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Quality Characteristics and Microbial Safety of Sunsik with
Dandelion (7araxacum platycarpum) Complex Extract Powder (AF-343)
for Home Meal Replacement

Ha-Na Ra - Hae-Young Kim'
Dept. of Food Science and Nutrition, Yongin University

Abstract

We investigated the antioxidant and physicochemical qualities as well as the sensory characteristics, and microbial safety of sunsik
containing varied amounts of AF-343, which can help add moisture to the skin and relieve the symptoms of atopic dermatitis. Samples
did not show significant differences in pH measurements, but the pH had a tendency to increase with tendencies as increased amounts of
AF-343. The total phenolic compound contents and DPPH radical scavenging activity, indicators of biologically active ingredients such
as antioxidant, anticancer and antibacterial activity, significantly increased as the amounts of AF-343 increased (p<0.05). In an
acceptance test, the samples did not show significant differences, however samples with the 750 mg AF-343 received the highest scores
out of all the samples in overall acceptance. All samples were confirmed as microbially safe according to the food code applied to food
manufacturers. Aerobic plate counts of the control group were 1.60 log CFU/g, while those of samples with 750 mg AF-343 were 1.70
log CFU/g. E. coli. Pathogenic microorganisms tests were either negative or not detected in all samples.
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Table 1, Ingredients of sunsik with varied amounts of dandelion
complex extraction powder (AF-343)"

Sample
AF250”  AF500” AF750”
AF-343" 0 0.25 0.50 0.75
11.75 115 11.25
4

Ingredients
& ® Control

Roasted brown rice 12
Roasted white soybean 4
Roasted black soybean 4
corn 1
spinach 1
kale 1
sweet pumpkin 1
seaweed 1
apple 1
black rice 1

1

1

sorghum

e T T S S e O S S S = S N N
— = e = e e e e e N
e T T S S e S S S S = S N N

adlay
potato 1 1 1 1

Water 150.00 150.00 150.00  150.00
180.00  180.00 180.00  180.00

Total

YDandelion Complex Extraction Powder

Y AF250, AF500, AF750: Sunsik added with dandelion complex
extraction powder (AF-343) by 250 mg, 500 mg, and 750 mg,
respectively.

st BEASATE A4 5 ¢ S/ 45 mLE Hlo] A
Y wHAZl & 45 HES pH meter(CP-411, Sechang
Instruments., Ltd., Seoul, Korea)Z =33} t}.

2) M

Ao Mz = 133 A2A|(Color JC801, color Techno
system Co., Ltd., Tokyo, Japan)E AF&-3}a] L(lightness),
a(redness) % b(yellowness)#kS S35 Th & AT
(Standard plate)2] L2 98.66, agk2 0.02 18]3L bak
-0.56°] %4t

ZF dE 3E &L Folin-Denis's phenol method(Lee
AY T 2013)°l Fste] Sk TE A2 1 goll ethanol 9
mLE 7Feto] 2443bEt FE37 o3y 1 mLE F5ho
IN Na,COs &% 2 mLE 7Fekal 383 HAIsk] 50%
Folin-Ciocalteu A 2f(Sigma Aldrich, St. Louis, MO, USA)
1 mLE #H7bste &g § 3083 RESAIAS A5y
FHEE 750 nmol M SAsl e F o= dgte I
2 gallic acid(Sigma chemical Co. St. Louis, MO, USA)E
A8k AR do] tide $ 100 g 59 mg(mg GAE/100
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4) DPPH 2iC|Z AHNS

DPPH )z 2752 Blois MS(1958)2] HH ol 2]&)
Z43IA/th AlE= A4 1 goll ethanol 9 mLE 713}
24N &3 AFAE 3000 rpmol A 15837 LA
ot FsdS FHk] AHESHAH 0.4 mMe| DDPH
golo] Ax3 NFEY 1 mLS 7lste] RERE 5 9o
A 3087 FATE 517 nmellA F3EE S4sAh )
ZTS AE 29 O 22 o] oeheS AREEITH

AF e 4w
DPPHradical 2% (%) = (1 — Nz S4% x 100

5) BSZA

AE9 #AFH B Aov AFISTS A3 g+
2 fEdA 95 e WdE MASIEgon 9F SEAHT
(nine point category scale)Z 3 7}5FHTHKim S 2009).
B4 A= H7t Al 13YTE 549 AET oFsliA AL 9
ALTE 549 A=rt ZAsiAe AS Ui =S 3t
o &5 EAo] HdE= &A wet M(color), A
3t FKsavory aroma), E3K herb aroma), 1A% FFU|(savory
flavor), A% 3H(thickness), FFl(after flavor)E F7}5t=5
st 7155 AANE AFdYehs A3 SRA 959
< 42 3t 9% 7153 Z(nine point hedonic scale)=
o]-gsted HrbstAth H7E Al 1-(Es] HrholA 94
(s Foh7hA| A5 FAst=S st Brika
ZAHEARl 7] & X (overall acceptance)E A3t 54 7

= 7k Sk

4, O’Y=HA

AAAzFYN WE Fafl vdE LFALHAE f8l €
WAl A A Q] N/ oS S ST
w3 HdA PAEERE Y FRE L% B F
e AABIATE AlS 10 g BHS 90 mLE stomacher
(Lab-blender 400 C, Seward Co., London, UK)°l|A] 230
pml 2 187 #Ase & 1 mLE Fsk] B4 9 mL
of dAIX R st YukilT A 28] AE &
H 1 mLE 3MTM petrifilmTM aerobic count plate(3M,
St. Paul, MN, USA)°l HE F 35+0.2°CollA] 24A17F ul
oFstol AAE F2 Ao AFEE 3M™ petrifilm™
plate reader(No. 6499, 3M, St. Paul, MN, USA)Z Al4=35}
of, FFF7E 30~3002] AL AeskA] log(CFU/g)E U
ik AT ogdEe AEEd 1 mLE 3709 3M™
Petrifilm™ E.coli/coliform count plate(3M, St. Paul, MN,
USA)oll HZ3}aL 44.5£0.2°C0 A 244 7F v okste] 71~
TS AT HERS FAAAY FHOE stal Tpd

Al et e] 2] A 30 Al 55 (2014)

Aol JAAHA] S wolle FHAE 4= Sth
FAANECl AL W= " EC TEHOZHE eosin
methylene blue(EMB) #HJA| (Difco Laboratories, Detroit,
ML, USA)oll HZE3k] 35-37°Coll A 24A17F viF3ESIT).
g & dgHA ks -l R (Deoxycholate Lactose
Agar, Difco Laboratories, Detroit, MI, USA) ¥ RE3H3
"l A|(Nutrient Agar, Difco Laboratories, Detroit, MI, USA)
2 747zt oAt frduiAlel HEE AL 35-37°CollA
48 M3 wfFekal BEdul Ao HEd A& 35-37°Cel
A 2443 viFstATh Aol A A S Q1A S}
AS woll= old sgste BEsHduA oA widdE H
g FHste] JFENE AAlste] O8SA, FolEA It
< RIS F st AFS AAste] oIt FPeE &
sttt WL vABES Salmonella spp., Staphylococcus
aureus, Clostridium perfringens, Listeria monocytogenes,
Escherichia coli O157:H7, Bacillus cereus 5 6ol s}
o] Korean Food Standards Codex(Kim KS & 2006)°] &
steo] SA3IAT) Salmonella spp.= ZAA 25 mLE F 35k
225 mL2] Peptone water(Difco Laboratories, Detroit, MI,
USA)9ll 7}3F 5 35°Col|l Al 2447t S v oFakoleh wliek
A 0.1 mLE 33t 10 mLe] 3M™Rappaport-Vassiliadis
HiZ]|(3M, St. Paul, MN, USA)°ll #F3}e] 42°Col A 244
Zb sttt Sl ddS Xylose lysine deoxycholate
agar(Difco Laboratories, Detroit, MI, USA)°ll FZF3}] 35-
37°CellA 2413T wljkste ke Attt Staphylococcus
aureus= ZAA| 25 mLE F3ted 225 mLe] 10% NaClS
718t tryptic soy broth(TSB)HlX|(Difco Laboratories,
Detroit, MI, USA)°ll 7}3F & 35°Col|A] 24413t St i<k
sl Zuekel-S 3M™Baird-Parker(RPF)3HAHI A (3M,
St. Paul, MN, USA)°ll HZE3tAT) i & g 4o
EFHT gto® Fel =2 Alsta MurE
Hot AE3IIAT. Clostridium  perfringense= *38-8<
1 mLE 3M™Cooked Meat ¥iA|(3M, St. Paul, MN, USA)
of HEst] 35°CollA] 24AxbE<E 7] vttt &
3 g3 g At sIMuleE Fote] ALt
IR, Listeria monocytogenes= A 25 mLE 33k
225 mL¢] 3M™Listeria ST H1A|(3M, St. Paul, MN, USA)
E 7FE & 30°Col A 48A17F vkttt Sl S
3M™Oxford agar(3M, St. Paul, MN, USA)ol| &3}
30°Col A 24A1ZF wlFSIHT}. Escherichia coli O157:H7
< A 25 mLE #3led 225 mL tryptic soy broth (TSB)
(Difco Laboratories, Detroit, MI, USA)E 7}k & 35°Col| A
2473t S eFetath wiF = F=tell tisked polymerase
chain reaction (PCR)(GeneAmp 2400, Applied Biosystems,
Seoul, Korea)= AAI3t &1 A[HS s & H|ZH
& AR A, 0157 2 HT o] FRI=EAUES u) 0157
H72 BASIAT}. Bacillus cereusi= 747 25 mLE #3531
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225 mL2] 34L& 7late] FE3et 7S 3M M Mannitol o tjx7o] 82.1540.21% = AF-343 A7} A2 Agar
Egg Yolk Polymyxin agar 3-H®JX|(3M, St. Paul, MN, o foH o2 A e THp<0.05). 3EFEFS AF-343
USA)ell E3t 30°ColA] 24413 v Fstadnh. 891 5 7ol $718E foHos 71t thp<0.01). ©]
AE el M E Fate AlLksidch T AF-343 H7hekel we} d2le] Fr)Eo] Frtete] 3
o] Wolxl Ao ® AmEHY MAS HUNG Ao F
5. SAIXzZ| AENATNME M H 7 o] 21842 Ao 35
B Ao NE JEEAAE AN BE Age 35 T STk & A7eh wARE A HlH(eon
ol WHE AAE o AFANE FARY T2 YS9} Kim MW 2010).

_]
X
SPSS version 12.02 ©]&3le] HFH3kd BFHA)

2 e
ek 7 A7l dis] 24k BAANOVA)S AAst 2. M4l FEEY
o Fo8S A3t Alse] gkl g o4 1) pH
2 Duncan's multiple range test® ©]-8&3}o] EA3}Th NEdE5gF2E 27 A2 pHE SAT A=
Table 39} Zo] AEXF frojate flloy thxd l pH
I, zo} 20 p&Et 5.72+0.282] Fo = 7P Wre pHE UERI oM AF-343
H7VeFo] S7HETE A2 pHYF HokAlE AEFe A
1, dutdE t}. Song NE w(2013)«l AFAAME el vls] WE
A2e] YubE BEXAE Taple 29F 2oh A4 g FEdE A7 7154 504 e EF 7
P mE ABTANA 023-041%2] W e Holwy  Weo] A pHe| YFoE NF USH FEAE
Sox}2 Holx| oobth whlA 3heke fzTro] 1.79+ 7K A9 pH7F 7k AES Yehdo] £ A9
0.07%=2 714 Yo AnE mgor) AF343347F Algz Adet fAsITh
< 1.83-1.94%9] & HolH fojake fldlth 8=
Table 2, Proximate compositions of the sunsik
. Sample 2
Properties (%) D ) D F value
Control AF250 AF500 AF750
Crude lipid 0.23+0.07" 0.33+0.06° 0.31+0.21° 0.41+0.92° 2.03"
Crude protein 1.794+0.07° 1.8840.13° 1.9440.28° 1.83£0.21° 1.40™
Water 82.15+0.21° 81.49+0.26" 72.33+0.00° 81.50+0.24° 1032.410""
Ash 0.350.00° 0.37+0.01™ 0.38+0.01%° 0.39+0.01° 11.89"
Carbohydrate 15.48+0.21° 15.95+0.18" 25.05+0.00" 15.89+0.36° 826.05"

DAF250, AF500, AF750: Sunsik added with dandelion complex extraction powder (AF-343) by 250 mg, 500 mg, and 750 mg,
respectively.

INS: not significant, *: p<0.05, ***: p<0.001

“The same superscripts in a raw are not significantly different each other at p<0.05 by Duncan's multiple range test

Table 3, pH and color values of the sunsik

Sample 2
F value”
Control AF250" AF500" AF750"
pH 5.72+0.28" 5.74+0.16" 5.74+0.26" 5.75+0.24" 1.67°
Color-L 93.08+0.28° 93.45+0.31° 93.62+0.32" 93.79+0.42° 735"
a -14.84+0.05° -15.02+0.53° -15.21+0.07° -15.40+0.04° 176.70°°
b 8.18+0.27° 8.38+0.30% 8.57+0.31° 8.57+0.31° 3.56"

DAF250, AF500, AF750: Sumsik added with dandelion complex extraction powder (AF-343) by 250 mg, 500 mg, and 750 mg,
respectively.

?NS: not significant, *: p<0.05, **: p<0.01, ***: p<0.001

The same superscripts in a raw are not significantly different each other at p<0.05 by Duncan's multiple range test
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2) M
Axle] Aeg BA% A3 Table 39 UERAATH
*4*‘91 HES UeEhE LEES AF750(AF-343 37 750
g A2ho] 93.79+0.429] FHOo =2 FoHo R JHA &9
gtt](p<o.05) AF250(AF-343 H7FF 250 mg A14))0] 93.45
0319 FOE thET 93.08£0.283 Hlwale] Fo]F o
2 Z7FFItHp<0.05). AF-34337+29] agte -15.02+
0.53 ~-15.40£0.042] W2 Y T =7 -14.84+0.052F
Hlnlste] 7heko] F71ekel wet M2l S =71 f9
Aoz Z7IIATHp<0.05). RIEEE A7t Hue g
bk 24 B 5 A7 (Kwak IS 2014)lM = s
o Hrtgol SVHETE fFoF R Ay AT}
BallA = g B B AFAaaet AT A4 9
bat2 U= 8.18+0.273 Hlndl] AF500(AF-343 37}
& 500 mg Al2]) = AF750 AlET°] 8.57+0.312] #e
Ho] foldoz =2 AT s HATHp<0.05).

3) & Hi= &t I

Ao F vE 33E 3 % =% A= Fig. 19
AAEAY. FHESTE FHS AT AF-343 7}
gFo] Z7}eHE 168.26-225.40 mg GAE/100 g9 Zo=
thz72] 109.16 mg GAE/100 goll Bl fozog =
7FFATHp<0.05). 21E2] U4 23Rl F ZEdE
2 FAE THAE BEE sigtEely gld s A%t
ste] kst e, g 5 Theksh A g o
e AR O Z(Park CS 2005), 2 EoA FE3 E49
g olgigt grisl G4 Nl R St T8 A &
dedo ARE AHSH Itk YIEde Eed=Estd
E = AEENS Y3 free radical 2 flofFo] a4k
3l &9k skt ALS Sl flavonoid T} luteolin !
taraxasterol ¥} -2 ThoFsl AEA AES 3t U
©H(Song NE 5 2013, Kwak JS 2014), ©o]& Z3lsl=
EHE4FEE(AF-343)S 1Y 750 mg A3 A I3

HEd E5 & 7 v 4524 AFYoFEetddAa
o e 255Y AATIEAF MEAFT A 07

= st

0})|I
]

Z

4) DPPH 2iC|Z A7 s

12)e] DPPH 2 &A% S w418 A= Fig. 29
2o thx79 DPPH &z &A% 6.40+0.55%°1%%
om, AF-343 H7}eFo] F71Er5 8.20+1.30% ~ 11.20+
0.45%°] #& Holw fFoldo= F7} 31(p<0.05), &
H=3F ARt FAREASE Lee JB 5(2011)0] B gk
Ed HYE HUKE T AFelA AAFAFol
14.91+0.2% ~ 26.41+5.7%°] # o2 2T 10.99+0.1%E
o foldom st o] 2 210 Uit B A
T2} FASAT

b2l B2 2)21518] 4] 4 302 A 55 (2014)

250.00 a
g ab
= 200.00
= b
-

3
£ 150.00
Z 2)
g C
£ 100.00
=
g
=
=
=  50.00
=]
0.00

Control  AF250° AF500’  AF750’

Fig. 1. Total phenol contents of the sunsik

YGAE : gallic acid equivalent

?The same lowercases are not significantly different each other
at p<0.05 by Duncan's multiple range test

YAF250, AF500, AF750: Sunsik added with dandelion complex
extraction powder (AF-343) by 250 mg, 500 mg, and 750 mg,
respectively.

~ 14.00
® a
£ 12.00 b
2
b
S 10.00 ¢
o
£
2 go00 an
2
3  6.00
T 400
T
a 2,00
o
0.00

Control AF250? AF500? AF7502

Fig. 2. DPPH radical scavening activity of the sunsik
Different lowercases are significantly different each other at
p<0.05 by Duncan's multiple range test

Y AF250, AF500, AF750: Sunsik added with dandelion complex
extraction powder (AF-343) by 250 mg, 500 mg, and 750 mg,
respectively.

5) ZSZHAL
(1) e B4 A=
RS EFESE(AF-343) H7F Ao dsH 54
AR Jj]_‘— Table 49} 2t} MAle] e EHE‘TLLO]
53741349 Fro = 7P ofstAl H7FEASH AF2504
B 0] 5.71x1.299] gt& Ho| Ao FErt A= A
TS HYTH AF500 2 AF7504 522 938 ZH7) 582
137 2 6201269 #HOZ iRl Bl FolHoz



Table 4. Sensory intensities of the sunsik

Characteristics D Sample m m F value?
Control AF250 AF500 AF750
Color 5.37+1.34Y 5.71£1.29% 5.82+1.37° 6.20+1.26° 647"
Savory aroma 5.27+1.23" 5.34+1.33" 5.19+1.47° 5.50+1.52° 0.84™°
Herb aroma 4.79+1.45 5.23+1.59% 5.53+1.51° 4.98+1.68° 3.98"
Savory flavor 5.13+1.47° 5.37+1.45" 5.3241.63" 5.35+1.67" 0.48"
Thickness 4.46+1.68° 477£1.67° 5.12+1.54° 5.23+1.54° 445"
DPter taste 5.02+1.35° 5.42+1.17° 5.79+1.47% 5.88+1.55° 758"

DAF250, AF500, AF750: Sunsik added with dandelion complex extraction powder (AF-343) by 250 mg, 500 mg, and 750 mg,

respectively.
INS: not significant, **: p<0.01, ***: p<0.001

“The same superscripts in a raw are not significantly different each other at p<0.05 by Duncan's multiple range test

—3} Al H7tE]o] AF-343 F7bgo] 7SS A2 A
FolH oz FfAe AdE YR ATHp<0.05). A
IFo] T4 & AF-343 H7}F f5ol BAGle] =

NETA FORE HolA] ettt Ao 232

o] 4.79+1.459] gro2 7P ofsiAl HriE %o

AF500 AlZire] 5.53+1.519 o2 oizel wsf &

ojFor FsiAl B7HEUTHp<0.05). AF750 A&

S 4.98+1.682] FHOE AF500 AlF T} %9424 o

Skl o= AF-343 7] SUbshHA &

3l &ko] A1XMSE EEES A St HoF /\}EQE} A

AZF2 AF500 2 AF750 AlSro] 27t 5.12+1.54

23 £1.549] o2 U2 4.46+1.689) B3] 2]

A H7HE A THp<0.05). AF250A 572 T

Foat= gl oy Az3) o] ¢ ZsHA HrbE = 73

Btk Ao Fn= thzT 5.02+1.359 H) Lo}

o] AF-343 H7}ato] 5.42+1.17-5.88+1.559] #S Hol 3

rln _12 O o

oo yE 1> o M[I:{
i W Lo FUB"

oft
rulo

() 71== Ak
Ao 7135 ZAAF A= Table 59 o] RE 7|5

EA F&olA AF-343 H7F-F-oF ARl FolAE B
o|7] Ut ointk Ad2le] 9] AF250 2 AF500 AlS

0] 5.75+1.47 2 5.60+1.489] FOE THRT 5.50+1.43
of vlal ¢kt 2 Vs E Bk 1A% g3 A&%E
& AF750 AlE0] ZH 6 14+1.51 2 5.89+1.489] Zko
27 52 7|55 HTE B ok A9ERl s

= A A dzd 578i1 779} BlREF AF250
AF500 AlBF0] 5.71+1.87-5.35+1.789] FO. & ThA Yo}
A= AFS BYo 93|18 AF750 AlST2 5.40+1.78
9] Zko= AF500 A]E.—?E_E} o7t L V|TEE BY
o} 71SAAE 7ﬂﬂk B2 AF-3439] 1¥€ Ax
AF o] 750 mg?l AL ﬁﬂ%oﬁ 2 ), 2 A5Ad} o
ol A2 13] kol 2o o] AF-343¢] thek 1Y A
I AFFE FHT AFE M= 7= & ¥

2 o

7hFol ST E YRR FiAe 2AE BTk FE HAA e AR YERT
(»<0.05).
Table 5, Acceptance test of the sunsik
Characteristics D Sample ) D F value?
Control AF250 AF500 AF750
Color 5.50+1.43% 5.75+1.47 5.60+1.48 5.49+1.49 0.62"°
Savory aroma 6.06+1.27 5.92+1.35 5.78+1.53 6.14+1.51 1.19"
Herb aroma 5.77+1.34 5.47+1.57 5.44+1.64 5.59+1.51 0.88"°
Savory flavor 5.94+1.58 5.79+1.52 5.84+1.63 5.73+1.75 0.28"
Thickness 5.80+1.61 5.88+1.63 5.86+1.48 5.89+1.48 0.07™
DPter taste 5.70+1.63 5.49+1.70 5.33+1.85 5.32+1.71 1.04"
Overall acceptance 5.78+1.77 5.71+1.87 5.35+1.78 5.40+1.78 135"

YAF250, AF500, AF750: Sunsik added with dandelion complex extraction powder (AF-343) by 250 mg, 500 mg, and 750 mg,

respectively.
NS: not significant
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Table 6, Microbial counts (log CFU"/g) of the sunsik

Microorganism Control AF750”
Aerobic plate counts. 1.60 1.70
Coliforms = -
Staphylococcus aureus ND* ND

Salmonella spp. - -
Bacillus cereus ND ND
Listeria monocytogenes - -
E. coli O157:H7 - -
Clostridium perfringens ND ND

UCFU: cell-forming unit

“Sunsik added with dandelion complex extraction powder (AF-
343) by 750 mg.

—: negative

“ND. not detected.

3)

3. O|MESZHA}

NS EAFEE(AF343) A7 Ao mAlE ods
of & HAAE B BUA mERE FEY HEY &
HE 913 AAMEIE Table 63 2Tk YREAIFZ AL A
Aerobic plate countsi= THZET°] 1.60 log CFU/go]%l L,
AF750 AlE°] 1.70 log CFU/goIAT). thaat 2 A
A =ol ik BAAAARE 18 Coliforms, Staphylococcus
aureus, Salmonella spp., Bacillus cereus, Listeria mono-
cytogenes, Escherichia coli O157T:H7, Closz‘ridium perfringens
PR, A4 AR SR 221% At 2 4
FAZPANN AR e AEFA DA Y=
=49537] oA Ee] HAE FAL AT 105 log CFUJg
olalel EEe} EHol tAFEE SHOT FRH 3
THMFDS 2014). £ A% 23} AF-343 7} Aal2 A&
3= 93 AZTAH nAYES SLHA 7)o Bi}sl=
HA WA oIHYE ¢ & AT

N, Z2E

B Ao e NEYEAGFESE(AF-343)S HI1e A
A& JNEeE] fete] wsd HBdFEse] WhsEE
=27 sk Az A2 etz o)sehz s
A B4 2 nYEF A 2ABIETL Aale) pH
2 243 A7 NETF FokE O AF-343H 71
o] 271852 M2e] pHrl FoldE A BAT &
2bs}, 3ek, 2+ T gAY AR AT He &

B 2
H=3tE %% DPPH 2tz 2452 AlET9] AF-
343 H7lo] Z/VE4E fo)d o7 7189 thp<0.05).
W2 EAGERAAT} Ao AF750 AlETo] foF0
2 7P 7l H7FE R H(p<0.05), BET HEE= AF-

b E 227}t 2] 4] 307 7 55 (2014)

343 H7bgel S7HEE o3 SV BAAth(p<0.05). 7]
35 Are BE BUHE] dxad foakE HolA
kot 4% g AEJe] 7| S =T AFT50 AR
o] 7 A vetwth AAAEY FESE AT =ul
AFAZAA AN AL e AEFFAA & Iyt
A, i 9 BHL43 vAdE 4 A3, derobic plate
counts©l| A T 1.60 log(CFU/g)ﬂ]- AF750A] &1-0] 1.70
log(CFU/g) .2 tid+t 2 ®HAvAELAA S 25
35 YERof, Al 105 log(CFU/g) ol gl &R}
‘S%Ol Wt A ololok st AFEH e AF v
AE 74 ojel Fitete A7 Bk b £ A
TAT 19 13] B3Fe] Aol NEHEdFEEY] 1Y
A2 QA 750 mge M) 715 wet 13]e)4] 33
2 o] Frlste MR ¢ e vFsdE BT
om, A< 1Elste A2olg AHIAE 8, olEY

Fsa 9 9 RAGE aHse duk ARAHElA
= UEHEAFEEQ AF-3432 o] &3 AlFo dig A

glo] 7|3 E FoJsi= Wi syt 2§ Qe HloE
A5 =T}
ZARe| 2
B = 2014 BE1EH F5

ATARIR] A
l"i—7]—7]—7<] 6HP 7]57]]% A (FA HE PJ009824) -
o] dF=E F HAow oldl FAEHYL.

References

AACC. 2000. Approved methods of the AACC. 10th ed. Method
10-50D. American Association of Cereal Chemists, St. Paul,
MN, USA

AOAC. 1990. Official methods of analysis. 15th ed. Association
of dfficial Analytical Chemists, Arington, VA, USA

Blois MS. 1958. Antioxidant determination by the use of a stable
free radical. nature 18(1):1191-1200

Hwang JK. 2002. Function of uncooked foods. Food Industry and
Nutrition 7(3):16-19

Jeon YS, Kim MW. 2010. Quality characteristics of white pan
bread added with Sunsik powder. J East Asian Soc Dietary
Life 20(2):299-306

Jung YH. 2006. Quality properties of gouda cheese and yoghurt
added with Taraxacum mongolicum Powder. Masters thesis.
The Sunchon national University of Korea. pp 19-20

Kim HY, Kim MR, Koh BK. 2009. Food quality evaluation. pp
181-187. Hyoyil. Inc.

Kim JH, Park PS, Kim JK. 2005. Manufacture of nutritionally
balanced "Sumsik" for the moderns:Its quality character-
istics. Korean J Food Preserv 12(2):123-129

Kim JH, Park PS, Moon HK, Lee WY, Kim JK. 2004. Quality



7PYA g WS

characteristics of functional health Sunmsik for diabetes
mellitus. Korean J Food Preserv 11(4):557-564

Kim JH, Lee HI, Park JH, Lim YY, Kim BJ, Lim IS, Kim MN,
Kim HS, Kim JK, Han SH, Cho SM, Kim JH, Park KM.
2010. The effect of the extracts of Taraxacum platycarpum
(AF-343) in atopic dermatitis. Korean J Asthma Allergy
Clin Immunol 30(1):36-42

Kim KS, Oh Dh, MFDS. 2006. Korean Food Standards Codex :
Improvement of microbiological analytical manuals of food
code. MFDS. Seoul, Korea. pp 7-11

Kwak JS. 2014. Antioxidative activity and quality characteristics
of Jeolpyon added with dandelion. Doctorate thesis. The
Dong-a University of Korea. p 26, pp 39-41

Lee AY, Kim YS, Lee JH. 2013. Quality characteristics of
Misutkaru and their cookies made with immature whole
green rice and barely. J Korean Soc Food Sci Nutr 42(11):
1805-1812

Lee BY, O JH, Kim MH, Jang KH, Lee JC, Surh JH. 2010.
Influences of roasted or non-roasted brown rice addition on
the nutritional and sensory properties and oxidative stability
of Sunmsik, korean heated cereal powder. Korean J Food
Cook Sci 26(6):872-886

Lee JB, Park HK, Lee JS, Kim MH. 2011. Studies on antioxidant
activity, total flavonoids and polyphenols, and reducing
power in Yakju with different ratios of dandelion root. J
East Asian Soc Dietary Life 21(6):882-887

Lee JB, Lee JS, Kim MH. 2012. Physicochemical and sensory
characteristics of yakju fermented with different ratios of
dandelion (Taraxacum platycarpum) root powder. J Korean

YREE (AF-343) H7h 41410 BAEA 9w QA

Soc Food Sci Nutr 41(6):834-839

Lee JY, Mok CK. 2009. Development of Saengshik beverage
products and their physico-chemical properties. Food Eng
Prog 13(4):341-347

MFDS. 2014. Food code. Available from: http://fse.foodnara.go.kr/
residue/mobile/menu_01_03.jsp?idx=99. Accessed September
28, 2014

MFDS. 2014. Korean Food Standards Codex. Available from:
http://fse.foodnara.go.kr/residue/RS/jsp/menu_02 01 03.jsp?i
dx=99. Accessed October 23, 2014

Min KC, Jhoo JW. 2013. Antioxidant activity and inhibitory effect
of Taraxacum officinale extracts on nitric oxide production.
Korean J Food Sci Technol 45(2):206-212

Park CS. 2005. Component and quality characteristics of powdered
green tea cultivated in Hwagae area. Korean J Food
Preserv 12(1):36-42

Park JY, Jang JY, Lee MK, Park EM, Kim MJ, Son DH, Chung HC,
Cho SY. 2002. Effect of dandelion (Taraxacum Officinale)
extracts on the intestinal microorganisms of streptozotocin-.
induced diabetic rats. J Korean Soc Food Sci Nutr 31(6):
1112-1118

Song NE, Yoo HD, Baik SH. 2013. Preparation of functional
beverage by using dandelion (Taraxacum mongolicum H.)
extracts and its functional components. J East Asian Soc
Dietary Life 23(6):733-741

Received on Oct.1, 2014/ Revised on Oct.15, 2014/ Accepted on Octo.20, 2014

Korean J. Food Cook. Sci. Vol. 30, No.5 (2014)



