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Abstract

In this study, the quality characteristics and antioxidant activity of mulberry salad dressing prepared with yam
juice during storage at SC for four weeks were evaluated. The salad dressing was prepared with a salad base,
mulberry, omija, and yam (4:4:6:1 or 4:4:6:3). Fresh yam juice was added to the salad dressing at 0, 7, and 18%
levels. After four weeks storage, the pH increased whereas the acidity decreased. As the yam concentration increased,
the pH increased to 3.84 and the acidity decreased to 0.14% The Hunter color L (lightness), b (yellowness), and
a (redness) values decreased over the storage period. After four weeks storage, the viscosity increased from 83.2
to 158.5 cp according to the amount of yam juice that was added. The antioxidant activity, such as the DPPH
radical scavenging activity, and the total polyphenol content of the salad dressing improved as the yam concentration
increased. Moreover, according to the storage time, the peroxide value did not increase. These results show that
the mulbenry salad dressing to which omija and fresh yam juice were added maintained its freshness with high
antioxidative activity during storage.
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Table 1. Changes in pH of mulberry salad dressing added with
fresh yam juice during storage at 5TC

ol pH| Ae} AXn). Wbl e Aol An}
Fol Arhgo] WS UE FoH(p000) 02 Yo}
A= BE UEETL pHEY e = ARE UE=
AR F7k AY BEE v E] FH3 A4 E
o s pHE HolA R AEE STk H oy
o] MARESE pH 68~72004 H7|9] o] o] Folrh
GD. AW & A7 A=tz vIs) pH
o] & W3y} I, pH7} ZHAadkal Aher) EolRe A
o] UEh}A eigton] ulAlE A7 pH Mo gk veh)
A itk ol 4 sk dod Ao Wk gisl
W AR ARH AR Gt e Ao ddEh

Ao HiS|

kg, 2uzt g o] 7 HeEsge] AeE =
gt A¥= Table 37 2ok WEE YERl< Lk A%
Z7] ArlES A7IBHA 28 tzTto] 1SUE 7 Wk
3, AulZo] Hylake] Z718EE 19.88~21.22F W gk

o S O

Storage pH o] frelH o2 S7HtHp<0.001). A 7|1l mE M=
(weeks) CON ™ 1 M2 TE oA AR7IZE 2F = 35 oM HEr) gk 571
0 NSD3sgs0 08 3642001 U3842001° ke A4S Hilou AR 4aFA M e 5 dase
I 358002 C365:001°  384<001° BFE Bt AHEE UYel= agks A% 271 Avks
2 3.60£0.01° B3.66+0.01" 3.84:001°
3 3.60+0.01° A3.75+001° 3.85+0.01° Table 3. Changes in hunter color values of mulberry salad
4 3610.01° A3.7540,01" 386+0.01° dressing added with fresh yam juice during storage at 5C
CON - Control Storage Hunter color
YM 1 : Mulberry salad dressing with yam juice 7% (weeks) CON YM 1 YM 2
ﬂvihieya“i’eﬁaﬁas‘})d{g;g vith yam juice 18% 0 C1504:0.16° 19.83:026°  2122:021°
KN;:DN(" significant. . . o 1 P236+044°  2072:024°  *23.67046'
: ra;f;:re[rétstsger;%%t; in column are significantly different by Duncan’s multiple Lightess 2 16.07:048" 22711033  ©22.33:0.05°
™. Different superscripts in row are significantly different by Duncan’s multiple range 3 5327:020°  B22.12:023°  *24.01t0.19°
oAt O 4 1451007 F1374:015  P15.06:0.13°
0 ©002£024°  %24.181025"  %2444:0.14°
Table 2. Changes in acidity of mulberry salad dressing added 1 8753014 2766+029°  27.30+0.25"
with fresh yam juice during storage at ST Redness 2 B368:008'  2382:0.10°  ©2305:008"
(svtvif:é‘; o AC‘iﬁ i%) s 3 9014010 "19.77:014°  "1851:0.11°
4 1452013 F1431:007  *13.16£0.02°
0 40.20+0.08" %0.18+0.07° 40.14+0.08° 0 hg00d Pse0a 595017
1 %0.1320.03" %0.130.02° %0.120.10° | Mo1s008 5874025 *499:028°
2 “0.06+0.10" 0.15£0.03° 0.11006° Yellowness 2 P417:029"  “487:015"  "4.40:031°
3 €0.06+0.03" 20.0320.10" £0.03+0.09° 3 C347+001° P3.50+0.10'  ©2.24+0.08°
4 0.06+0.07° 20.03+0,03° 20.03+0.03° 4 D1 70:004° 165004  D0.53+0.09"
CON : Control CON : Control

YM 1 : Mulberry salad dressing with yam juice 7%

YM 2 : Mulberry salad dressing with yam juice 18%

All values are MeantSD (n=3).

A°C. Different superscripts in column are significantly different by Duncan’s multiple
range test at p<0.05.

**: Different superscripts in row are significantly different by Duncan’s multiple range
test at p<0.05.

YM 1 : Mulberry salad dressing with yam juice 7%

YM 2 : Mulberry salad dressing with yam juice 18%

All values are MeantSD (n=3).

AC. Different superscripts in column are significantly different by Duncan’s multiple
range test at p<0.05.

*“: Different superscripts in row are significantly different by Duncan’s multiple range
test at p<0.05.
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Table 4. Changes in viscosity of mulberry salad dressing added
with fresh yam juice during storage at 5C

Storage Viscosity (cp)

(weeks) CON ™ 1 YM 2
0 832327 Pl134:483  €1252:576"
1 Ag724585"  P1142:890°  P1385:2686'
2 f22:277  M1332t444°  Pl426£1363
3 49012285  *131.0£245°  *1568:20.18"
4 %903:361°  *1320£1077°  *158.5£32.66"

CON : Control

YM 1 : Mulberry salad dressing with yam juice 7%

YM 2 : Mulberry salad dressing with yam juice 18%

All values are MeantSD (n=3).

AC. Different superscripts in column are significantly different by Duncan’s multiple
range test at p<0.05.

*: Different superscripts in row are significantly different by Duncan’s multiple range
test at p<0.05.

RIS 49~50% = 7 ol WE ol glo] fAksh
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uuga—};q oro Aoz Alg FHo) dukA o Z 90% o)At
=2 53} SHAA Y] JHAE nEQ Y| =(34)¢} Bl & HokS
o 2 @faow Az =89 F3lPEdLe tha e
Holu} o= AHE A|F A] 2} Flo] 7l A] gko}

A e 292 e,

Table 5. Changes in emulsion stability of mulberry salad dressing
added with fresh yam juice during storage at 5C

Storage Emulsion stability (%)

(weeks) CON ™ 1 YM 2
0 49N 50 49
1 50 50 50
2 49 50 50
3 49 49 50
4 49 49 50

CON : Control

YM 1 : Mulberry salad dressing with yam juice 7%

YM 2 : Mulberry salad dressing with yam juice 18%

All values are MeantSD (n=3).

INS: Not significant.
. Different superscripts in column are significantly different by Duncan’s multiple
range test at p<0.05.

*: Different superscripts in row are significantly different by Duncan’s multiple range
test at p<0.05.

Ao euat @ o] Hrt A=yl & #H=d
Fo A3 AdE Fig 13 2ok AR 27 gxFe
87 ng/mLo] ™, F71ekol whe} 101, 122 pgmL2 F =%

160 Ocon @Eym1l EYMZ
140
120

100 -

80 A

Tannic acid (jg/mL)

60

40 A

20

Storage time [weeks)

Fig. 1. Changes in total phenol content of mulberry salad dressing
added with fresh yam juice during storage at 5C.

CON : Control

YM 1 : Mulberry salad dressing with yam juice 7%
YM 2 : Mulberry salad dressing with yam juice 18%
All values are MeantSD (n=3).

DNS. Not significant.
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Fig. 2. Changes in DPPH radical scavenging activity of mulberry
salad dressing added with fresh yam juice during storage at 5C.
CON : Control

YM 1 : Mulberry salad dressing with yam juice 7%
YM 2 : Mulberry salad dressing with yam juice 18%
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Fig. 3. Changes in peroxide value of mulberry salad dressing added
with fresh yam juice during storage at 5C.

CON : Control

YM 1 : Mulberry salad dressing with yam juice 7%

YM 2 : Mulberry salad dressing with yam juice 18%

All values are MeantSD (n=3).

PNS: Not significant.
: Different superscripts in row are significantly different by Duncan’s multiple range
test at p<0.05.
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