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Abstract

The manufacturing characteristics and physicochemical components analysis of Bokbunja jelly made with
the addition of different amounts of materials (Bokbunja extract, sugar, gelatin, and pectin) were investigated.
There were no significant changes in the pH, total acidity and sugar content of all Bokbunja jelly prepared
with different amount of materials. L-value of color in the Bokbunja jelly increased in proportion to additive
amount of gelatin. a-value and b-value of color in the Bokbunja jelly increased in proportion to additive amount
of pectin. The value of hardness, adhesiveness, and chewiness in the Bokbunja jelly increased in proportion
to the additive amount of gelatin. The value of springiness, cohesiveness, and gumminess were increased in
proportion to additive amount of petin. The highest of overall acceptability values in the sensory test for color,
sweetness, springiness, chewiness, and overall favorite were 5.80, 5.32, 5.27, 5.83, and 6.02, respectively, with

the addition of 109 gelatin and 10% pectin.
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Table 1. Formula of Bokbunja (Rubus coreanus Miquel)
jelly manufactured with the addition of materials at differ-
ent ratios

Components (%, w/w)

Groups Bokbunja Sugar Gelatin Pectin Total
extract
1 50 30 15 5 100
2 50 30 12 8 100
3 50 30 10 10 100
4 50 30 8 12 100
5 50 30 5 15 100
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Table 2. Chemical compositions of Bokbunja (Rubus coreanus Miquel)

Items Moisture Crude protein Carbohydrate Crude fat Crude ash
Content (%) 85.72+1.00" 1.53+0.22 10.97+0.89 1.32+0.09 0.46+0.03
"Mean=£SD.
Table 3. Chemical compositions of Bokbunja (Rubus coreanus Miquel) jelly
Groups” Moisture Crude protein Carbohydrate Crude fat Crude ash
1 20.1241.327"% 13.84+1.26° 62.38+2.47 152+0.07°° 0.62+0.08™
2 21.65+£1.76 11.96+1.32™ 64.07+1.76" 1.61+0.11 0.71+0.07
3 22.06+1.53 873+0.82" 67.0042.18% 1.57+0.12 0.64+0.04
4 21.87+£2.11 6.80£0.66" 68.9241.65" 1.73+0.09 0.68+0.07
5 21.62+1.83 3.68+0.43" 72.15+2.32" 1.82+0.10 0.73+0.05

v 1, 50% Bokbunja extract+30% sugar+10% gelatin+5% pectin; 2, 50% Bokbunja extract+30% sugar—+12% gelatin+8% pectin;
3, 50% Bokbunja extract+30% sugar+10% gelatin+10% pectin; 4, 50% Bokbunja extract+30% sugar+8% gelatin+12% pectin;

5, 50% Bokbunja extract+30% sugar+5% gelatin+15% pectin.

2)l‘\/IeartlifSD.
NSValues in the same column are not different.

“dValues in the same column not sharing a common superscript are significantly different by Tukey’s multiple range test (p<0.05).
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Table 4. The pH, total acidity, and total sugar of Bokbunja
(Rubus coreanus Miquel) jelly manufactured with the addi-
tion of materials at different ratios

Groups” pH Total acidity (%) Total sugar (°Brix)

1 453007 0.42+005™ 20.64+0.71N
2 472+0.09 0.39+0.06 21.08+1.32
3 468+0.05 0.44+0.03 20.87+1.12
4 458+0.07 0.42+0.03 21.22+1.68
5 458+0.08 0.45+0.05 20.21+1.26

1)l, 50% Bokbunja extract+30% sugar+15% gelatin+5% pec—
tin; 2, 50% Bokbunja extract+30% sugar+12% gelatin+8%
pectin; 3, 50% Bokbunja extract+30% sugar+10% gelatin+
10% pectin; 4, 50% Bokbunja extract+30% sugar+8% gelatin
+12% pectin; 5, 50% Bokbunja extract+30% sugar+5% gel-
atin+15% pectin.

“Mean = SD.

NSValues in the same column are not different.
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Table 5. Color values of Bokbunja (Rubus coreanus Miquel)
jelly manufactured with the addition of materials at different
ratios

Groups” L (Lightness) a (Redness) b (Yellowness)
1 286405274 26.38+0.38" 12.81+0.22°
2 26.76+0.37° 26.42+0.16 11.97+0.24°
3 19.924+0.25° 35.96+0.12° 22.16+0.17°
4 15.16+0.16" 41.65+0.23° 25.64+0.23"
5 12.97+0.27° 48.96+0.26 32.25+0.11°

1)1, 50% Bokbunja extract+30% sugar+15% gelatin+5% pec—
tin;, 2, 50% Bokbunja extract+30% sugar+12% gelatin+8%
pectin; 3, 50% Bokbunja extract+30% sugar+10% gelatin+
10% pectin; 4, 50% Bokbunja extract+30% sugar+8% gelatin
+12% pectin; 5, 50% Bokbunja extract+30% sugar+5% gel-
atin+15% pectin.

“Mean + SD.

yalues in the same column not sharing a common super-

script are significantly different by Tukey’s multiple range test

(p<0.05).
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Table 6. Texture properties of Bokbunja (Rubus coreanus Miquel) jelly manufactured with the addition of materials at different

ratios
Groupsl) Hardness Adhesiveness Springiness Cohesiveness Gumminess Chewiness
1 20.23+1.427% -10.69+1.22° 0.73+0.02¢ 0.16+0.01° 0.52+0.04° 0.48+0.08"
2 24.68+1.40 -11.45+1.34° 0.66£0.04 0.08+0.03" 0.54+0.03" 0.88+£0.12"
3 26.71+2.56 -1858+151" 0.58+0.05° 0.06+0.04 0.48+0.02" 1.06+0.16"
4 33.10+1.94° -19.24+1.40° 0.37+0.03" 0.05+0.03" 0.29+0.02 2.62+0.22°
5 37.36+3.37° -24.776+2.21° 0.28+0.01° 0.04+0.02° 0.22+0.02* 256+0.18

D 1, 50% Bokbunja extract+30% sugar+15% gelatin+5% pectin; 2, 50% Bokbunja extract+30% sugar+12% gelatin+8% pectin;
3, 0% Bokbunja extract+30% sugar+10% gelatin+10% pectin; 4, 50% Bokbunja extract+30% sugar+8% gelatin+12% pectin;

5, 50% Bokbunja extract+30% sugar+5% gelatin+15% pectin.

“Mean =+ SD.

““Values in the same column not sharing a common superscript are significantly different by Tukey’s multiple range test (p<0.05).
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Table 7. Sensory evaluation of Bokbunja (Rubus coreanus Miquel) jelly manufactured with the addition of materials at different
ratios

Groups” Color Sweetness Springiness Chewiness Overall acceptance
1 5.60+0.617" 5.26+0.65" 5.13+0.46 472+0.64" 4.87+0.24™
2 592+0.72 5.74+0.72 5.03+0.37° 5.62+0.70° 5.13£0.58"
3 5.80+0.65" 5.32+0.56™ 5.27+0.52° 5.83+0.54° 6.02+0.61°
4 4.36+0.54° 5.12+0.36" 4.11+0.38° 5.06+0.46 5.06+0.38"
5 4.13+0.62 4.89+0.62" 4.26+047 4.324+0.32° 4.22+0.36

1)1, 50% Bokbunja extract+30% sugar+15% gelatin+5% pectin; 2, 50% Bokbunja extract +30% sugar-+12% gelatin+8% pectin;
3, 50% Bokbunja extract+30% sugar+10% gelatin+10% pectin; 4, 50% Bokbunja extract+30% sugar+8% gelatin+12% pectin;
5, 50% Bokbunja extract+30% sugar+5% gelatin+15% pectin.

2) .

Mean£SD.
#“Values in the same column not sharing a common superscript are significantly different by Tukey’s multiple range test (p<0.05).
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