrient composition, the soypaste dressing contained higher levels of protein, minerals, and vitamins,
and fewer calories, as compared to commercial mayonnaise. In addition, sensory evaluations revealed that the
soypaste dressing received higher scores for flavor, taste, viscosity, and over-all preference than the commercial
mayonnaise. The viscosity and emulsion stability of the freshly made soypaste salad dressing were 2,400 cP and
80%, respectively. And during 8 weeks of storage at 5°C, the viscosity and emulsion stability values remained
similar to those of freshly made dressing. With prolonged storage time, the Hunter’s color b-value slightly
increased, whereas the L- and a-values slightly decreased. In terms of antioxidant activity, DPPH radical
scavenging activity and lipid peroxidation inhibition were 2- to 3-fold higher in the soypaste salad dressing as
compared to the commercial mayonnaise. And the soypaste dressing’s antioxidant activity increased according to
the storage temperature and time. Total microbial numbers increased to 6.2 log CFU/mL in the soypaste
dressing, but E. coli was not detected. Overall, the results suggest that soypaste salad dressing could be

introduced as a commercial product.
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Table 1. Ingredients ratio of soypaste salad dressin,

com oi
egg, yolk 0.01
mustard 0.001
onion 5
water 4.36
soybean paste 10.5
sucrose 16
soybean sauce 1.6
vinegar 21.5
sesame oil 8
pepper 0.5
salt 1
total 100
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Table 3. Mean scores of sensory evaluation of soypaste salad
dressing.

Soypaste salad dressing 3.6 3.7 38 3.5
Mayonnaise 2.1 13 22 3.0 2.5

Preference test was performed using 5-point hedonic scale.
*: Significantly different between two means by student's t-test at
p<0.05.
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Table 4. Antioxidant activities of soypaste salad dressing.

Soypaste salad dressing 58.2+3.2"
Mayonnaise 179.7£7.0 7.6£0.9
Y ICs : concentration of 50% inhibition

*: Significantly different between two means by student's t-test at
p<0.05.
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