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Abstract

This study was conducted to develop a novel salad dressing composite recipe of natural seasoning containing the dried
sea tangle(Laminaria japonica) that has a high preference. Sea tangle(Laminaria japonica) is included in the vitamins and
minerals, magnesium, calcium, iodine, iron content, such as high, and contained in Sea tangle alginate is not a small
conference known as dietary fiber. To manufacture salad dressing with sea tangle, dressing with 0%, 3%, 6%, 9%, and
12% added sea tangle were prepared and tested for quality. The pH tended to increase with the increased sea tangle in
addition but in contrast, acidity showed. The

‘L’ color decreased with added sea tangle, whereas the ‘a’ and ‘b’ values
increased. Brix measurements increase with added sea tangle. The strength texture results, 0% was the highest, lowest 9%.
Bitterness and chewiness texture results, 9% was the highest, lowest 0%. According to the sensory test results, in the topic
overall quality 3% was by 3.76 point the highest. But, during total nine clause, in clause six, by 6% was the highest.
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M B 2 FHA QAL A A7 B9 3% 715E Ak Y

o] 2EWA EYARE Fdolut, Ao] HA i 4

Ay 120l fio 2oz AN =7 = ABEE o]&3to] 7=} R g)tK Yang 2008). o235 &
T AEE £97] i) ojHolut ANENA V5EsF  FERE A2F7I] 0 vhay= =d4e] MK Yang
om, BE AFES A% S0 F DoF vjghula £7] & Han 2002), 771&}, AR5 71 Ed4) 9] #54 B4
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A MFBH=T] Folg SAoIthKim 5 2002). A2 4w (Yang 2008), TEukE H7ke vhau| = =gy FYEY
28] 715 %7t FHSHA A7) gk o] FobA -2 (Kim 5 2009) 522 AZAFA QI B wade 9+
X{E;‘q] 1,]— }\—]Ok‘,] zﬂ:A] o]:xHE o].Q:o-]- Aug] 1:4 /\H] __o] x]bgﬂcq oh;].

7h Z718He 2AloIHKim 5 2003). o]o] wHE B4l & AP Sy Ax A AGEE AR Y $2e] 4
HE STl on, Be) ARRE ol 8% T Uule]  BOIA WAX L ¥F Fa 20R2A T 4
W AEY Aol 87ET G AFolthKim 5 2000. ATl ol 45|} ShehChai 5 2003). Frelstol A Ragol

FEluetl M AR EHE 7184 AF F 20] HFe=RE o= ARsEdE =a0] Hothal dHA lom,
A W I 59 AT 2u4EY dtas, EntE AW} TCA 3|=20f Fofsto] Zito] LIS FAA B2
AL vhav= 3 EYAERE BT MFaLT dubse SjEo o0, 5 dISEEY A5t Al e A=
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& A QoHKim 5 2001) 3tH, thA|vNLaminaria longissima)
= HERl 9 udjE, vpavls, 24 805, E 59 Tl
Eor, thAute] FhFE o] Sl AR 23] %A g A
ol iR deEA JAtHChoi T 1986). AZI4HS 414 W
oA EF S 2EEY A& AstA7l= 2t 9, 7}
EEY 2L 78l a5 $EShe 2 oo, AU Al
% $3EE Y 242 o)A atchPenman & Sanderson 1972
Kim 5 2000; Cho 5 2006). THA|uLE Fo|H 7oA ‘L3
2l sto] AA Y AYE w2 =HEY S X
sh, ESk, AL FAAE, A Fl 2t 9
ofl gl AAIES] FAIE AL, k315 At A4 B
2 AZEoz 71253 9rhCho S 2006; Kim S 2008). THA]
a7} AT Qe T Aleig el FEato] Aol A
ol Z7FtAY AlEsele A7F 26| ZgEo] thA
ks o] 83t theFgt Al Fo] WEOIA L Utk 7|Ee] Bag
CHAELS o83t A2 thArt Mu o] Az W FHEA
(Kim 52008), ThA|rkS g7t A7]9 9] FAE4(Cho &
Hong 2006), THA|u} F&&0] 841 =2E FZ 0| v|X|= FF
(Jeong & Bang 2003), thA|u} F2&AS 0]-83F 424 2(Kim
S 2001), THA|ELE o]-&%t £ 2rjE &7 Jid(Bae &
Kang 2000) 5 223 57} 28 = o] go), gAukE 3
7P A e =AY dits JI3E vzt glok wEhA
AoA= AAAESY RS F7Iste] The AR
Ao AES} TS A=

KX
=
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1. CAIDH Maj= sajale]
1) A8 W2
B APl AT AR HATFAL S, A3

AD), 25(AgET), R, 7 4 2FHE

Table 1. Formula for salad dressing containing various

chAut A7t SEA Az EASA 521

Agotgon, APol AT BE AR AYBE FAA
o 2% EvtEold T Fofste] A-GsteE

2) CIA|O} M2 = =gjlAlo] HIE

oAlp 25 HE 0] 3t A2 A2 (Kim F 2001)2] A3
ATFE EU= AuAHES AA tAnt A= =443 A
£33 A= wighH]= Table 13} 2t} 200 ml2] F-Fa=of Hj
ool w2t Al TS Yol 100TofA] 10& F<t 7
datat I ¥ &g, Az, A9 TSt 881t 7tEsta
30C2 A1 ZF%7|(Juice Factory 2000, OMEGA PRODUCTS,
USA)o] Z&31e] 60 mesho] Y & 4T incubator(HST
103-4, Hanback ST, Korea)ol|A 74 S9F R HA AR5}
Sk

3) pH ¥ A=

pHE= pH7|(Delta 320, Mettler-Toledo, China)g ©|-83}¢]
chlEl MEE A2 10 g 74 10 g2 7hste] Edo]
E(MSH-20D, DAIHAN Scientific, Korea)o]] 350 rpm 7| &2.2
3027 #3233 T A2 2 ARSIt A== 0.1N- NaOH
2 ZAsts, pH 8.20 o] wi7kx] 45t 33 SAGS
BEgoR vehiert

4) Mz =3

chel = =) 48 S2(CM3600D, Minolia,
Tapan) & o §5t0] S5 om, 38 W Zste] Bk
o Uehiglek. olu EEUTL LEHE 991, aghe —001,
bzt —0.000] k.

5) 2= &%

choh ME= Sd4Y B 242 Sla) FEAPoket
PAL-patissier, ATAGO, Japan)g ©]-83}¢] 33] Qb= =23+
T Brix%® EA|3HAT)

amounts of sea tangle

. Treatments

Matenal c’ ST1? ST2? ST3? ST4)
Sea tangle 0 154 30.7 46.1 61.4
Sugar 150 150 150 150 150
Vinegar 150 150 150 150 150
Salt 2 2 2 2 2
Red-pepper seed 10 10 10 10 10
Water 200 200 200 200 200

Y C: Control, ® ST1: Salad dressing with 3% sea tangle, ? ST2: Salad dressing with 6% sea tangle,
9 ST3: Salad dressing with 9% sea tangle, ¥ ST4: Salad dressing with 12% sea tangle.
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6) Texture S

Texture 742 A7 A= F7HO] o Hss &
ofi7] Y& LA =7)|(2x2x1 mE A2 Fof A|=F thAu}
A =g AlS A718le] 4C incubator(HST 103-4, Hanbaek
ST, Korea)o|A] 797F AASHAA], 9] 7 =(strength), 7]3
A (brittleness), %3] AJ(chewiness)2 Texture analyzer(Compac
10011, SUN SCIENTIFIC, Japan)& 33] uHEato] Z43}0] 3
Fgo= uehyrt

2. CIAOLE 0|88 M= =djalel X M HE

rH
or

ZAl
SN FUAIEQ BB o] g3t ARSI, oln) AL
2= Zgto|g A 7] (Model 610, Chef's Choice, USA)E A}
14 01 n ol 3% ot = = 100
-2 27}8}o] 4°C incubator(HST 103-4, Hanbaek ST, Korea)
OM UNZ AR %, hsteljstn AlEz e Joreh shy
257 o2 AASHGTE WeFEC = FHflavor), taste),
27 texture), Acolon), A 715 (overall quality)e] T} 5
A Hm(-olg. Lk, Sohe Frho Frlshes sielct

o
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2) CHAID} M= SaAIS 0|83 ¥29} 712 Mol
s ZX H|m

chAnh AR E SdAle) BEsE Ak WA VY
7 b Al A7 6% s EdAle Adsh]
BEE AxSIOon], AFelA BulEE TR (LS
Aaghere] BeH 5S4 vasy Bragors

A=A Fetal

rgtej st A EFx e gyt Y 25 S e s 3
(flavor), B(taste), A7 (texture), A(color), ZA| 2] 7] 5 =(overall
qualityyol 3 ol B} o E2A1E AesA sk 2t

B0 o) ol Aol H FLA MEE BI1E AN
% rHeng AXete] Jolg AFa

3. SAHES

ThAJul AEE =AY BE AP 33 yrEs 23
SPSS Program(ver. 18.0)% o]-23}o] B4319t}. A gy}_q =
o8 FAS Yol BT EEHAE AESHAL, A7)
7rat A7vee] e A =glAe] B4 Zfol HluE sl
one-way ANOVAE o]-§5to] £A5t¢(ch EAkEA] Zjo] H]
o A3}, 3931 Zo)7t & wiofli= Duncan multiple range
testS ATt §-o4dS 7&15’8}%4 thAmE A2 e =4
S o] &3 B} 7hEREete] BEEA HlmE rltestS
AABEA ztolE HE ST

du o nE

1. CIA|O} MB= =gj|Al9] pH 3 At

ARkE 7t e =49 A 7|7t whE pH 2
At £7 A= Table 29 2t} 0% 7S] pHERS A%
1A} A 2.57, 4U 3} 2.64, 7L} 2742 714 WA UERGO
o, 12% H7kE o|A] pHERS T2 H7tol| vls] A% 142t
oA 3.56, 4Ax} 3.74, 7AX} 3752 7 B ZHS Ve o
o, thAute] HrteFo] F7kste] whel pHEke] fH o= F
7Fote %S UERtHp<0.001). HHAJukE H7HeE A7 9

Table 2. pH and acidity value of salad dressing containing various amounts of sea tangle

Storage Treatments
F-value

(days) C STI ST2 ST3 ST4 Total

1 NS 5740.23° €3.16+0.01° 53.33+0.15° 3.45+0.15 3.56+0.01° 3214036  2,135.39%%*

4 N52.64+0.96" 53.22+0.30° 3.48+0.07° 53.56:+0.02° 53.74+0.20° 3.33+0.40 170.19%%+
pH 7 N2 74+0.32° 33540.15° 3 53+0.10° 3.66+0.25" *3.75+0.00" 3404037  1,215.10%%*

Total 2.65+0.09 3.24+0.08 3.45+0.10 3.55+0.09 3.68+0.09

F-value 6.02 66.69%** 17.71% 78,507 224.86%%

1 A8.9242.19°  ™29734387°  ™254742.84"  AP26.04+1.78"°  521.96+0.82° 26.42+3.56 4.51%

4 £29.73+1.09 N28.17+0.80  N2721+1.04  427.6942.37 427.27+0.78 28.01+1.49 1.75
Acidity 7 525.0241.06  ™2646:3.69  “2484:176  °22.62+0.68 522.38+0.81 2426+2.30 237

Total 27.89+2.56 28.1243.05 25.8442.05 25.45+2.71 23.8742.65

F-value 8.01* 0.82 111 6.51% 40,120

Y MeantS.D., ? *™° Means with different superscript in the same row are significantly different(»<0.05) by Duncan's multiple range test,

¢ Means with different superscript in the same column are significantly different(p<0.05) by Duncan's multiple range test,

£p<0.05, **p<0.01, ***p<0.001.
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EAEA(Cho & Hong 2006) AL A& tha|ate] Hrleko]
S7kgtell w2t pHegke] S71sh= &S Uekdlol 2 a7t
HIR BIE UERTE AR7IZke] S71e] met B 2
oA pHgkl S71shs ¥ UEhdlen, 0% W7t Al
gt B FolA FH A AelE UERTHp<0.01). Choi
(2006)9] 7ol A Al =24 o] pHgke] H#17} 3.17~4.90
ApolGekar Bugh vf e, # dATolAe 0% H7EE
Aot ©E o] pHEES] M7} 3.16~3.75 Alo] = Lt
=39 pH 9 bl 2HH= AR YEpdth

At 54 A3 AR 19301A 0%, 3% H7HEol 78 &
2 & YER o, thAlut ko] S7hetel whet Abe

& Zasts AT UERHTHp<0.05). 0%, 9%, 12% H7t
oA A1kl F7RRte] mek 93]l Aol E ekl
THp<0.05).

2. CHA|O} M2E =2f|Alo] M

cheh eE Edye) A= 24 nHs Table 33} 2ok
M 2423, LY, Lightness)& thalot 87}eo] 57}
3z st TS UERITHp<0.001). ThAlT) paste
7} W H(Park 2008), ThA|u} H7} A7) E(Cho & Hong 2006) A
FOIAE chalnte] Hrleko] Z7haol uet L3 m)E 7
a3l RS ekl 2 A7} v Aake tebick of

chAut A7t SEA Az EASA 523

Ak @7kl 784S L(BE)el Zhaste] Ho] of
YA AL Thnb} 7H A4t el Ed 4 He) o
P& 2 Aoz ARt AF 19 Aol A agh(AAE, Red-
ness)®] HH S —0.19, 443 —0.14, 793} —0.128 Lpet
U AgIRbe] Skl whet ag(HAE) S Sk A%
2 Vb bREHAE, Yellowness) Bkl 7Kl
o oo Z7HE A UERTHp<0.000). 6%, %%,
12% A7F2NA A% 717ke] Z7Kebel whet bgkEAE)o]
oK o7 F715He S UERThp<0.001). ThAl} 2]
E EaAe ASHE B9 LS FASHAT, o bk 7}

3G, o, b 7R AR etk ol 94t
a3 Ag 7hd E3eA AYE E4(ung 5 201014 E
H7heo] F7hatell wet LGt AASHE o, b3t S715He
Artel vag ATHE Yero.

3. CIA|O} M= =glAle| B

A kg H7iet AE e =849 g S Z = Table
49} Zrt.

T A3} A% 197l A] ThAut 9% H7HEe] gk
°] 37.13 °Brix2 7} &2 & UEiWl o, 3% A7t g
0] 33.702.2 7} W Zhe LFERHTHp<0.001). AR 49, 7

Table 3. Hunter's color value of salad dressing containing various amounts of sea tangle

Col Storage Treatments Foval
or -value
(days) C ST1 ST2 ST3 ST4 Total
1 8599.22+0.15° 598 30:0.02° B97.2240.22° 297 40+0.31° 294.42+0.09* 97.31+1.68  240.97%%*
4 N599.31+0.29° B9g.02+0.22° €96.79+0.08° B95.51+0.19" 893.4140.12° 96.3942.02  509.48%*
L 7 N599,04::0.92° £99.4140.37° 497.87+0.04° 595.90+0.63° 494,71+0.28" 97.3542.00  91.76%**
Total 99.19+0.50 98.58+0.67 97.240.49 96.27+0.94 94.18+0.61
F-value 0.18 2632k 49,1 1#%* 16.68** 41,08
1 M 0.1740.02°  M-0212001" M—-015£0.00° ®-025:001° 5-0.174001°  —0.1940.04 44.63***
4 NM_0.1640.17°  M—02120.01° ™M—0.16£0.02° A—0.1120.04"  P—0.07+0.03"  —0.14£0.05 16.46%**
a 7 N 0.16+0.15 M —0212003¢  M—-012£0.02° 40074001  *—005£0.02°  —0.1240.06 30.934*x*
Total —0.160.02 —0.2120.02 —0.1420.02 —0.1420.08 —0.09+0.06
F-value 0.46 0.15 433 57.43%#* 31.23%*
1 NS 62+0.06° NS3 8640.02° €5.21+0.03° €5.70£0.04° ©7.60+5.17° 5094174  9282.41%*
4 NS 83+0.19° NS3.94+0.03¢ B5.46+0.06° B6.61+0.03° B7 88+0.04° 544+173  4,394.40%
b 7 N$.9140.13° N$3.90+0.07° A5.60+£0.02° 46.30:£0.04° £7.59+0.03" 5504179 4,132.7%%*
Total 2.79+0.17 3.90+0.06 5.4240.17 6.05+0.28 7.8120.17
F-value 3.67 265 66.65%* 216.17%* 112.55%%%

Y Mean+S.D., ? *~¢ Means with different superscript in the same row are significantly different(»<0.05) by Duncan's multiple range test,
A7C Means with different superscript in the same column are significantly different(»<0.05) by Duncan's multiple range test,
*p<0.05, **p<0.01, ***p<0.001.
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Table 4. °Brix contents of salad dressing containing various amounts of sea tangle
Storage Treatments
F-value
(days) C STI1 ST2 ST3 ST4 Total
1 23410+0.00°  ™33.70+0.00°  M935.63+0.06°  *37.13:0.06°  "°36.13+0.06° 3534132 3,059.50%%*
4 A341740.15% 337310065 M35.57+0.06°  #3727+0.06°  "°36.20+0.00° 35.39+1.35 950.65%+*
Brix 7 833.7740.15°  ™33.77:0.12°  ™35.60£0.00°  "36.67+023" 35874038 35.13+1.23 109.96***
Total 34.01+0.22 33.37+0.71 35.60+0.05 37.020.30 36.07+0.25
F-value 8.86* 0.60 1.50 14.89%* 1.91

Y Mean£S.D., ? “~° Means with different superscript in the same row are significantly different(»p<0.05) by Duncan's multiple range test,
A7C Means with different superscript in the same column are significantly different(p<0.05) by Duncan's multiple range test,

£p<0.05, **p<0.01, ***p<0.001.

Az}o)| = ThR|a} 9% A7pLo] ZFz}k 37.27, 36.67 °Brix® 7}
A e ghe UERYTHp<0.001).

0%, 9% H712oA AR7I7bo] Z7Fetol et ol om
a3t AT UEthp<005). o= A ATHKim 2009)
OAE ThAlEl 7iere] Z7Kte] wet BEo] gro] 715
£ AT la A4S Yehich thAlnke] Ewie) slg £
of gl 715el W B3t ZTEHRALE hAnte] S0 @
S U AE (Park 200402 FeiA glom, ojsid Ty
S3} ZRehRite] JFor AT Yehd Ao A}
=tk ThA} 12% bl uls) 0%el A FEe] glol %
A ebetsd), thAlnke) 42 F U714k Ho e Est

2.5%2HaL 42 A koo 5 1995). 7R84 ol ThAuF
7V 9%elA ) 7MgEo] U Ao Almdr;

4. CHA|OF M2{E =3AME 0|38 SHHAIES| Texture
Ex8Zn

tAul AP =4l & Hrete] A7 A=
H7HEo) W zpolE ot 7| gt TextureE 5793 A3
== Table 59} Zt} 7= (strength) 2% AT}, AR 1 G2}l A
e glo] ohE A7kl vls] felFo R =2 3 U
EFRThp<0.001). ThAl} 7} 471E(Jo & Hong 2006)] 2
To| M = thAut H7isFo] F7hgl et H =] Fho] dix

-

Table 5. Texture of salad dressing containing various amounts of sea tangle

Storage Treatments
F-value
(days) C ST1 ST2 ST3 ST4 Total
1 A8 800.87" A7.66+0.94 %6.83+0.67™ %4.14+0.30d 45.75+0.25° 6.64+1.75 21.48%%*
4 1.17+0.15 51.40+0.27 B1.17+0.13 $1.26+0.18 B1.57+0.20 1.3140.23 236
Strength 7 B1.48+.034 51.38+0.15 51.15+0.06 51.41+0.32 51.60+0.40 1.40+0.28 1.01
Total 3.8243.77 3.48+3.17 3.05+2.86 227£1.42 2.9742.10
F-value 188.37+%* 120.81%%* 20321+ 107.38%** 196.63%**

1 “15,915.5143,049.92° *14,884.76+3,330.23 #13,967.45+2,655.02" 8,150.48+1,415.40° *10,684.294631.31™ 12,720.50+3,626.51  5.21*

4 54,650.85+961.04  P5,740.00+909.63

53,810.7342,062.06

4,651.41+1,181.08  °4,782.23+629.82  3,925.67+2,065.89 091

Brittleness 7 "6,625.54:20822  "5,617.86:979.45  P4,417.39+468.43  5,889.17+1,617.59 °6,168.46:1,020.04 5,743.68+1,13455  2.12
Total  9,063.97+5450.16  8,747.54+4,940.54  7,398.5245217.42  6,230.35+1,965.92  7,211.66+2,757.27
F-value 31.71%x 19.75%* 2535%* 471 46,97
1 A504.96+98.40a 431.66+77.09™ #386.10+£57.70™ A221.05+18.43°  *296.14+14.52% 367.98+116.10  9.59%*
4 5144.23+20.96a 5113.59+18.28" 587.52+21.91° 595.79+20.06" €93.14+4.91° 106.85+26.38 4.75%%
Chewiness 7 5122.47+13.21 5104.44421.90 590.85+2.68 ®114.79+27.27 51252242139 111.55+20.89 1.60
Total — 257.22+192.84 216.56+166.52 188.15+151.64 143.88+61.56 171.50+95.42
F-value 40.34%%% 46.25%%% 69.30%%* 27.61%* 154.74%%%

Y MeantS.D., ¥ *° Means with different superscript in the same row are significantly different(»p<0.05) by Duncan's multiple range test,

A7C Means with different superscript in the same column are significantly different(»p<0.05) by Duncan's multiple range test,

#p<0.05, #*p<0.01, ***p<0.001.
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2ol vla) AT AT QAT A 12034 w2 3
o] A 4, TUR] W3 olF o2 A Lehethp<0.001)
AA7|7ko] BAVE4S oA Sio] WA Lo} Ro) 7w
7} AsE Ao s ALREEY, Le 5(1992)0] Wit A3
AFolA] ople] 21 R Ado] FFE MAE T A an
£ zAue] 48 T U 27 Az g1e) ofolet wa
g vl gtk E3F Oh 5(2003) AN RS A% F &
50| AE gho] 7asis AT AR/SHAT. 714 brittlencss)
2% ATINE Z(strength) 24 Ao} SASA A%
19314 o] gro] The A7k vle) folHom &
£ 22 YeRithp<0.05). A% 717ko] kel w2t 717
#9] Zko] ZHashs AFS Urehich KL (chewiness) &
3 AT A% 19704 2o gtol A ke, 9%
72Ol 7 e Zhe UEtkp<001). AAIzto] &
Fhgoll wet el zhol foldom zashs Ae U
EpTHp<001). Texure®] A}, Z=o} A4, HeH BF
oA Bzl 71 B ghe e, A% 15
A 7V e Zhe UERiTh 0% ArkaolA A=, A,
HEA] 1 e 7he et ol gEo] A4 A
7hE %A FHA B e eRied), Aol RE 4
4 =, Asiatgo R lste] Texture?h oFaA 9%7} 7Hg
o Zre uehd Ao Az

5. CiAIOL M2{= =a2flalo] 2 It

1) CiA|OF M2{E EYlAe=E OhE AR M=

CHAJuES H71eE A2 =4 9] s AA A= Table
63} Zt} dKflavor) o] 3= = ek saltiness)of| A 23} 3,
9% A7FZAA 7Pg 2L 22 LFEPITHp<0.01). Staste)

chAut A7t SEA Az EASA 525

9] }= = RN saltiness) | A= 6% H7FEo] 320802 7}
A 22 e UehiAR $211 Rjols kAl eskeh 41
JHsourness) oAl 6% F7HEolA 35282 7MY w2 @
UERY 0 H(p<0.01), Dl(sweetness)ol| A= 6% 7o) 3.40
H, % 7ol 328702 +& S UEi e, 12% 7t
ToA 2767 o2 7P 22 3hE UEPHThp<0.05). BE9
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Table 6. Preference test results of salad dressing containing various amounts of sea tangle

Treatments

Sensory test F-value
C ST1 ST2 ST3 ST4 Total
Sourness 2.68+0.70 2.84+0.80 2.80:+0.65 3.12+0.88 2.76+0.66 2.84:+0.74 127
Flavor Sweetness  3.08+0.64 2.76+0.60 2.88+0.73 3.04+0.45 2.92+0.57 2.94+0.61 1.13
Saltiness 3.204+0.65" 3.08+0.91° 2.48+0.82° 3.08+0.91° 2.52+0.51° 2.87+0.82 4.90%*
Sourness 3.12+0.60" 3.12+0.88" 3.52+0.82" 3.12+0.88" 2.60+0.82° 3.10+0.85 4.10%*
Taste Sweetness  3.12+0.33% 3.000.82" 3.40+0.82" 3.28+0.94" 2.76+0.78° 3.11+0.79 2.65*
Saltiness 2.88+0.78 3.08+0.76 3.2040.65 3.12+1.01 2.64+0.95 2.98+0.85 1.80
Texture 3.36+0.95 3.72+0.61 3.600.82 3.48+0.82 3.24+1.05 3.48+0.87 121
Color 3.28+0.80 3.28+0.61 3.16+0.90 3.40+1.19 3.28+0.94 3.28+0.89 022
Overall quality 3.04+0.68° 3.76+0.60" 3.64+0.81° 3.44+1.00" 2.44+0.51° 3.26+0.87 13.12%%%

Y MeanS.D., ? *™¢ Means with different superscript in the same row are significantly different(p<0.05) by Duncan's multiple range test,
*p<0.05, **p<0.01, ***p<0.001.
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Table 7. Preference of radish wrapper using natural dre-

ssing and artificial dressing N(%)
Sample
Sensory test - 5
Natural Artifical X “-test
Sourness 13(52) 12(48) 0.00
Flavor Sweetness 9(36) 16(64) 2.89
Saltiness 16(64) 9(36) 5.13*
Sourness 16(64) 9(36) 5.13*
Taste Sweetness 9(36) 16(64) 5.13%
Saltiness 15(60) 10(40) 2.89
Texture 16(64) 9(36) 5.13*
Color 8(32) 17(68) 5.13*
Overall quality 13(52) 12(48) 0.00
*p<0.05, (N=25)
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