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Properties of Jujube Pulp Powder and Its Application in Preparing Yakbap,
Yakpyon, and Jujube Porridge
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Abstract

This study aimed to enhance the applications of dates as a food material that can be utilized and stored easily by improving the
inefficient process of the traditional cooking procedure. To this end, this study investigated the physico-chemical and nutritional
properties of jujube pulp powder, and compared the traditional and newly developed methods of making yakbap, yakpyon, and jujube
porridge. According to the analysis of physical and chemical properties, the jujube pulp powder contained 5.4% moisture, 2.6% crude
ash, 6.6% crude protein, 0.35% crude fat, and 4.7% crude fiber. The water activity was 0.95% in jujube pulp while it was 0.24% in
jujube pulp powder. In addition, the jujube pulp powder had a total sugar content of 70.4% and reducing sugar content of 6.3%. The
vitamin C was content was estimated to be 68.5 mg/100 g in the jujube pulp powder and the jujube pulp contained 6.2 g/100 g of dietary
fiber. Major minerals were K, Mg, and Ca. After appointing jujube pulp powder (new method) to a test group and jujube pulp
(traditional method) to a control group, the sensory evaluation and acceptance testing were conducted for yakbap, yakpyon, and jujube
porridge. As a result, there was no significant difference in any sensory factors tested (p<0.05). It was found that making and storing
jujube pulp powder by drying jujube pulp is a useful way of utilizing jujube because Yakbab, Yakpyun and jujube porridge were found to
have a relatively good appearance, color, flavor, taste, texture and overall acceptance.
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7 0.5 g, o}~ =R14KSigma Chemicals, Perth, WA, USA)
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Italy)E ©]-&3t A3t

5) £7|1&

35 Bdo 771d e AsE 2 g AEA
<(DE/BT2245, Sartorius, Goettinggen, Germany)< ©]
&t ST A5 ARESE 95t F4KSigma
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Table 1, Condition of HPLC for ascorbic acid analysis

Column
Mobile phase A
Mobile phase B

Atlantis dCig 4.6x150 mm, 5 pm
0.1% TFA in H,O
0.1% TFA in ACN

Flow rate 1.4 mL/min
Gradient Time Profile
(min) %A %B
0.0 100 0
5.0 97 3
6.0 85 15
10.0 80 20
12.0 0 100
25.0 0 100
Injection volumn 10 puL
Temperature 30°C
Detection UV @ 268 nm
Instrument 2996 PDA
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2 Aol AR tHFAS tiFas 22 IRk
9 FREEEE Table 29 2t Zuwd, =24,
2% 2 23E e B2 A5T S45A. UF
5o FEIFLE 464%HoH, o5 FAAXI UF
HEE Y TS SA%IUT dFIS o] Jdnkg
B 38 FE 2.6%, =W 6.6%, =AW 0.35%,
25 4.7%°1JTE Park BH(2006)2] A7ollA th5=2]
TSRS 24.75%, 2T 8.13%, AN 2.38%, X3

2.32% ©°]o™ Lee SM(2010)8] ATollA thgas-9)
TR 22.1%, T 59%, ZA 7.1%, X3|E
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250 et 24 SZHATGL AAREHT, R
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ot v Ee] S F Qe FREHEY AE BA
A 086, X 0.78, FF°] 0.65°|tHNoh WS &
2007). kA BEE Az RS u mdE] WA
FHE =Y F Avtha By AR JMeAo] w5 FloE
At

2) EY 2 a{Y
9 FHE 70.4%, AT FHS 63% = L

o], Hong JS(2002)%] <AgollA dthFe] AT ?f}%*f
17.63%% RIS, Choi YW(2013)2] FAtlME
3o ghelg o] 18.82%0IUth £ AT AlFEe
FANEHORE T8 FFE 54%E 5%%2;171 w ol <
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3) HIEIRI C

7 e gHrEo] e HIER Cco FEFS
68.5 mg/100 gO= EF}THTable 3). Lee BH & Kim
SY(1988)2] ATollA Azl FFE g C FF
< BA3 A} 62.25-79.53 mg/100 go] FHrEo] Atk

aate] B Aol Ao} FAks T tiF9] HEl C
= u&e o of$ =31(309.12 mg/100 g) AsHol whet

Table 2, Contents of chemical components and water activities of jujube pulp and jujube pulp powder

Crude contents of chemical components (%)

Samples

Water activity

Moisture Protein Fat Fiber Ash
Jujube pulp 46.4+0.05 6.6+0.66 0.35+0.03 4.7+0.04 2.6+0.21 0.95+0.006
Jujube pulp powder 5.4+0.07 - - - - 0.24+0.003
2016; 32(1):1-8 http://www.ekfcs.org
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Z+4-511(248.80 mg/100 g) XA FajE o] Al
o] 10%5E dolslol dztiFo] Hlgrl C g 234
mg/100 g & B3t A7} JAthHong JY & 2012). 1
g o] 59 AT E tFE dFAXA, oE A
TolAd 2H3RE we AxtFe HEN ¢ o)
135 mg/100 go]2tal 3td(Kim IH 5 2011) Azl
mel FEEC] 20 s AL ok wEpa] B
Aol AR FAAZE WY AURl HER 9o 93
E AT F e F2 el Al =3 A
7o HIErR Co gl digh AFE A EH Cha HS
5(2007)°] A7 BEAF Br]9] 9 100 ¢ T HIEMT
C9 &aFe 32.99 mg, k=M= 28 mg, AAMHIEE 11
mg, A= 5 mgoE HIE|QIth wEkA, thE dw

tEe guel vie 8 ML It AAFE B 5
slek.
2) 271

s o
Z Table 39 AASIEH. F2 &7
2 Uehgon AEFEHS K, M
2 YeEPT

Lee SM(2010)9] @7-ollA a5l F714E9 &
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2 B FE et e o2 Bask3la, Kim H
50119 AFelAE tiF L] Fr1EESEE Ko
7H =4 e, T2 P, Na <22 UElyt
HI3IATE Lee KJ(2003)2] AFolME tiF FE2q
gl e T FFE Kol 7 ke, <l
nladl, 2 £o® RSl v Anel fAR

dEFE HERRA.
5) Alol¥%

Table 3, Contents of nutritive and functional components of
jujube pulp powder

Components (unit) Contents

Sugar (%)

Total 70.4+1.33

Reducing 6.3+£0.26
Minerals (mg/100 g)

Ca 0.41+0.01

K 11.61£0.21

Mg 0.55+0.01

Na 0.07+0.001

Mn 0.007+0.0001

Zn 0.007+0.0001
Ascorbic acid (mg/100 g) 68.5+0.83

Dietary fiber (g/100 g) 6.2+0.25
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Table 4, Samples of experimental and control groups for the
acceptance test by sensory panel

JPP (experimental) JP (control)

Yakbab

porridge

JPP: Jujube pulp powder
JP: Jujube pulp

2016; 32(1):1-8
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Fig. 2. Spider web plot of acceptance test results of Yakoyunby
consumer panel,

Color juyube pulp powder
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Taste Texture

Appearance

Fig. 3. Spider web plot of acceptance test results of Jujube
porridge by consumer panel,
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W20k Huke] BT} o] ol gat oh), o, tf2ze] zepy AT 7

Table 5, Results of focus group interview about overall quality of samples

JPP JP
- Sweeter - Slightly bitter rather than sweet
Yakbab - Good in jujube flavor and taste - Less jujube flavor
- Good harmony of jujube flavor and soeetness - Good in texture
- Sweeter
Yakovun - Deeper color and good in texture and taste - Weaker sweetness and slightly crumbly
4 - Just right sweetness, chewy texture and delicious - Lighter color and crumbly texture
- Clean flavor and mouthful of jujube flavor
Jujube . Seaker bitterness and sourness 'St.ronger b.itterness and. more sensable sourness and jujube taste
. - Slightly bitter, but delicious
porridge - Stronger sweetness

- Good texture

JPP: Jujube pulp powder
JP: Jujube pulp
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