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Abstract

In this study, the quality characteristics of salad dressing prepared with mulberry, Schisandra chinensis, and Discorea pow-
der were evaluated. Salad dressing was prepared with salad base (plain yogurt : mayonnaise : fresh cream = 8:1:1), mulberry,
Schisandra chinensis for acidity, and Discorea powder for viscosity (4:4:6:1 or 4:4:6:3). Discorea powder was added at levels
of 0, 7, and 18% to the salad dressing. As the concentration of Discorea powder increased, the pH level increased, and acidity
decreased. Hunter's color L (lightness) value of salad dressing decreased as the amount of Discorea powder increased. Vis-
cosity increased according to the amount of Discorea powder. Moreover, total phenolic content increased according to the
amount of Discorea powder. Further, DPPH antioxidant and hydroxyl radical activity of mulberry salad dressing increased
as the amount of Discorea powder increased. Sensory preference test results showed that the salad dressing added with Dis-
corea powder had higher scores for color, flavor, taste, and texture than the control. Regarding overall preference, salad
dressing containing 7% Discorea powder had the highest scores among the treatments. From these results, salad dressing con-
taining mulberry, Schisandra chinensis for acidity, and Discorea powder for viscosity could be a functional salad dressing

with high antioxidant activity.
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Table 1. Measurement condition for viscometer

Measurement Condition

Model No. Visco Basic Plus-L
Spindle No. 3

Spindle speed 30 rpm

Emulsion stability (%)=

0.5(emulsion volume) — (water phase volume) %100

0.5(emulsion volume)
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Table 2. pH and acidity of mulberry dressing added with
Discorea powder

YDO" YD7 YD18
pH 3.58+0.047 4.24+0.01° 4.410.01°
Acidity(%) 0.196+0.15° 0.177+0.09 0.094+0.30°

Y YDO : Mulberry dressing with Disocorea powder 0%.
YD7 : Mulberry dressing with Disocorea powder 7%.
YDI18 : Mulberry dressing with Disocorea powder 18%.

2 All values are MeantS.D. (n=3).

3 a>¢ Different superscripts are significantly different by Duncan's
multiple range test at p<0.05.

2} pH7} oA o' Eolxlthe Hil(Lee ef al 2007)9F
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Table 3. Hunter color values of mulberry dressing added
with Discorea powder

YDO" YD7 YDI8
Lightness 15.94£0.167%  26.04+0.15°  26.49+0.06"
Redness 20.02+0.24° 18.98+0.09°  16.36+0.05°
Yellowness 4.83+0.03% 1.55+0.06° 1.1840.03°

D YDO : Mulberry dressing with Disocorea powder 0%.
YD7 : Mulberry dressing with Disocorea powder 7%.
YDI18 : Mulberry dressing with Disocorea powder 18%.

2 All values are MeantS.D. (n=3).

3 a~¢ Different superscripts are significantly different by Duncan's
multiple range test at p<0.05.
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7Hgo] S7HETE e foldoz ol thp<0.001).
o] carrageenane ©]-8-3F Z=A2|(Paik JE 1996)2] H =7}
carrageenan®] H7}o]l BS4E F7eE Ao} v)5dt 4
&S Yepdlen bl B M7 Arlwe] 4 SX(Yi et al
2001)X =} 2 H7bE STt wel HEvb Skehe
ZAgko]l Yelth AtephRes #AEA HAE 72l
o] & Ho] 9loj(Chung HY 1995), thZwol H]slo]
Abel7hR H7E Aes =die] Aot ST vhad|=
o] A(H 6.5%, 712 78.5% H7h, HE7} 170.000 cps=
23] =LH|(Cha er al 1998), ©]& the] 21 &-H71 4] %9}
F3lE Pt Aol molrl Aol 2 A 43
£ 719sAA A igo] Ao ZReErt AL A=
zyde A9, ARAE =ol] g8l e F2ol =2 A
oy thdF-5 Bol AME-IHTHChun et al 1995). ¥ A7l A
=AY =y ARAEE Eolv] g8l At EE A

Table 4. Viscosity and emulsion stability of mulberry
dressing added with Discorea powder

YDO YD7 YDIS
Viscosity(cPs) 83.20+£3.277%  643.00£31.14°  898.20+£30.96°
ES(%) 49+0.06° 42+0.12° 38+0.09°

Y YDO : Mulberry dressing with Disocorea powder 0%.
YD7 : Mulberry dressing with Disocorea powder 7%.
YDI8 : Mulberry dressing with Disocorea powder 18%.

2 All values are Mean+S.D. (n=3).

% 2~¢ Different superscripts are significantly different by Duncan's
multiple range test at p<0.05.
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Fig. 1. Total phenol content of mulberry dressing added

with Discorea powder.

YDO : Mulberry dressing with Disocorea powder 0%.

YD7 : Mulberry dressing with Disocorea powder 7%.

YDI18 : Mulberry dressing with Disocorea powder 18%.

All values are Mean=S.D.

¢ Different superscripts are significantly different by Duncan's
multiple range test at p<0.05.
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Fig. 2. DPPH radical scavenging activity of mulberry
dressing added with Discorea powder.
YDO : Mulberry dressing with Disocorea powder 0%.
YD7 : Mulberry dressing with Disocorea powder 7%.
YD18 : Mulberry dressing with Disocorea powder 18%.
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Fig. 3. Hydroxyl radical scavenging activity of mulberry
dressing added with Discorea powder.
YDO : Mulberry dressing with Disocorea powder 0%.
YD7 : Mulberry dressing with Disocorea powder 7%.
YD18 : Mulberry dressing with Disocorea powder 18%.
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Table 5. Sensory characteristics of mulberry dressing added
with Discorea powder

Characteristics YDOV YD7 YDI18
Color 2741499 56+08"%  5.1+1.9°
A -
PPEA™ yiscosity 154115 58+04°  6.1+1.4°
rance
Glossiness 3.041.8° 3241.6°  5.1+1.5°
Disocorea 1.940.8° 3.241.7° 4.1+1.5°
Flavor Sweet 46+1.4° 41+15° 3.6+1.5°
Omija 5.2+41.3 43+12°  3.9+1.5°
Sweetness 43+]1.2° 41+1.5°  3.5+1.6°
Taste  Sourness 5.3+1.4° 43+12°  3.9+1.5°
Bitterness 1.6+0.9° 3.7423% 374210
Oily & greasiness 2.1+1.1° 3.1+1.8°  3.4+1.6"
Gumminess 2.1+0.8° 544110  54+1.7°
Texture
Spreadability 1.740.9° 5.1+1.3° 69403
Adhesiveness 5.7£1.8° 3.1+1.0° 1.4+0.6°

Y ¥YDO : Mulberry dressing with Disocorea powder 0%.
YD7 : Mulberry dressing with Disocorea powder 7%.
YDI18 : Mulberry dressing with Disocorea powder 18%.

2 All values are MeantS.D. (n=3).

3 a~¢ Different superscripts are significantly different by Duncan's
multiple range test at p<0.05.
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Table 6. Sensory preference results of mulberry dressing added with Discorea powder

Appearance Color Flavor Taste Texture Overall palatability
YDO" 3.442.0°% 3.241.5° 43+1.7° 4.5+1.3" 3.241.5° 2.7+1.4°
YD7 5.141.4° 5.541.1% 3.8+1.9° 3.7+1.5° 4.3+1.7% 3.8+1.4°
YDI8 4.2+1.6° 4.0+1.5° 3.0£1.4° 2.541.5° 4.6+1.4° 3.3+1.5°

Y YDO : Mulberry dressing with Disocorea powder 0%.
YD7 : Mulberry dressing with Disocorea powder 7%.
YDI8 : Mulberry dressing with Disocorea powder 18%.

2 All values are Mean£S.D. (n=3).

3 2~¢ Different superscripts are significantly different by Duncan's multiple range test at p<0.05.
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