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Abstract

The sensory properties of Kalopanax pictus and Cedrela sinensis shoots were analyzed according to their blanching
conditions and the thawing methods used. For the Hunter colors, the K. pictus that was blanched without adding
salt for 6 min had the highest L value, and the C. sinensis that was blanched with 1% salt for 6 min had the
highest L value. The chlorophyll content of K. pictus was 141.1 mg% when it was blanched for 3 min with 2%
salt, and the chlorophyll content of C. sinensis that was blanched without adding salt for 6 min was highest (124.8
mg%). When K. pictus and C. sinensis were blanched without salt addition for 3 min, their texture showed a
higher value than that of the other samples. The sensory test result showed the highest overall preference for the
sample that was blanched without adding salt for 3 min, among all the samples. The L value of the K. pictus
that was thawed in a microwave oven was significantly higher than that of the other samples, but the L value
of the C. sinensis that was thawed at 4°C was higher than that of the other samples. As for the overall preference
for the samples according to the thawing method used, K. pictus and C. sinensis scored highest in the case of
thawing in a microwave oven.
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Table 1. Effects of blanching time and salt concentrations on Hunter color in Kalopanax pictus and Cedrela sinensis
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Table 29} 23Uttt A9
HAaEROH,
U-9] chlorophyll 3H-2 189.0

Table 2. Chlorophyll contents of K pictus and C. sinensis
blanched by different time and salt concentrations

(mg%)
Blanching time (min) Salt conc. (%) K pictus C sinensis
control 189.0:22.9" 262462"
0 119.0£39.5" 257495
3 1 127.4+49.8° 76.1£51.6'
2 141.6£152" 1142273
0 113.8:20.0° 1248133
6 1 113.6:43.5° 108.7:22.9"
2 114.5:40.8° 96.1£23.9"
Mean+SD (n=3).

Values in the column with different superscript letter are significantly different at

P<005.

Blanching time  Salt cont. K. pictus C sinensis

(min) (%) L a b L a b
control 39.16+133" -17.1240.94° 29.632.73™ 384541.15° -1.23:351° 18.55037°
0 43.55+0.99" 21.9240.98° 33.0420.76' 43314249" -19.11£2.10° 30.62+1.96™
3 1 35.88+0.78° -1931£026" 2767052 43.07+1.89™ -18.960.67° 35.56£1.21°
2 39.40£2.09" -19.551.51%™ 2943243 38.56+1.34" -14.10£231° 25.76£097°
0 43.59+342° 211141.69% 33.70+4.24° 42.01+049™ -1449+195° 32.96+0.92°
6 1 41.10+1.90° 20.78+1.75% 31.43+2.36° 44.38+4.07" -16.83+0.79" 31.8443.15%
2 38.53+1.15% -18.01+1.33" 26.55+2.00° 39.81+3.71™ 13.94+0.72° 30.35+5.79"

Mean#SD (n=3).

Color measurement recorded as L, lightness; a, red; b, yellow.

Values in the column with different superscript letter are significantly different at p<0.05.



204 S A Z AR5 2] A198 A2Z (2012)

mg%S3L, blanchingd A& F 2% A gdFLolM 3E7H
blanching S W chlorophyll &&°] 141.6 mg% = 713
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Texture 3}
AU e 35 A9 blanching 210 WHE texture
£ =743+ A3}= Table 33 Z94th Hardness, gumminess,

Table 3. Texture of K pictus and C sinensis blanched at different
time and salt concentrations

Sample tBlanchi]llg Salt conc.  Hardness ~ Gumminess ~ Chewiness
ime (min) (%) () © (gmm)
Control 134472254 319.0:173" 155252388
0 420331 90:89"  5022¢1312°
3 1 3467:421°  785:110° 2600707
K pictus 2 3767£393°  669:103°  3130£1263
0 1997354 480:136%  1940:862°
6 1 2030£328' 439566 1504:182°
2 2411:89° 389438 1246269
Control 1222+442.1"  148.6+1303"  3574%1235°
0 5463:1306° 12931334 1841480
3 1 3283:1230° 8LI#432" 7544373
e 2 2970461% 7185607 826497
0 2427542° 7748213 740#6.1°
6 1 1740:389°  389:59°  415:145°
2 1807£202°  424x40°  466:112°
MeantSD (n=3).

Values in the column with different superscript letter are significantly different at
7<0.05.
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o] 7} d5E W W7F Al e o] =4 BTk
Jung 5(26) blanchmg IR T AEY WPt AxE ¥
ol F&4E TAE JAST L B8t 2™, Song
TN EFE AGH wE FAS Wi A, £
o AP Al &g H7P7F @] Bte] WsHEnk o2}
chlorophyll ZHS =0 F£F-9] AMAE A3} A7 9T
< b Baskdnh wEbA] 637t blanching gt 785 214
Hvde] SErE BeA BE =4 dEd AL
blanching®l] ]} ;—{4«] As), AA &4 Fo] doA|TE
blanching A] 29 ¢] H7I= o]gt &48 £Y F U]
wj&olelar ) #59] #5IAL 387) blanching 3
o] BE oA & H4E Ko blanching A7
FA et Boll =EF = AEE =0l 40] =9 7|5
& #°|1L blanching®l] 3+ 84w A4S HAst &
F A o w gudE

™

microwaveol| A] 353 7S 4438F §-o]H o7 =] e
$om azk-S microwave 3% A -23.800.2 71F 2o
Zre Ho °H ] 389 —‘I-/RHO] 2= L 9 2= )J\ (=8
HEH b3S microwave 3154 36182 71 =] UERAT
I Ao AF A2l aET B Liko] 44.09%
7F =9ko ) sE Bl wE FoAQl xtol+ IRt
L«] 3% microwavedl| A 353 F= do] -17.222 7P
2 72 YERISAL, bake] 7% 72 2 microwave 3l5
A 1 et el Aol fn

Table 5. Hunter color of K pictus and C. sinensis blanched by
different thawing methods

Sample~ L1awing L a b

4C 3949£105°  -1894£076'  28.15£123"

K pictus 25T 4148+090°  -2050:159°  3029£2.93°
Microwave ~ 44.38+346'  -23.80+221°  36.18+3.74°

4C 4.09:1.04°  -1642£094"  32.87:2.76™

C sinensis 25T $B33245  -1462£095° 3049135
Microwave ~ 4123:156  -17.22¢166°  32.63:L15

Mean#SD (n=3).

Color measurement recorded as L, lightness; a, red; b, yellow.

Values in the column with different superscript letter are significantly different at
2<0.05.

" not significant

Table 4. Sensory properties of K pictus and C. sinensis blanched at different time and salt concentrations

Sample Blanching time (min) Salt conc. (%) Color Taste Flavor Texture Overall preference
0 47406 2.6+1.1ns 331" 34+09" 3.6+0.9°
3 1 39+0.8° 26413 35+1.0 32+09" 3.5+0.9"
, 2 33+1.0° 2508 32407 33:0,6" 33+1.0a°
K pictus . - o
0 31409 28410 3.1+1.0 29410 27410
6 1 27411 2310 30£1.1 2.5+10% 25¢1.1°
2 1.8+10° 23+12 28+1.1 2109° 1.8:09°
0 42407 32409" 3307 37+09" 3940.8"
3 1 24+08° 2.6+0.8% 26410 29+0.9° 2.5+0.8%
o 2 3.1:07" 32+08" 29:1.1° 3007 32:0.7"
C. sinensis . . ) . .
0 1407 2.1:09 23412 22411 1.740.7
6 1 19+0.7* 29407 25+1.0° 2609 22408
2 30411 27+1.1% 27+13° 27407 2909
MeantSD (n=3).

Values in the column with different superscript letter are significantly different at p<0.05.

": ot significant

S giol mE ZAUSEN

Ax ¥l

Wed dubrek FF Aes AL(0), 42250,
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Textured] W3}

BlanchingZ} 572, ?SHEJ»]-XJ Foll XY texture =42
*é, Ea]"l‘, drip loss, "ﬂ 2l #9% sAHE T A4
g5 2A st 7]74]75] &4E T3sith e WEse
A9} Z= Y-S A 24 0), A2(257C), microwave
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(700W)oll A 353+ & texture W3S =310, 1 2
Y= Table 69 YERASATE U7 3152] 7% hardness7}
201.3 g© 2 microwave 35 A] 2202 =4 el
Gumminess= microwavesS ©]83F 3]&oNA 657 g,
chewiness= 23594 1334 gmm=Z 7P =301} 3
S e fFoF Aol fUTh FE e
texture =7 Z 3}, hardness, gummmess chewiness =5 4
200X Eet 7Bl 7 =A SBEAL, s

£ Y942 AolE Btk o]eldt A= microwaveol]
ofaf 2% W] Fo] 7HEEER QI8 22| At
Tha gojuty] wjEo 2 ATETH28).

Table 6. Texture of K pictus and C. sinensis thawed by different
methods

Sarples Thawing Hardness Gumminess Chewness
methods () () (gmm)
4C 13434454 413+220°  40.7+30.6"

K picis  25°C 18474140  534%29 510442
Microwave 201.3+13.4" 65.7£5.8 509+7.4
4C 1993£137°  513:42° 3279

C sinensis ~ 25°C 3610£306°  1115:140°  1334£554°
Microwave 1957119 681:233°  67.0£325"

MeantSD (n=3).

Values in the column with different superscript letter are significantly different at
2<0.05.

" not significant.

(RS
ox,

o i
offt off
a2
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"] (flavor), AZHtexture) L HAZFS 7]Z=(overall
preference) S FAFSFY 0. M, 71 A¥}= Table 70 YERAA
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31, Az 2 AAAHR] 7]1S %= microwave 3 E A 2
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Table 7. Sensory properties of K pictus and C. sinensis thawed by different methods

Samples Thawing methods Color Taste Flavor Texture Overall preference
4C 35:08" 28:0.7" 2708" 29:0.7° 3.0£09°
K pictus 25°C 3.1:08 2607 28407 27:0.7 28+0.8"
Microwave 3309 3.1:10 3206 3308" 35:10°
4C 32:06" 29+1.0° 2.8+0.6™ 2.8:0.9" 28:0.8°
C. sinensis 25°C 27208 3.1:08 27410 26410 28:09"
Microwave 35:1.1° 2910 28411 3209 3408
Mean+SD (n=3).

Values in the column with different superscript letter are significantly different at p<0.05.

s,

: not significant
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