KOREAN J, FOOD COOKERY SCI ISSN 2287-1780(Prir)
Vol 29, No. 6 December, 2013 ISSN 2287-1772(Online)
hitp//ak doi. org/ 10,9724 /kfes, 2013 29.6.653

ofrlolH|2])(Euterpe oleracea Mart)'s A7t g5t
olsisly - =213 F4EA

Physiochemical and Physical characteristics of juak with acaiberry(Euterpe oleracea Mart,)
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Abstract

Acaiberry(Euterpe oleracea Mart,) was partially substituted from the formula for juak and the subsequent effects on the physiochemical and
physical characteristics. And this study was carried out to standardize the recipe of acaiberry-juak. Acaiberry powder was added in O(control),
1, 3 and 5% substitution ratios by weight per glutinous rice flour, Also, acaiberry puree was added in 3, 6 and 9% substitution ratios by
weight water. The moisture contents showed juak with addition of acaiberry contents were lower then control. The diameter of the juak
decreased with increasing levels of the added acaiberry powder and puree, whereas the height increased with increasing amount of the
powder and puree, The Hunter colorimeteric L-values of the dough and acaiberry-juak decreased as the amount of acaiberry powder and
puree increased. Hunter a and b-values both increased with increasing levels of the acaiberry powder and puree, Textural characteristics there
were increase in hardness, springiness, chewiness as the amount of acaiberry powder and puree increased(p{.001). Cohesiveness were not
significantly different as the level of acaiberry powder and puree increased(p(.001). The anti-oxidant capacity results, anthocyanin, DPPH
radical scavenging activity, SOD-like activity, Nitrate-scavenging ability tended to increased by according to the addition acaiberry powder and
puree(p<.001). As measured DSC, the onset temperature and enthalpy were accordingly increased during storage period as the acaiberry
contents were higher then control. According to sensory evaluation results, the after swallowing, appearance, flavor, taste and texture of juak
was acaiberry powder 1% and acaiberry puree 6% proper score is recorded. Overall acceptability of acaiberry juak powder 1%, puree 6%
percent of the additives are also the highest mark in the sensory characteristics. Also aciberry powder addition of more than demonstrate a

good reputation in the development juak will suggest more appropriate form of puree.
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(Alexander Schauss 2010, Veridiana Vera de Rosso & 2008).
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Table 1. Formulas for juak added with acaiberry(Euterpe oleracea Meart)

Concentrations

Ingredient (g) Con, Powder (%) Puree (%)
0 1 3 5 3 6 9
Glutinous (g) 200 198 194 190 200 200 200
Acaiberry powder (g 0 2 6 10 - - -
Acaiberry puree (mL) - - - - 6 12 18
Water (mL) 36 36 36 36 30 24 18
Salt (g) 2 2 2 2 2 2 2

| Soaking glutinous rice for 6 hrs

|

| Drain(30 min)

|

| Milling

|

| Sieve(200 mesh)

|

Mixing glutinous rice flour
with Acaiberry powder(1, 3, 5%) or Acaiberry puree(3, 6, 9%)

| added salt, hot water

| Kneading(20°C, 10 + 05 g)

|

| Shallowing frying(140~150°C, 2 min)

|

| Juak

Fig. 1. A manufacturing process of juak added with acaiberry

powder and puree
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Table 2, Moisture contents of juak prepared with different ratio of

acaiberry powder and puree

ncentrations  Con, Powder (%) Puree (%)

F_
SOD AR ©0)=100{(NEH7H9] FHE/ 734719 F335=)x100) Composition 0 1 3 5 3 6 9 value
Moisture 2409 2230 2241 2242 2221 2241 2121 18033
] . _ N o0 4001” 4001° 4001 400" 4026 4010 OV
8) oFIH &7 5(Nitrate—scavenging ability, NSA) 57 001 001 001 001 002 036 _“0.10
" Means with different letters are significantly different at p<0.05

Kato $(1987), Kim $(1987)9] ®W e wa} 1 mM NaNO, “pC.oo1
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Table 3, Size of dough and juak prepared with different ratio of acaiberry powder and puree

Diameter (mm) Height (mm)
Concentrations Dough Juak Dough Juak A B
(W1) (W2) (H1) (H2)
Con, 0 37.74+0.19 39.90+1.83 8.3510.19 9.59+0.,50 105.73 114,94
1 37.60+0.43 39.2240.52 7.1610.30 7.79£0.60 104.31 109.06
Powder _
% 3 38.76+0.53 40,16+1.13 7.2710.22 9424084 103.60 129.65
5 38.3310.32 39.08+0.94 7.6810.57 10.12+1.30 101.96 132.01
3 36.01£0.33 36.80+0.87 8.98+0.40 8.31+0.71 102.18 92 44
Puree _ _
- 6 35.98+0.09 36.99+0.97 7.6040.55 7.23+0.35 102.81 95.69
9 37.33%1.15 38.29+1.34 7.00+0.23 6.8710.69 102,62 98.25

A : (Diameter after frying/Diameter before frying) X 100
B @ (Height after frying/Height before frying) x 100

2) 3=
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=
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FHAE AEFS JERATE. agt® bt GA ofAtolu g
O Fd AJ7E SUbel wel frejAes sk AE
VERN2THp(.001). ©)F Choi YO $(2009)¢] 72< &
7hek Fote] Mwoa el Hrbege] UM E Lk
28kaL, a@kd bRk SUbeHE Adel fAlsA YEstt L
el 7haet agre] F7RE ofAlelwlE] o FHIZF AW
Aoyo] Fofe] Mite] PES WAE ZoE B 5 e,
bate] F7hs FUs Vgl AFe=2HA kel TV AL
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4) Z A ZH(Texture)

Table 59} Zo] texture SA A ZAXE(hardness)= WHFT
o] 0,472 7P A Jelgton, ofxtolwz] 2E ol
0.82~1,18%, o}Atolvla] Fdl H7lto] 0.52~0.60n& 7}
Fol F7kd mEl foddez FUFFATHp(.001). oFAfolH|
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Table 4, Color of dough and juak prepared with different ratio of acaiberry powder and puree

Composition Dough Juak
Concentrations L a b L a b

Con, 0 91.5240,53" -0.87+0,00' 5.80+0,08" 76534037 -2,08+0,02° 6.54+0,13"
1 68.81+0.82° 4994009 3.6240.10' 49.86+0,76 5.2340.11° 3.8140.12"
Powder ¢ b ¢ ¢ b o

o0 3 55324075 8.1040.21 3.66+0.05 34.11+1,08 8.47+0.08 5.40+0 28
5 50.15+0.71° 9,07+032" 4,24+0.10° 30.780.60° 9.1620.04" 6.27+0.24°
3 76.07+0,26” 2.80+0,03 83140,15° 60.40+0.53" 3.2440,06 10.93+0.36°
P:;Se 6 70.2040,53¢ 405037 9.45+0,59" 54.130,64° 419+0,09° 11595007
9 67.29+0.89° 5.1240,11° 10.67+0,39" 45.06+0.23° 5.63+0.12° 13.4740.16"

F-value 122293 770,03 33249 173652 632291 86052

1

“p(.001

S 2 F 22 83 A A 297 A 635 (2013)

) a~g Means with different letters are significantly different at p<0.05
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Table 5, Texture of juak prepared with different ratio of acaiberry powder and puree

Composition Hardness Springiness Cohesiveness Chewiness Brittleness
Concentrations (g/cmz) (%) (%) (kg) (9)
Con, 0 0.47+0 34° 82.70+0.11% 78.69+0.28' 0.35+0,05 28,5310, 26"
1 0.8240.02 84.262030' 78.89+0,02 0.6140,02° 50.49%0.13°
POWder a =€ e b - b
0 3 1.16+0.14 84.98+0,55 79.16%0,04 0.8240.03 70.05+0.04
0,
5 1.18+0.05° 85.82:40.24° 83.93+0,03" 0.94+0,04" 84.2540.17"
3 0.5240.04% 89.22:40.32° 80.2040.15" 0.4140,01° 35.6240,08'
Puree od b ¢ d ¢
o 6 0.60%0,02° 90354046 80.6420.05 0.48+0,03" 39.3140.09
0,
9 0.69+0,01° 91.36+0,50" 81.7420,07" 0.49+0,03" 43.340.18"
Fvalue 68.69" 22540 65296 17218" 510784

U *E Means with different letters are significantly different at p<0.05

“p(.001

ZYHct 1¥E o] Wi FREERS
7 uEd Aew
82.70%0l H]F| o}rlold]z] Hwtx
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=
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ojwlz] iy Fo Wkt BF folshl sk 4%
A(chewiness)Z FA A4 (brittleness) QA| ofAlolu|g] Baka}
el 7k STl wet STkt ARED fFold A
o] Rtk Kim HS(2012)¢] opAlelwElE F7lst wixle]

texture A AEE optole] B Aie] i wt
Aol gastglon, 44 ddge Wl fol

Al zpol7} glof ofrteldg] Fota) AtEE AdE U
Wit
5) 2tEA]o}d (Anthocyanin)

Fig. 25 EAOR e SH3 Asz ozl v
oplollz] Beke H7hE Fohe 19.49-50.19%, oLAjolH 2]

FYE Arlst Foke 16.52~27.83%2 FojHoz =L e
Alobd S YERNQITHp(.001), obrfelulE]e] QFEAJold

SheFe 282~303 mg / 100 g0 2 o] 2% Hlgle] StEAo}
del gl dmsuge 0 dEaohdel gegel Ee
Ao 2 JeEldth(Wu X % 2006, Alexander Schauss 2010,
Veridiana Vera de Rosso 5 2008). Weba] E dTte] 284
I o] Hls) oprfelwlE] EEd FHIE H7keE Fote]
FEAoP Fhgo] =2 S UEd 21 ofAloldlE]
W FY o] Ay Foo StEAlopd $hafo] ks F A

ole} Azt

6) DPPH A A3 o=(DPPH free redical)

Fote] pprrH AAEolse vehd Adhs Fig 20 2tk
izt 22.67%] W] ofAteldE] B AUl
67.00~82.67% HEZZ 5% H7} FJo] 714 =9k, ofAlol|

g F9 AL 45.33~61.67%% 9% H7kEo] M =4 U
ERTHp(.001). ofAfolulz] EEe] DPPH  AAF AT
78.06%0]3L, ofrtoldlz] FElE 69.52%F ofrtolwlz] F
H7kee] DPPH ARgolsol ofAfewe] Frdll 7kt
A PR ofalolng] Hrto] @oldrE Filsls
o] ZoldL o 4 Yl Kim HS(2012)Q] o}Afolw|a] Eut
S H7Ke HHH9] 31.16~68.91%2] AT ofAlolu|z]
A7V F7tol whel AAFs Aol ke Adel &
AR 7gS VERY QI

7) SOD FAFEA

Fig. 2= 99| sob fAH3S vehd Axeldt, dizT
23.31%¢]] B3] o}rtolulg] B H7lFo] 34.91~54.08%, oFA}
ollg] Ful H7krol 28.35~44.00%2 UeR} ofrfolle]
Ve S7bel wiEh felFHem I8l ¥ soD AR
e Yehlle A4S BATHp.001).

8) obAArY AA%

Fopol ol SR Fg 29 2k U
(1200090 8] ohrtelilz] Fut Falo] Wrhel 27}
Fo weh 2 AR feldes e A%S Rad
(pCooD.  ohijollzl  wEe WA Fored A%
12423251, opfolizl FEE AME Forel A%
1215276002 A7V F7hel whet 7ksh A% ek
et

o

9) s

Zolo]l B AP Table 63 o] 9Fe] Mo oA}
olgle] ¥ FHo Hrbge] FEFE frofHow R
oA = AS HIth(p.001). vizze AEE gzl 7}t
L P@A JERsen, ofrtoldg] B 5% HIbE, ofrtel
Wl Fa8l ow Hrkrel 7P ARG sty F4s
2 oprtold] BF} FHo HrlE Fbel wEl =4 U
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Fig. 2. Anthocyanin, DPPH radical scavenging activity, SOD—like activity, Nitrate—scavenging activity of juak

added with acaiberry powder and puree
Y Con, : Juak added with 0% acaiberry(Euterpe oleracea Mart,) contents

acaiberry powder contents
acaiberry powder contents
acaiberry powder contents
acaiberry puree contents
acaiberry puree contents
acaiberry puree contents

2 & Means with different letters are significantly different at p<0.05
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Table 6. Sensory evaluation of juak prepared with different ratio of acaiberry powder and puree

Concentrations

Sensory properties Con, Powder (%) Puree (%) vaFI;e
0 1 3 5 3 6 9

Color 1.00+0,00 4.28+1,07° 5.8620.66" 6.86:0.36" 2.5740.94° 3.86+0.86° 5288073 101.29°

Appearance Sleckness 6.29+0.91° 443094 3,0040.55° 2.00+0.96 5.43+076° 4.86+0.36™ 414+066" 5014

Savory 143+051" 2.7141.02° 4712091 6.0040,55" 3.86+1.03" 44141037 500t1.11° 3640

Flaver oily 6.00+1.36" 486+151° 3574134 2.29+1 07" 3294073 286+117 2004078 2090

Savory 5.7140.73" 2.14+1.03° 2.86+0.86° 4574051 2.1440 36° 2712073% 371107 3995

faee Qily taste 6.10+0.86" 6.1470.66" 5.57+0.51" 414+0.86° 5.86+0.66" 5.43+1.22° 4294107 3613

Hardness 1.5740.76° 4.000.55° 543051 6.430.76" 2574076 3,5740.76° 5008078 8003

Springiness 2,711 33¢ 4,57+0.76" 5.5740,76" 6.1410,66" 4294107 4712091° 6.00+055" 2465

fexture Cohesiveness 357214 443+076" 4.00%2,00™ 3.20+091™ 42740.76" 3.86+1.17" 2714047 340

Chewiness 2.86+1.79" 3.57+0.94° 5.28+0,73" 6714047 3,1450,66" 457+0.94° 5431076 2863

Y %" Means with different letters are significantly different at p(0.05

“p.01, “p(.001
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Fig. 3. QDA profiles of juak prepared with different ratio
of acaiberry powder and puree contents
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