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Pomegranate Cortex Powder
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Abstract

This study examines the quality characteristics of cream soup added with pomegranate cortex powden(0~
0.8%). As for the proximate composition, the control group had significantly(p<0.05) higher moisture content
than the PGCP samples; however, crude ash decreased with increasing PGCP content. The PGCP samples
presented significantly(p<0.05) higher viscosity of the control group. As the PGCP content increased, pH de-
creased. As for the color, Hunter L value increased with dark color while a value decreased with the PGCP
content increased. b value decreased in the group added with 0.8% of PGCP content. In terms of sensory
evaluation, color, flavor decreased with the PGCP content increased. Viscosity was high in the group added
with 0.4% of PGCP content. Overall acceptability was the highest in the group added with 0,2% of PGCP
content while bitterness, astringency, harshness, and off-flavor increased. There were no significant(p>0.05)
differences in creanmess of the cream soup among the samples. In conclusion, the results indicate that the
addition of 6.2% PGCP to cream soup is desimble for quality and provides good physiological properties to
the products.

Key words: cream soup, pomegranate cortex powder, crude ash, viscosity, overall acceptability, sensory
evaluation.
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R B(Punica granatum LYye 49 Fd3oA
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{Table 1> Formmla for cream soup with Korean pomegranate cortex powder

Ingredients Pomegranate cortex powder/flour(%)
® 0 02 04 0.6 0.8
Flour 30 29.4 28.8 28.2 276
Butter 30 30 30 30 30
Fresh cream 30 30 30 30 30
Onion 40 40 40 40 40
Leek 40 40 40 40 40
Salt 2 2 2 2 2
Chicken base seasoning 15 1.5 15 1.5 1.5
Water 540 540 540 540 540
Pomegranate cortex powder 0 0.6 1.2 1.8 24
l Preparation pan heating 30 sec | 3. AlE didi
)
f Add 30 g b:tter melting | 1) Qi S
l Add 40 g onion sauté and heating for 30 sec I %ﬂ'}g% T”i‘}ﬁl% AOAC(I%O) Ho]' ‘?:! °ﬂ E]'E]‘ '}l:'
N £ e 105T A1z, 249 A 2 Kjel-
] Add leek 40 g and heating of 1 min 30 sec | dahl'l, ZA UL Soxhlet 224, IR L ZH
! Hapioz FRegon, Barsee Ar AA
Add 30 g flour with p'omegranate.coftex powder and = et b zE o
heating for 3 min FA A 8 et 2eid, 2 2308
A W Uiz kg %2 ZAEKATH
] Add 540 ml of distified water and heating for 2 min |
4
} Add 30 g fresh cream and heating for 30 sec l 2) EE pH
I AY4= o] A== Brookfield Digital Viscome-
| Add salt and chicken base and heating for 16 min | ter(Model LV, Brookfield Eng, Labs., USA)E A}
$

] Blending for 20 sec ]

<Fig. 1> Procedures for preparation of cream soup
with pomegranate cortex powder,
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1. 2BNE 24 21}

AR 9] B Arlste Axd 2Pere
YR F-& (Table 2y VERAITE +8 T2
tzTo] 8531%2 7P 3k, AR o9 2
A7VPEL 84.67~85.12%01 o1, xFRT}
AF 9y BT HArkrEe] fodez dsig
(<0.05). &3 e 2ol 336%2 7
wokn AR oy £8 H7REE L 3.43~3.65%°]
Qo AF 9y B Hride] FIMESFE &
o)A o 7 Z7}513thp<0.05). ZHHA e o
Z0] 0.99%= 7P Reka, AR ¢y 22 A

21

£ 965~9.67%2 ERIT)

Z3E-e djzTe] 070%% 7P Heka, A7
9|5 Bt W7l ES 074~1.01%0102H, MF
9|5 £ Hrlgo] TUHdE fejdes 371

313 thp<0.05).

(Table 2> Proximate composition of cream soup with Korean pomegranate cortex power

Pomegranate cortex powder(%)/flour

Composition
0 0.2 04 0.6 058 F-value
Moisture content ~ 8531+0.15°  85.12+0.04°  85.05:0.03°  84.9020.56°  84.67+0.14° 33.70%%
Carbohydrate 3.3620.02° 3.43£0.03 3.43£0.05° 3.5040.08" 3.6520.15° 5.97%*
Crude protein 0.990.15* 1.06+0.03° 1.04+0.01™ 1.0120.02® 1.00+0.01* 7.65%*
Crude fat 9.64+0.03™  9.65+0.12 9.66+0.02 9.66+0.01 9.6740.10 1.19
Crude ash 0.70+0.01° 0.74+0.01° 0.83+0.02° 0.93x0.01 1.01+0.01° 320.77%++

Mean+S.D.(n=9). Means in a row not sharing a common superscript letter(s) are significantly different(p<0.05).

(**p<0.01, ***p<0.001) "*=Not significant.
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2. 8%, pH

AR 95 B2e A IdFEe A ¢
pHE (Table 3)°] YU A Ee ol
2,8254002 71 A debgn, AF o9 £
T A7REEL 1,53820~2,819.70°10.2.0], M F
o9 B2 Hrhgel S7HE4E frejdoz i
3 ch(p<0.05). ©]% Park SH & Lee JH(2007)<]
T BT A Ageze 4 5404 iz
79 AE7} 1,866.400 2 UePgon, H7liel
HATE 829.82~1,326.122 Y B Hslgo]
FT7HETE ARt oA oz Yolxs A%
EAthn Bustgen, oje B Ag Zoe &
A A3E JeERIAT pHE UIRT 45628
7P B3, AR A9 £ AvkEEe 357~

29401 2H, N oy FL Hrige] Frteds
2 fol3d o2 A Thp<0.05). ol€ A7 9
¥ o] pH7t ZPFZY pHoll 3L & 22
2 Az} ok Park SH & Lee JH(2007)9] 291
T A7 Sz dETe] pHrl 69322
H712e] pH 6.53¢ WEt] pH7t felH o2 ¥
A vehton, e o Yol eSS
pH7E feldoz 2 Jeigernz 2 A3z
FAR A3 JehRAL

3. M

AF oy B2e Jriste] Azg Adeze
AT (Table 4)9} Fig. 2> eI Lak
& tzTol 212 713 Bk, AR 99 2

{Table 3> Viscosity, pH of cream soup with Korean pomegranate corfex powder

Pomegranate cortex powder(%)/flour

0 0.2 0.6 0.8 F-value
Viscosity ~ 2,825.40+177.57° 2,819.70+171.62° 2,037.30£169.38° 1,920.03£131.82° 1,53820+33.40°  45.55%**
pH 4.56+0.01° 3.57+0.01¢ 3.2340.02° 3.02+0.02° 2944001  8,434.28%xx
MeantS.D.(n=9).
Means in a row not sharing a common superscript letter(s) are significantly different(p<0.05).
(***p<0.001)
{Table 4> Humter's color values of cream soup with Korean pomegranate cortex powder
Pomegranate cortex powder(%)/flour
0 02 0.4 0.6 0.8 F-value
L 52.33:1.60° 52.230.28° 50.86+1.07° 50.3610.54° 47.82+0.92° 41.09%%x
a -2.94+0.09° -19240.12° ~1330.09° ~1.3020.11° -0.83+0.23" 410.83%**
b 6.48:022° 11.20£0.42° 143520.11° 15.2940.72° 13.7840.65° 639.05%#x

Mean+S.D.(n=9). Means in a row not sharing a common superscript letter(s) are significantly different(p<0.05).
(***p<0.001)

Control

0.4%
Fig. 2. Photograph of cream soup with pomegranate cortex powder.
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T Hrlke] FUVESE foH oz it
(»<0.05). agt2 tHETo] —2.942 7} &4,
AT 29 22 WHEES -083~-1.929 HA
=2 H3on, AF on £ i) 18
TE o] F-¢ Moz JEPT(p<0.05). bgt thE
ol 6482 71 Rgtn, M7 ojn B2 Mk
& 11.20~1529°|10 29, 87/ <9 ¥ A7}
Fol S7HEFE fold oz F7kIt) 0.8%9]
HA7REANA tha A tHp<0.05).

4. YsHA

AF 99 B Frlsl Az3 ad4ze)
7135 A} ¥ (Table 559 2th AEE o
20| 6242 UEIL, 02%7} 6482 71 &
Skom, 0.6% H7RE7AlE BE o]ie] A4S
HERATh AF <] B8 Aol S
£ FoA oz A tHp<0.05). ol =2
0] 5.68Z WENLIL, 04% H7kEo] 6.082 7}
=% oH, 08% A= BF ol AS4E

At AEE 2Fol 45022 7HF BA
BN, 0.4% 37kEo) 62022 7P ESht.
AF 93 B2 HEEL 5.08~6.00010 2
o, AF 93] BY o] STHESE £
o2 Zradtdthp<0.05). THAQ 71EEE o)
FTo] 5128 YEIRIL, 02% A7} 6.802%
7V w3 02~06% HA7hee ETEHY =
& HAFE vehigied, HF A9 272 A0
| $7VE5S folos sl thp<0.05).
AF 93 B2 et Az 2=
3 4= AL ZFE (Table 6)3} 2T &%t
Z70] 18022 7P W3ka, AF 99 #
THEEE 246~5.0201%020, M F oy B
7hol FVESE FelH o g FrkeIT

[

A7 93 B A7 E-L 2.58~5.5401900H, A
F 95 BT Hrido] /NS oo S
7kt th(p<0.05). YL tizTo] 6.782 7}

A =3, AR 9u B HATEL 532~6.28

{Table 5> Consumer acceptance score of cream soup with Korean pomegranate cortex powder

Pomegranate cortex powder(%)/flour

0 02 0.4 0.6 0.8 F-value
Color 624£222%  6.48+1.78° 5.70£125%  520£1.58°  4.50+1.71° 10.65%**
Flavor 568+1.49  596£1.37%  6.08+1.51° 536+1.76°  520+1.84° 2.76*
Viscosity 4.50+1.90° 59241 85° 6.20+1.39° 6.00+£1.54°  5.08+1.77° ERIPALE
Overall acceptability ~ 5.12+1.55°  6.80+1.23° 6.48+1.01° 5.46£1.03°  4.94+122° 23.13%%

Mean+8.D(n=50). Means in a row not sharing a common superscript letier(s) are significantly different(p<0.05).

(*p<0.05, ***p<0.001)

(Table 6> Sensory attribute of cream soup with Korean pomegranate corfex powder

Pomegranate cortex powder(%)/flour

Attribute
0 02 04 0.6 0.8 F-value
Bitterness 1.80+1.25° 2.46+1.40% 2.82+1.26 3.6442.15° 5.02+2.39° 24.88%*x
Astringency 1.98+1.25° 2.5841.49% 3.101.59° 426+2.12° 5.54+2.18° 32389+
Creamness 6.78+1 40° 6.28+1.49™ 6.00+1.39" 54441 33% 532£1.67° 8.55%4%
Harshness 2.20+1.34° 2.86x1.68% 3.26:1.72% 3,88+1,88% 4.10+1.92° 10.08***
Off-flavor 3.10+1.58% 2.62+1.29° 2.62:1.41° 330£1.54 4.041.77° 7.37H%%

Meant8.D.(n=50). Means in a row not sharing a common superscript letter(s) are significantly different(p<0.05).

(***p<0.001)
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