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Quality Characteristics of Pudding Added with Bokbunja (Rubus coreanus Miquel)
Fruit Juice and Bokbunja Wine

Ok-Kyeong Yu, Hyang-Im Back, Youn-Soo Cha*

Department of Food Science and Human Nutrition & Obesity Research Center, Chonbuk National University

Abstract

The principal objective of this study was to evaluate the quality characteristics of Bokbunja pudding, using various levels
of Bokbunja fruit juice (140, 150, and 130 g), Bokbunja Wine (10, 20, and 20 g), gelatin (18, 17, and 16 g) and sugar (250,
200, and 150 g). In order to establish the optimal added amounts, chemical composition, saccharinity, color, texture, and
sensory evaluations were conducted, and the results of various cases were analyzed and assessed. The statistical data
analyses were conducted using the SPSS program. The saccharinity of the Bokbunja pudding increased with increasing
amountsof added sugar. Additionally, as the amount of added Gelatin was increased, the L values (lightness) of the
Bokbunja pudding decreased. Conversely, the hardness, gumminess, and chewiness values all decreased with decreasing
levels of added gelatin and sugar. The optimal mixing condition for the Bokbunja pudding was determined via sensory
evaluation. Sensory characteristics, including flavor, sweetness, texture, and overall acceptability, were highest in the type C
product. The chemical composition of the type C product was as follows: moisture 71.47%, carbohydrate 24.70%, crude
protein 3.83%, crude fat 0.001%, and crude ash 0.001%. According to our results, the optimum mixing ratio for the most
satisfactory sensory characteristics of Bokbunja was as follows: Bokbunja fruit juice 130 g, Bokbunja Wine 20 g, Gelatin
16 g, Sugar 150 g, Bokbunja Flavor 0.3 g, and Water 400 g.

Key Words: Bokbunja, Rubus coreanus Miquel, pudding, quality characteristics
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<Table 1> Recipes of Bokbunja Pudding added with Bokbunja
(Rubus coreanus Miq.)

Ingredicnts(e) Bokbunja Pudding
t

ngredients(g A = 5

Bokbunja Fruit Juice 140 150 130
Bokbunja Wine 10 20 20
Gelatin 18 17 16
Sugar 250 200 150
Bokbunja Flavor 0.3 0.3 0.3
Water 400 400 400

| Total Sugar V2 + I I Total Sugar ¥z + |

Water Gelatin
| Heating(70°C) |
| Solution l I Mixing |
| l I
| Mixing l

Addition of
Bokbunja fruit juice

Cool down at room temperature(20+2°C)
Addition of
Bokbunja Wine

| Addition of I
Bokbunja flavor

| Bokbunja Pudding I

<Figure 1> Preparation procedure for Bokbunja Pudding
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<Table 2> Chemical composition of Bokbunja Pudding (%)

Bokbunja Puddingl)
Moisture? 71.470+0.06
Carbohydrate 24.698+0.11
Crude protein 3.830+2.21
Crude fat 0.001+0
Crude ash 0.001+0

YSample C: Bokbunja fruit juice-130 g, Bokbunja Wine-20 g,
Gelatin-16 g, Sugar-150 g, Bokbunja Flavor-0.3 g, Water-400 g
?Value are mean+SD.

<Table 3> Scores by physical evaluation of Bokbunja Pudding

Bokbunja Pudding"
A B C
Saccharinity ~ 36.19£0.25°  18.20£0.35" 15.90£0.366°*"
Color L 1849+018° 22.8810.232 23.99+0.62"
e 2.32+0.45 2.17+0.08"  4.04%0.55"
b 4.65+0.98 3.62+0.13  5.33+1.00

YA Sample: Bokbunja fruit juice-140 g, Bokbunja Wine-10 g,
Gelatin-18 g, Sugar-250 g, Bokbunja Flavor-0.3 g, Water-400 g

B Sample: Bokbunja fruit juice-150 g, Bokbunja Wine-20 g,
Gelatin-17 g, Sugar-200 g, Bokbunja Flavor-0.3 g, Water-400 g

C Sample: Bokbunja fruit juice-130 g, Bokbunja Wine-20 g,
Gelatin-16 g, Sugar-150 g, Bokbunja Flavor-0.3 g, Water-400 g

L: degree of lightness, a: degree of redness, b: degree of yellowness
9Value are mean=+SD.

Yabc: Means with the same alphabet in each row are not
significantly different (2=0.05).



<Table 4> Scores by texture of Bokbunja Pudding
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<Table 5> Scores by sensory evaluation of Bokbunja Pudding

Bokbunja Pudding” Sensory Bokbunja Pudding”

A B C evaluation A B C
Hardness 23) b b Flavor 2.07+0.887%  433+0.72*  3.93+0.88"

+ > + +
(dyne/cm?) 10L.37215.367 93.40+4.167 85.07+6.68 Saccharinity ~ 4.47+0.92 4.27+0.70 4.00+0.76
Sopringiness 0.8640.02 0.87£0.02 0.84+0.05 Hardness 2.73+0.88° 3.53+0.74° 3.80+0.78°
(%) Springiness  3.80+0.78 3.73£0.80  4.13:0.74
Cohesi
(0/‘;) CSIVERESS 0,50+0.07 0.47+0.03  0.47+0.03 ?szglibihty 20740.88°  3.53£0.83° 413074
é;‘mmme“ 50.02+4.80° 44.18+2.52" 39.72+1.89° DA, B, C are the same as shown in Table 3.
Chewiness . YValue are mean=+SD.

42.99+3.82° 38.40£2.66° 33.35+2.70° Jabc: Means with the same alphabet in each row are not

(g

DA, B, C are the same as shown in Table 3.

J'Value are mean=SD.

Jabc: Means with the same alphabet in each row are not
significantly different (0.=0.05).
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