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Abstract

The purpose of this study was to investigate the effects of adding various amounts of ingredients on the
physicochemical and sensory characteristics of Bokbunja-jelly. The proximate composition of Bokbunja—jelly
was 19.0% for the moisture and 0.8% for the crude protein. The Hunter L-values of Bokbunja-jelly prepared
by adding 10 g RME or 120 g sucrose were higher than that of Bokbunja-jelly prepared by adding 20 g RME
or 100 g sucrose. The Hunter b-values of Bokbunja-jelly prepared by adding 20 g RME or 120 g sucrose
was higher than that of Bokbunja—jelly prepared by adding 10 g RME or 120 g sucrose. The hardness and
chewiness were increased with decreasing Rubus coreanus Miquel extracts. According to the results of the
sensory evaluation, no significant differences in flavor, sweetness, hardness, elasticity and overall qualities
were found. According to the results of physicochemical properties and sensory evaluation, the optimal recipe
for preparation of Bokbunja—jelly was determined to be 240 g water, 120 g sugar, 110 g glucose syrup, 4 g
agar, 20 g Rubus coreanus Miquel extracts and 0.3 g Rubus coreanus Miquel flavor.
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Table 1. Formulation for preparation of Bokbunja-jelly

(g)
Jelly Water Agar Sucrose G‘lucose RMEY RMF?
legend Syrup
A 240 4 120 110 10 0.3
B 240 4 120 110 20 0.3
C 240 4 120 110 20
D 240 4 100 110 20
E 240 4 100 110 20 0.3

) .

YRubus coreanus Miquel extracts.
2 .

'Rubus coreanus Miquel flavor.
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Table 2. Proximate composition of raw material and Bok-
bunja-jelly

Components Bokbunja :

P Material”  Jelly?
Proximate Moisture . 63.6 19.0

composition Crude prgtem 0.3 0.83)
(2/100 g) Crude lipid 0.7 ND
Crude ash 0.9 ND

UThe data were quoted by Han et al. (16).
?)Refer to the Table 1.
IND: not detected.

7.6°brix® 79

7 W&ol AR HAN. T4,
ol =
4 i
teo] F=21 11%rix

FE2Ql 13.18brix(39) = FE°]1L,

(40) Bt YA ekt

Texture

HA7ME £7F 2 wignlE 228l AZxg o 71
B2 A AEY texture =4 A= Table 37 2o}
B2 A9 textures A%, A4, &894, 34, ¥4
o] A% A AlFe] 7 A vEbE I, B AlFo] 7S EA
ettt olobe gy HEA Ao FAde B AlE]
7FE =4 UEhsa, A AlEo]l 7P 9HA YEst Son §
(22)9] Widx A AFAToA dEN F=7F & of
AE7L 718 =4 JEg o U B AP e B 59
TE7F e W M A vEhd AntE Z2FRE BT
ol &= AFAZ AR} k-carrageenandt A Q] x}o] o=
Ay g4 A gggd s ke 4 59 7713 &5 Ao
o W2 Aoz Atz Tk Ed Mo 54D EvE A9

Aol A BUE Fo) Frhgol U5 A Hws}

=k
=

X
=

Aol feldow adtn e, B AT
BRA 2ol Ae AS AR AP0l folHeE &

A e AR AEe BT olE BEA FE00) B
2 7% BeAel 48 f710 A A pHot 7
as7) Wiole Ad.

M

Hhzel 25 L W E Gs Az e A
By A7 AES LREE), afh(HAE) 3 bIHFAE)

Table 4. Hunter color value of the Bokbunja-jelly prepared
by various recipes

Jelly legend” L a b
A 2656+0.077"  3392+0.36°  17.47+0.12°
B 15.87+0.25 3351+0.03"  2848+0.14°
C 15.79+0.34 33.44+0.07°  28.46+0.10"
D 13.90+0.53° 59.07+0.71*  22.60+1.09°
E 13.85+0.34° 59.17£0.19*  22.99+0.20°

YRefer to the Table 1.

?Values are mean+SD.

YValues with different superscripts within the same row are
significantly different by ANOVA with Duncan’s multiple
range test at p<0.05.

Table 3. Texture properties of Bokbunja-jelly prepared by various recipes

Jelly legend” Hardness Gumminess Adhesiveness Springiness Cohesiveness Chewiness
A 605.8+19.57% 211.4+14.9° -32.8+2.3¢ 0.96 +0.004 0.35+0.019" 202.7+14.6"
B 371.2+16.3° 105.4+5.4° -175+1.4° 0.93+0.003° 0.28+£0.014° 98.4+4.8°
C 400.0+11.4° 132.7+8.0° -23.4+4.1° 0.95+0.002" 0.33+0.020° 126.3+7.4°
D 460.0+29.5° 143.0+7.9° -2715+5.4° 0.95+0.003" 0.31+0.014" 136.0+£7.8°
E 573.6+22.9° 166.4+7.6° -30.8+0.7° 0.93+0.006° 0.29+0.021° 1555+7.0°

YRefer to the Table 1. ?Values are mean+SD. ?Values with different superscripts within the same row are significantly different

by ANOVA with Duncan’s multiple range test at p<0.05.
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Table 5. Results of sensory score of Bokbunja-jelly prepared by various recipes

Jelly legend” Flavor Color Sweetness Hardness Elasticity Overall quality
A 3.27£1.03 3.00+1.13™ 3.00+£0.76 3.73+0.97° 2.67+0.72° 2.67+0.72
B 2.87+0.92 3.67£0.62" 3.00+0.54 3.33%+0.90° 3.07£0.70™ 3.33+0.82
C 3.40+1.06 3.87+1.06" 3.47+0.52 3.60+£1.12° 2.06+£0.12° 327+1.62
D 260+0.91 3.33+£1.18% 3.60+1.30 2.33+£0.72° 3.47+0.99™ 2.87+0.74
E 2.87+£1.19 2.40+1.12° 3.53+£1.25 2.20+1.01° 4.07+1.28° 273+£1.16

URefer to the Table 1. ?Values are mean+SD. PValues with different superscripts within the same row are significantly different

by ANOVA with Duncan’s multiple range test at p<0.05.
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Fig. 1. Sensory evaluation of the Bokbunja-jelly prepared
by various recipes. F: flavor, C: color, S: sweetness, H: hard-
ness, E: elasticity, O: overall quality. Jelly legends (A, B, C, D
and E) are the same as shown in Table 1.
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