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Quality Characteristics of Onion with Added French Dressing Composed of Different Oils
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Dept. of Food Service Management, Kyunghee University, Seoul 130-701, Korea

Abstract

This study was carried out to determine the best mixing ratio of French dressing containing onion juice which was added
at with different levels (12, 24, 36, and 48%). The mixing methods of ingredients were evaluated through sensory evaluation
and viscosity and color of were measured. Instead of soy bean oil, we also studied various oils(corn oil, grape seed oil, canola
oil, and olive oil) for the purpose of determining functional French dressing. The results were as follows; The results of the
sensory evaluation showed that the French dressing with 36% added with 36% onion juice was the preferred most in
appearance, flavor, and overall preference. Correlation coefficients between overall preference and sensory characteristics of
onion added French dressing were higher in the order of taste (+=0.64), flavor (+=0.54), texture (=0.48), appearance (r=0.41).
The quality of French dressing varied greatly depending on the mixing methods of ingredients. The best method for making
dressing was mixing 5 mL of oil with the other ingredients at 5 seconds intervals. The results of the sensory evaluation on
French dressings with added onion juice containing soybean oil, corn oil, grape seed oil, canola oil, and olive oil, indicated
that soybean oil was the most preferable. The appearance and taste of French dressing containing soybean oil were

significantly the highest with regard to preference.
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Table 1. Formulas of French dressing added with onion

Ingredient(g) Control 01 02 03 04
Onion 0 24 48 72 96
Salad oil 120 102 84 66 48
Vinegar 40 34 28 22 16
Mustard 16 16 16 16 16
Lemon juice 10 10 10 10 10
Sugar 10 10 10 10 10
Salt 4 4 4 4 4

Total 200 200 200 200 200

Control : onion 0%, O1 : onion 12%,

O3 : onion 36%, O4 : onion 48%.
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Table 2. Results of sensory evaluation for preference test of French dressing with difference onion level

Sample(%) Appearance Flavor Taste Texture Overall preference
Control 2.40+0.82° 1.84+0.85¢ 1.96+0.89¢ 2.56+0.82° 1.92+0.70°
01 3.00+0.87° 2.40+0.71° 2.68+0.85° 2.96+0.68™ 2.48+0.59°
02 3.560.82° 2.80:£0.96™ 3.12+0.83" 3.48+0.71° 3.08+0.76°
03 3.60+0.82° 3.48+0.87 3.56+0.82% 3.44+0.92% 3.88+0.73"
04 2.88+1.09% 3.08+1.12% 3.68+1.22° 3.44+0.92 3.28+1.02°
F-value 7.985™ 11.995™ 14.151™ 6.193™ 23.779"
Values are meantS.D., ~ p<0.001.

2~4 Means in a column by different superscripts are significantly different at the p<0.05 by Duncan's multiple range test.

Control : onion 0%, Ol : onion 12%, O2 : onion 24%,

03 :

onion 36%, O4 : onion 48%.
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Table 3. Results of sensory evaluation for difference test of French dressing with difference onion level

Sample(%) Yellow color Flavor Sour taste Sweet taste Viscosity

Control 4.28+0.74° 2.92+0.64° 4.36+0.70° 2.04+1.02° 2.80+1.04

01 3.5240.59° 3.3240.90® 4.00+0.65 2.48+0.96™ 2.88+0.78

02 2.7240.61° 3.9240.91° 3.3240.99° 2.5240.96® 2.92+0.70

03 2.28+0.68¢ 3.92+1.29° 3.04+0.79" 2.76£0.72° 2.92+0.57

04 1.64+0.70° 3.12+1.54° 2.76£1.01¢ 2.32+1.11% 3.08+1.12
F-value 60.605™" 4368 0.346 15.68™ 1.908

Values are meantS.D., ™ p<0.001, " p<0.01.

*"*Means in a column by different superscripts are significantly different at the p<0.05 by Duncan's multiple range test.
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Table 4. Correlation coefficients between overall preference and sensory characteristics of onion added French dressings

Sample(%o) Appearance Flavor Taste Texture Overall preference
Appearance 1.00
Flavor 0.37" 1.00
Taste 0.28™ 0.49™ 1.00
Texture 0.39" 0.24” 043" 1.00
Overall preference 041" 0.54" 0.64" 0.48" 1.00

™ p<0.01.
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Fig. 1. Changes in viscosity of French dressing according
to the amount of dressing and the methods produced.
Method 1: After all ingredients except oil are mixed, each 5 mL

of oil is added at 5 seconds interval.

Method 2: After all ingredients with a half of oil volume are
mixed, each 5 mL of oil is added at 5 seconds interval.
Method 3: Put all the ingredients together to make dressing.
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Table 5. Hunter's color values of French dressing according to the amount of dressing and the methods produced

100 g 200 g 300 g 400 g F-value
MI 75.65+0.75™ 77.53+0.27% 79.77+0.165 82.67+0.374° 5386
L M2 74.40+0.50™ 76.46+0.55° 77.75+0.83% 79.55+0.52* 26.003™
M3 74.21+0.70° 75.29+0.36% 76.45+0.78% 78.22+1 .41 59.900™"
F-value 3.998" 19.148™ 0.450 26.184™"
Ml —1.45+0.45% —1.36+0.19% —0.92+0.47* —0.85+0.47* 39.933"™
M2 —2.26+0.46° —1.76+0.345 —1.32+0.33" —1.15+0.51* 2362
a
M3 —2.57+0.285° —2.41+2.57% —1.37+0.43" —1.30+0.44" 61.290™
F-value 9.998" 18.348™" 1.453 1.512
Ml 35.84+1.07%° 31.16+1.10% 29.27+1.32¢ 27.41£1.91™ 4416
M2 37.79+0.73A 35.91+0.70% 34.31£0.35 32.58+1.07™ 5.093™
b
M3 38.25+0.37* 37.15+0.39" 36.11+0.83% 34.88+0.39™ 56.192""
F-value 32.595™ 31.540™" 25.932™ 6.214"
Values are meantS.D., T p<0.001, 7 p<0.01, " p<0.1.

A~D

range test.

MI: After all ingredients except oil are mixed, each 5 mL of oil is added at 5 seconds interval.
M2: After all ingredients with a half of oil volume are mixed, each 5 mL of oil is added at 5 seconds interval.
M3: Put all the ingredients together to make dressing.

Means in a row, * ¢ Means in a column by different superscripts are significantly different at the (p<0.05) by Duncan's multiple

Table 6. Results of sensory evaluation for preference test of French dressing according to the sorts of oils

Sample(oil) Appearance Flavor Taste Texture Overall preference
Soy 3.73+0.63° 3.3240.72 3.50+0.60° 3.18+0.73 3.5940.59°
Corn 3.55+0.80" 2.7740.61 2.68+0.78° 3.1440.64 2.77+0.81%
Grapeseed 3.32+0.65% 3.05+0.79 3.23+0.81 3.14+0.64 2.95+0.90
Canola 3.41+0.85% 3.00+0.93 2.77+0.92" 2.95+0.58 2.68+0.72%
Olive 3.00+1.23° 2.82+1.26 2.36+0.95° 2.86+0.89 2.3241.00¢
F-value 2.187" 1.307 6.646"" 0.844 7.260""
Values are meantS.D. ~ p<0.001, " p<0.l.

*7¢ Means in a column by different superscripts are significantly different at the p<0.05 by Duncan's multiple range test.
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Table 7. Results of sensory evaluation for difference test of French dressing according to the sorts of oils

Sample(oil) Yellow color Smell Sour taste Sweet taste Viscosity
Soy 2.77+0.53° 3.05+0.58 3.3640.66° 2.68+0.57* 3.00+0.76
Corn 2.73+0.46° 2.91+0.61 3.36+0.90 2.45+0.80° 3.05+0.79
Grapeseed 3.05+0.58" 2.91+0.61 3.45+0.74° 3.09+0.75° 3.00+0.62
Canola 3.14+0.64° 3.36+0.85 3.41£0.91° 2.86£0.77% 2.82+0.73
Olive 4.3240.57* 3.32+1.09 3.95+0.72° 2.86+1.04% 2.82+1.10
F-value 29.887"" 1.721 0.398 2.223" 1.938
Values are meantS.D. ™" p<0.001, ~ p<0.l.

"¢ Means in a column by different superscripts are significantly different at the p<0.05 by Duncan's multiple range test.
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