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Table 1. Experimental design 233t Ath EFEAEL glucoseE o] &3t A28 =Y
Sample  Origin of Roasting Roasting time o R BYslen, EF AYIAUCEREH A8
code  Job's tears temperature (°C) (min) o 29 ks AASYT
CJ-1 15
o 0 o 22z Y &
c;—4 Chinese 15 ZZ99%E %L Folin-DenisH (13)8 $-&3le] =
CJ-5 210 20 Aatath. =, A5 2 mLE A@del FHskal Folin-
CJ-6 25 Cioalteas’s phenol regent 2 mLE E£§3+ t}& A2 A
K-l 15 382 WA sk 18l 10% NaCOs 89 2 mL 7hsto]
K1 1 g ST ALl 12 WA F 700 ol 4
Kja 15 2 2430t RFELL gallic acidE o] 4-38ke] Azt
KJ-5 210 20 T3 WHeE FAsoH, BF HFIAHoERE
KJ-6 2 MRS F dE FHE Adsdn

A AE2] 7] (HA-400, Hanil Science, Inchun, Korea)& A}
g3l AR 3 &9 T ATHS FH3HY pH meter
(K-360, kjelFlex, Flawil, Switzerland) 2 =3 3}$2.H,
Hunter AAIE ©]-&¢ 2}A (CR-300, Mi-
nolta, Osaka, Japan)E AM&-sto] S35t Laklight-
ness), agt(redness), bgt(vellowness)S 33] 243l 9
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M=

i‘j_t‘ﬂ_ S

SAAME

A A3= SASZZ I (Version 80, Statistical
Analysis System, Chicago, IL, USA)E o] &3le] &4
Agstgon e 4 5o tig Hit(mean)d £
H 2} (standard deviation, SD)Z 433t} A3 7He
Foj4de EAHEA(ANOVA)F p<0.05 54 Dun-
can’s multiple range testoll &8 A 3FA Tt

ZHE 3 5 =X Zo} gl p&
2HEE F29 AFE dGFS F35H9 Spectrophoto-

meter(UV-1201, Shimadzu, Kyoto, Japan)E ©]& &} UM 2 Bk
420 nmel X FFEZ Z4ste] Yephdeh 29T Fe 59 AR FaHo s FF 20% 29 175
phenol-sulfuric acid¥ (12)°] @&} A8 1 mLol 5% &= 9, ZA 7.29%, AR 51.9%, 3)& 23%°] THH Ao =
1 mLe}F 34 5 mLE 7hste] A7 o5 2087 WA dHA Ut FHE2Tot HSAI e dRbgE 2
% SpectrophotometerE ©] &3t 470 nmo| A FZ =S + Table 29} 2t} 83T BELE7} sold 45,
Table 2. proximate components of Korean and Chinese Job's tears by different roasted conditions

Sample Moisture content Crude protein Crude lipid Crude ash Carbohydrates

code"” (%) (%) (%) (%) (%)

CJ-1 3.07+0.06™ 14.22+0.67 6.50+0.10° 1.80+0.12%¢ 74.41

CJ-2 1.77+0.01 14.87+0.02¢ 6.70+012% 1.7940.05% 74.87

CJ-3 1.03+0.06 14.47+0.24% 7.00+0.09°4 1.81+0.10% 75.69

CJ-4 1.43+0.02' 14.53+0.02% 6.90+0.11%% 2.01+0.06™ 75.13

CJ-5 1.17+0.03° 1546 +0.12° 7.20+0.09°* 1.92+0.22%¢ 74.25

CJ-6 1.03+0.01° 15.35+0.13° 7.20+0.08"* 2.10+0.15° 74.32

KJ-1 3.43+0.06° 16.97+0.24" 6.60+0.16° 1.99+0.12™ 71.01

KJ-2 2.43+0.05° 17.41+0.1° 6.80+0.19% 1.80+0.01% 71.55

KJ-3 1.77+0.05% 17.46+0.0° 6.90+0.20°4* 1.70+0.10° 7217

KJ-4 1.53+0.01° 1755+0.37° 7.30+0.05"* 2.10-+0.05" 71.52

KJ-5 1.27+0.06" 17.81+0.01° 7.30+0.06™ 1.90+0.10™ 7072

KJ-6 1.07£0.06 17.80+0.05° 7.40+0.01° 2.00+0.27" .73

YRefer to comment in Table 1.

YCarhohydrates (%)=100— (moisture +crude protein+crude lipid+crude ash).

¥Data are mean+SD of triplicate determinations.

“IValues with the different superscript letters in each column are significantly different at p<0.05.
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Table 3. Changes in the color and pH in Job's tears roasted at different conditions from Korean and Chinese

< i) Color

Sample code T o pH
CJ-1 62.8+0.02°? 4.2+0.02 17.3+0.03" 6.20+0.01°
CJ-2 555+0.01° 6.9+001" 17.9+0.01° 6.20+0.00
CJ-3 50.4+0.01" 7.9+0.03° 16.6+0.01° 6.16+0.01¢
CJ-4 50.1+0.05 79+0.02" 16.6+0.01" 6.14+0.01°
CJ-5 435+0.00 7.8+0.05° 135+0.01 6.06+0.01*
CJ-6 37.9+0.02¢ 7.2+0.06 10.2+0.01° 591+0.01
KJ-1 579+0.03° 784001 17.6+0.05" 6.24+0.01°
KJ-2 55.0+0.01¢ 6.4+0.01" 17.340.02° 6.18+0.01°
KJ-3 52.8+0.01 6.9+0.01° 16.8+0.01¢ 6.15+0.01°
KJ-4 49.3+0.02" 76+0.05° 16.0+0.03 6.12+0.01"
KJ-5 44.0+0.02 7.4+0.01 136+0.01" 6.04+0.01"
KJ-6 37.0+0.02 75+0.028 9.6+0.01" 5.69+0.02

URefer to comment in Table 1.
“Data are mean=+SD of triplicate determinations.

“*yalues with the different superscript letters in each column are significantly different at p<0.05.
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Fig. 1. Changes in the browning index in Job’s tears roasted

at different conditions from Korean and Chinese.
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Fig. 2. Changes in the total sugar in Job's tears roasted
at different conditions from Korean and Chinese.
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Fig. 3. Changes in the total polyphenolic in Job's tears
roasted at different conditions from Korean and Chinese.
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