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Quality Characteristics of Salad Dressing Added with Mulberry
Fruit Juice from Different Breeds

Jeong-Ae Lee'

Division of Food and Culinary Science, Howon University!

Abstract

In this study, mulbenry fruit juice was added with a salad dressing to compare and analyze the effect of

different amounts of mulbenry fruit juice(0, 10, 20,

and 30%) and different breeds(Cheongilppong and

Gwasang 2) on the physicochemical qualities of salad dressing. As incresing of mulbenry fruit juice added
to, pH of the dressing decrease. Among the examined groups, Gwasang 2 were better than the others.
Viscosity and sweetness of the dressing increased by the amount of mulbenry fruit juice were added. DPPH
radical scavenging activity of the control group was 15.60% while mulbernry fruit juice salad dressing ranged
from 19.73-50.83% DPPH radical scavenging activity of Gwasang 2 group were higher than that of
Cheongilppong group. Color L and b value decreased as the amount of mulbenry fruit juice added more, too
value increase. The sensory property results showed that the salad dressing with 30% mulbenry fruit juice
was rated best. It was also preferred most. These results suggest 30% of mulberry fruit juice with Gwasang

2 are the best substitution ratio for salad dressing.

Key words: mulbenry fruit juice, salad dressing, quality characteristics, different cultivar,
processing development, Cheongilppong, Gwasang 2
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{Table 1> Formula of salad dressing added with mulberry fruit juice

. Samples”
Ingredient(g) MO Mi M2 1\/11)3 M4 M5 M6
Grape seed oil 63 55.5 48 40.5 55.5 48 40.5
Vinegar 21 18.5 16 13.5 18.5 16 13.5
Lemon juice 5 5 5 5 5 5 5
Onion 4 4 4 4 4 4 4
Sugar 5 5 5 5 5 5 5
Salt 2 2 2 2 2 2 2
Mulberry fruit Cheongilppong 0 10 20 30
juice Gwasang 2 0 10 20 30
Total 100 100 100 100 100 100 100
1) MO : Control.
M1 : salad dressing added with 10% mulberry fruit juice from Cheongilppong.
M2 : salad dressing added with 20% mulberry fruit juice from Cheongilppong.
M3 : salad dressing added with 30% mulberry fruit juice from Cheongilppong.
M4 : salad dressing added with 10% mulberry fruit juice from Gwasang 2.
M5 : salad dressing added with 20% mulberry fruit juice from Gwasang 2.
M6 : salad dressing added with 30% mulberry fruit juice from Gwasang 2.



< 29 evE A

2. e
1) pH =&

QOEF Ul AH=rgide pHE pH me-
ter(Metrohn AG CH-91, Hanna, Mauritius)& ©]-&
ste 33] whE st 1 Fdake Feith

2) 8 =8

LHF A7t e =] &= Viscometer
(LVDV-TI++, Zo}e]2, USA)S o] &3lo] 27
4% 12 rpmollA] spindle 185 AFHE-3Fe] Zg-=-ofl A
=452 spindlec] E7] A2beF = 15 7HA
o7 33] SAsto] FHEHgoeE Yt

=

uF #Hrl Aysrdgidel dEE Master
Refractometer (ATAGO, N-1E, °Brix 0~33%,
Japan)E ©]-&-3to] 33] WHE 2 & i gtS A
g3kt

3) €&

T

4) DPPH NMXIE0is &8

kst 2 F¢] sk}l DPPHO tig A3
o]%5& Park YK 5(2008)9] WS #Hasle] =
st S vghEel] =<1 Al 0.5mLell 60 mM
DPPH &9 3 mLE H7lete] 412 # 1583t %
28 F 517 nmell A FF=E 53319tk DPPH
ARF TS ol Ao o8 Aliretaich

AAZA S (%) = [1-(A 837 F35/
A7 F345)]%100

719 Ao &2 F MAIAl (Color Difference
Meter, Model JC 801, Color techno system co.,
LTD. Japan)Z AHg3le] L(HE) %, a(FA %)
W b(EAE) ¢S 33 W8 24, 3 gighon
YeRATE ] Lk agh bakd 22} 98.56,
5.53, -6.16°] Atk

AzE oUZE Hrh A= =gae U3 e

7 AHE Eege] A5 219

6) LSZAt

(1) v H7F A==y

QUF /S geld =y Al
AE gy L dighd Ay 2078(22~294], & 8
)= e AAPTHT H7 5
B= B HdARE AAETh =8

F=(20 mL) FH Foll ot A3t

£
®
ol

h
1w =
o M
b o

of & [o rlo Ho
(ot
=
Lo
>,
f
t
o
N
N
4o
=
It
>,
o
4
il

o o H
o2
-
&
v
i

>~
il
il
o,
N
%
H
o
_OL
32
v

>~
=

S M o2 ¥ o> El o A
o fr
=

Al

l

;

7ol oH% W7k AHEEA NS 29 F A
Ssto 23}eE PR FhHEe BeE

]
=
of 17k g, %, A7, AAQ kg ol

T, AT

7) EAXNE

SUF A Aeerglde o|stelA 54,
AR B4 2 #sHA 38 A 24
(ANOVA), T8¢ 77 (Duncan's multiple range
test)ell olall ol A2 st on, BE B
Z}7E 57 package SAS 9.1 AF&-35FSTh

. Zu 2 na

1. pH =&

HF H7t AY=rs e pHE 543
I} <Fig. >3} 2o} 2 7(M0)2] pHE 4.52
o HAW H7HEMI~M3)S 4.42~4.19, 7}

oX 32 Mt



220 g=2z2) 53] #] A 187 Al 23(2012)
6.00 -
200 71 4526 443c 4384 4.633 445¢ 4304
: 419
400 -
=
o
300 A
2.00 -
1.00 -
000 -
M0 M1 M2 M3 M4 M5 ME
samplest!

1) Abbreviations are referred to <Table 1>.

2) Bars with different superscripts(a-e) indicate significant differences at p<0.05.

<Fig. 1> pH of salad dressing added with mulberry fruit juice by different breeds
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{Table 2> Viscosity and Sweetness of salad dressing added with mulbeny fruit juice by different breeds

Samples” Viscosity (cP) Sweetness (°Brix)
MO 125.33+1.04% 10.33+0.57"
Ml 103.73+1.13° 15.66+0.57°
M2 116.20+3.10° 22.3342.08"
M3 127.861.40° 25.00+1.73
M4 188.00+0.62" 14.66+0.57°
M5 193.43+0.81° 17.150.57°
M6 195.63+0.49" 20.33+1.15°

F-value 224835 178.03""

1) Abbreviations are referred to <Table 1>.

2) Different superscripts within a column(a-e) indicate significant differences at p<0.05.

*:

"p<0.001
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2) Bars with different superscripts(a-¢) indicate significant differences at p<0.05.

<Fig. 2> DPPH radical scavenging activity of salad dressing added with mulbeny fruit juice by different breeds
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{Table 3> Color of salad dressing added with mulberry fruit juice by different breeds

N Color
Samples L a b
MO 34.48+0.52 -3.11+0.95° 14.79+0.25
Ml 18.91+0.01° 8.07+1.03¢ 9.24+1.01°
M2 10.87+0.77° 9.19+0.52° 8.3120.06°
M3 3.93£0.01° 10.48+0.48" 6.00+0.01°
M4 20.91+0.01° 9.95+0.10™ 8.23+0.13°
M5 11.25+0.27° 10.81£0.59° 7.31£0.06°
M6 4354017 15.37+1.11° 5.67+0.10°
F-value 2476417 24549 14475

1) Abbreviations are referred to <Table 1>.

2) Different superscripts within a column(a-e) indicate significant differences at p<0.05.

ok
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{Table 4> Sensory evaluation of salad dressing added with mulberry fruit juice by different breeds
Sensory Samples”
. F-value
Properties MO M1 M2 M3 M4 M5 Mo
Color 220+1.28% 3.00£0.79° 4.80+0.61° 6.40£0.50° 3.90+0.71° 5.10+0.85° 6.40+0.68" 78.73
Flavor  OIY 5.30+1.52° 4.50i0.96‘: 4,40i0.51bb° 4.10+1.46™ 4,80i0.61“bb 4.70£0.92"  4.00+£0.91° 3,55:;
Sour  5.10£1.25" 3.70+0.80° 3.80+1.00° 4.50+0.82° 3.70+0.92° 4.60+0.82° 4.70+0.47" 7.81
Oily  5.90+0.96" 5.20+1.00° 4.30£0.92% 4.00+0.64° 4.70+0.80° 4.50+0.51° 3.40+1.14° 16.99
Taste Sweet 1.60+1.04° 2.10+0.85° 2.80+0.76° 3.20+£0.76° 3.00£0.91° 3.40+1.14° 4.30+0.92" 18.08""
Sour  3.60+1.53° 3.20+0.89° 3.20+0.89° 5.10+0.85" 3.50+0.82° 4.40+0.68° 4.70+1.03" 11.97"
After Swallowing 2.60+1.14° 2.90+0.85° 420+0.61° 4.70£1.30" 340+1.14° 4.60+0.82° 5.30+0.65" 2183
Viscosity 3.20+0.89° 3.40+0.94° 4.60£0.68° 6.00£1.02° 3.60+139° 4.90+0.55° 5.90+0.85° 30.60
Blending  4.50+0.68" 4.30£0.65"° 4.80+0.76° 4.30+1.12" 4.10+0.71™ 3.90+1.48™ 3.80+1.01° 2.58°

1) Abbreviations are referred to <Table 1>.

2) Different superscripts within a row(a-e) indicate significant differences at p<0.05.
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1(bad) to 7(excellent).

<Fig. 3> QDA profile of acceptability of salad dressing added with mulberry fruit juice by different breeds
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1(bad) to 7(excellent).

<Fig. 4> QDA profile of balance of salad and dressing added with mulberry fruit juice by different breeds
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