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Abstract

This study aimed to determine the physicochemical and sensory qualities of yogurt dressing prepared with
Bokbunja juice(0, 10, 20, 30 and 40%). As the amount of added Bokbunja juice increased, contents of organic
acids(citric acid, tartaric acid, malic acid, succinic acid and acetic acid) increased. The viscosity of the control
group(8306.67 cP) was higher than those of the others(1633.33~6913.33 cP). The pH of the control
group(3.96) was higher than those of the others(3.90~3.85). The sweetness of the control group(14.43) was
lower than 10% Bokbunja juice added group(14.93). Color L decreased significantly, whereas a value and
b value increased significantly with more Bokbunja juice added. DPPH radical scavenging activity of the
control group was 5.84%, whereas those of yogurt dressing samples with Bokbunja juice ranged from 39.72~
88.17%. The sensory property results showed that yogurt dressing with 30% Bokbunja juice added group had
the highest value in terms of color, flavor, taste, mouth feel, and overall acceptability. Overall, the result of
this study indicates that the yogurt dressing containing 30% of Bokbunja juice was most preferred among
the groups.
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(Kim MH et al. 2003).

ey} Aol Bol AHgshe thEAR] =
Aol nled|zE 22 70~80%, FE 12~
16%, =22 2~3%, 3|8 1~2% S(Chang H
G - Yoo BS 2008)°.& ZA4} slafo] @S ¥ o}
et G E T el 2H Bl o Wl
W5 AW o] dig %e7F ATHWeiss TJ
1983). whA] mlou|= ko] AHm A=2e|r) @
< 7157 =dl4dE o A5 (Hwangbo MH et al.
2006)3t= FAlo wet mls(Jeong CH et al
2007), ¥7&(Shim HJ ef al. 2008), 7H<#(Choi SN -
Chung NY 2009), "1%4(Kim HY - Jo HA 2010),
2(Lee JA 2012, Lee YJ et al. 2010) 5= 37}

o=
sto] AR AReE Sola 78S #9

A #8584 57, 20 24 FHEA)
A4E

5ol 2lem(Gilliland SE 1989),

T

o] Ask(Jung HA et al. 2011)52] &3}7}
o bkt FAR H7Pt 7hFsstER 7154
Slol] 5o He FAEE H7istd A2lgA
| 8 73 SF2EE A=z A AFE
o] W& o] gktkShin JH et al. 2010). L2} &
TE2EZ AMESE =14 Azl #et A5 A4
Wx 325 HA7F 7 2ES o838 =84 A
Z2] 224 sHwangbo MH et al. 2006), E-5FH|2]
2 A1 8 F2E Ao ZAEA(Lee
WG - Lee JA 2012) & 177164 AEE H7ket
ST2ZE =g tigk A= A9 gle 2%
ojtt.

E-52} =7](Rubus coreanus Miquel):= ]2}
o] &oh= FAggTelth Hole 3 mIERE A
2tal Z7|7F R A gl o Bzt yie
ME2L U571 Akt E7] Hadeld ¢

oY O

(]

8] 8l 7he= gl Zae|eh 22 7HA7L

=4tk 9& 5~7%9] o xzto] Y B

= o} flom ME o XupAl Aelstar itk

o 27te] AAlE A® # e Bl B2 2l

WSty WE T2t o 249 Hol=3~6
1

i
9
se
rlo
ol
A
N
%0
O

AE 7H ol A5 10 embFela %
3 gl FA ESoltit Ul A ¥
(Doopedia, Rubus coreanus). -7-2|2te] AT,
THA, A 2 L8, T v, #E T
1] 3l 1,000m ofe] 2F71s5e] Aol A+
sk Avlake] digs] g2 Ae= 59700
o] 93 6€ 4= W el durt HA o
A7 Wsted el = vds drle A
A2 RS BEAFE AL @oKIm LT 1994, Kim
TJ 1994, Kim JK 1984 ).

e HER Qg (P £4E Hast
= WA & st ofye} o)Al Fwol 9l
, A7) BHoR QI3 KGR, AT,
T4 8 A7 Eola &5 A s, 7]

| A

[RE=1
| oo, WRE SAG0 SA Helt

N

BN ot

2

o2 @r

T
N3

X o
=,

Lot Ho

o
_OL
rir
of
NNy
of\
o
AC)
o
S
Jo
I:°1‘
o
N,
olr
oX,
o
i)
o

grsts, f7]4h HIE B
, HIEMR C, 5717353} quercetin, ellagic acid,
sanguiin H-5 5<] phenol’d 3}3H&Eo] = o
S thLee JH - Hwang HJ 2006, Pang GC et al.
1996). H A A=7} opFet A2 7s=
71 Aoz defl wet o5 Ao riY
Aeldd E4s g6t 7154 AEe s g
stazt ste A7 A AvKSung KH -
Lee JH 2009). E-5Atel| shid Ae] Aol gk
AFZ= d# 7] ¥ tamnin 2 fla-

vonoids $}3tE &9 AEEA(Kim KH e al



2

o
Y

7k

2000), Mg 31 EIHKim DH et al. 2005),
ghot 2 g EY A~ FINKim JH ef al. 2006), 3
ZF 82K (Park JH et al. 2006) 5ol &3 ATE
ol Jltt. 12lal BEAE o] &3 tpFet 7154
213Z o] B3 ATEE 2](Kwon KS e al.
2004) 24 872 E(Lee JH - Hwang HJ 2006),

EE2#H(Han SK et al. 2006), BEA =8l
(You OK et al. 2007), =5(Han MR - Kim MH
2007), ¥ (Yu OK et al. 2008), £~7~(Sung KH -
Lee JH 2009, Kim HS 2007), =&/ (Jung SJ et
al. 2008) So] Ut} BEAE= vlwA AFak|r}
AAl 50 ka5 2 FdS st sl o
= ol &g g A AFY AN

2 3%t Wag gl

weta] 2 AFdAe 4 7158 249 A
284 AEe o drsta e BEAE A
7154 NEo R sl usl BEAGES o] %
g QFEE =S ARG F oolges 54
9 H54 F4 542 vaste] 5EAEe]
A A7V AR A7 eTEE =u

Mt 7hsd & AAstAL st
. M= o e
1. &l M=
1) &8 M=

sq=

E =¢149

3l %Aj 2

o1

n{kl

STEE =Yl Azl A dink= Z4|Ql

STEECEY HojelFE), dRFAE 2E
dlol4), BCEANE, obhAlol), AF(HA),

1=

FRHAFABE BEA2EEDIN Y
fol ALgatg o BEAFE AL BEAE
A 2R, oAk g2yE T8 14 & @
T HAE(HR-1372)2 2587 223 3 20 mesh
Aol Ael A8

ol
I

o

=

) S2EAE 0t QFEE Sofd HE
ST2ZE =749 AR ¥ = <Table 1>}
Zomn AegPAH(Lee WG - Lee JA 2012)5 Far
sled 5 o]AF qu|AE S AR & 7 At
Aol W&z Azsgch Azye 8710
QTFEE BEAFUZRT LT2E & U

1o~40%) aﬂ%%i, = ig,g W E == o

1) |18t 2M
AeE SRR 127 #d3ket F 10
100 mL £ Ze}azo] ot & 254
A2 A &ge] A 2532 A7 FE3)
th 5C2 941%-2]7] 3000rpmell A 30%37 ¢
v ¥ Aeds S o

LB oo
2o

O]
nb &

membrane fil-

<Table 1> Formulas of yogurt dressing with bokbumja juice

Ingredient(g) Samples
Control BYDI0 BYD20 BYD30 BYD40
Yogurt 300 270 240 210 180
Bokbumja juice 0 30 60 90 120
Lemon juice 20 20 20 20 20
Honey 25 25 25 25 25
Salt 1 1 1 1 1
White pepper 0.5 0.5 0.5 0.5 0.5
1) Control : yogurt dressing added with 0% bokbumja juice

BYDIO : yogurt dressing added with 10% bokbumja juice
BYD20 : yogurt dressing added with 20% bokbumja juice
BYD30 : yogurt dressing added with 30% bokbumja juice
BYD40 : yogurt dressing added with 40% bokbumja juice
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{Table 2> Operating conditions of HPLC for analyzing organic acids

Specification

Condition

Column
Mobile phase
Flow rate
Column temperature
Injection volume
Detector

Eclipse XDB-C18(4.6x150mm, 5un, Agilentiit, USA)

5 mM sulfuric acid
0.6 mL/min
30C
10uL
DAD 214nm
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{Table 3> Organic acids of bokbunja juice
(unit:ug/mL)
Organic acid Content
Citric acid 10269.69+110.58
Tartaric acid 77.62+3.78
Malic acid 231.26+7.58
Succinic acid 358.98+10.23
Acetic acid 167.85+7.95
3. SAX2 w@ekal Succinic acid 358.98 ug/mL, Malic acid
HASAAE v &3 RE A8 47 SPSS 3 231.26 ug/mL, Acetic acid 167.85 ug/mL =2

2 13Y(SPSS 20 for Windows, SPSS Inc.)S ©]-&
dto] EAHEA(ANOVA)S AAleti e, o 574
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YERSLT}. Tartaric acid”} 77.62 ug/mLZ 713 &
Al AZEAT 72 BiExbe] vk Ee
B 85%, =T 0.2%, ZAW 0.8%, TE 6.5%,
A2 6.4%, 3% 0.5% (Lee JH - Hwang HJ
2006)°] 12 F= 10~12 Brix(Google, Gochangsu-
nyeon), A= 0.63%, pH 2.87 ©]tH(Park HJ et

al. 2012).
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{Table 4> Organic acids of yogurt dressing with bokbunja juice
(unit:ug/mL)
Organic acid Samplesl) F-value
& Control BYDI0 BYD20 BYD30 BYD40 Y
Citri i 4214.25+ 4873.18+ 6047.36+ 6906.92+ 7829.66+ 229,11 %#*
itric aci .
193.65¢ 96.84d 62.31c 168.26b 249.29a
1.49+ 46.78+ 4.35+ 54+ 87+
Tartaric acid 31.49 6.78 54.35 77.5 83.87 08,08 %+
6.32d 3.63¢c 1.20b 34la 2.46a
41.71+ 50.88+ 66.78+ 1.35+ 108.61+
Malic acid ’ 7 ? 442, 14%**
2.99¢ 0.54d 2.44c 1.63b 2.92a
761.94+ 824.59+ 865.40+ 950.80+ 986.76+
Succini id 69.90%**
veetnic act 32.45¢ 8.92d 15.28¢ 20.83b 1.83a
11.81+ 4277+ 57.37+ 7433+
Acetic acid N.D” 3699.52%**
0.44d 0.62¢ 1.01b 1.30a
1) Abbreviations are referred to <Table 1>
2) N.D means not detected
3) Different superscripts within a column(a-e) indicate significant differences at p<0.05.

#p<0.05, **p<0.01, ***p<0.001
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{Table 5> Viscosity, pH and sweetness of yogurt dressing with bokbunja juice

Samples”
F-value
Control BYDI0 BYD20 BYD30 BYD40
Viscosity(cP) 8306.67+ 6913.33+ 4593.33+ 2780.00+ 1633.33+ 42 24w
iscosity(c .
Y 133.17a 98.66b 231.80c 270.55d 41.63¢
3.89+ 3.90+ 3.88+
pH 3.96+0.03a 3.85+0.03b 2.32%
0.03ab 0.09ab 0.05ab
Sweetness(oBrix) 14.43+0.06b 14.9340.06a 14.57+0.21b 14.07+0.06¢ 14.2340.06¢ 20.21%**

1) Abbreviations are referred to <Table 1>

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

#p<0.05, **p<0.01, ***p<0.001
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{Table 6> Color value of yogurt dressing with bokbunja juice

Hunter Samples”
F-value
Color Value Control BYDI10 BYD20 BYD30 BYD40
28.93+ 28.73+ 28.48+ 28.23+ 27.99+
L 8.93 8.73 8.48 8.23 7.99 3189,08%**
0.0la 0.01b 0.23¢ 0.01d 0.0le
-0.17+
a 0.00 0.27+0.01d 0.68+0.03c 1.13+£0.01b 1.51£0.04a 2206.61%**
.00e
-0.69+ -0.65+ -0.63+ -0.62+ -0.59+
b 0.69 0.65 0.63 0.62 0.59 34,004+
0.02d 0.01c 0.02b 0.01b 0.0la

1) Abbreviations are referred to <Table 1>

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

#p<0.05, **p<0.01, ***p<0.001
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2) Bars with different superscripts(a-e) indicate significant differences at p<0.05.

<Fig. 1> DPPH radical scavenging activity of yogurt dressing with bokbunja juice
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{Table 7> Sensory evaluation of yogurt dressing with bokbunja juice

STEE =y 71557 § =4 Ho1E

Sensory attributes Samples” F-value
Control BYDI10 BYD20 BYD30 BYD40
Color 1.07+0.37d 2.53+0.68¢c 3.97+0.81b 5.57+0.73a 4.20+0.76b 187.89%**
Thickness 4.23+2.16a 3.87+1.17ab  3.60+1.00ab 3.33+1.27b 3.17+1.95b 2.19%

Flavor 1.23+0.63¢ 2.53+0.78d 3.73+0.69¢ 4.97+0.94b 4.43+1.25a 88.33%**
Taste 1.10+0.31d 2.67+0.66¢ 3.73+0.87b 5.73+£0.87a 5.47+1.07a 177.12%**

Mouth feel 3.87+1.53¢ 4.20+1.21bc 4.67+0.92b 5.53+£1.09a 4.50+1.14bc 8.31#**
Overall acceptability 3.23£1.19d 3.97+1.16¢ 4.97+1.03ab 5.50+0.94a 4.77+1.52b 16.92%**

1) Abbreviations are referred to <Table 1>

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

#p<0.05, **p<0.01, ***p<0.001
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