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ABSTRACT

In this study, peach powder-added chocolate and chocolate-covered freeze-dried peach snack were developed, and their
physicochemical and bioactive properties were characterized. To make the chocolate, 0~15% of peach powders made of Fantasia
cultivar were used. To make freeze-dried peach snack, three types of peach cultivars were tested: Mihwang, Kanoiwa Hakuto,
and Fantasia. In the case of chocolate, sugar content increased and pH decreased as peach powder content increased. Upon
15% peach powder addition, chocolate showed significant increase in flavonoid content and reducing power. In the case of
freeze-dried peach snack, phenol content and antioxidant activity were significantly high in the Mihwang cultivar among the
three types of peach cultivars tested. These results can be applied to the development of new food products using peach while

maintaining its original physicochemical and bioactive properties.
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Fig. 1. Preparation methods of peach powder-added cho-
colate and chocolate-covered freeze-dried peach snack.
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Table 1. Sugar content, pH, and moisture content of peach
Fantasia cultivar powder-added chocolate
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Table 2. Sugar content, pH, and moisture content of cho-
colate-covered freeze-dried peach snack

FT" powder Sugar content Moisture .1 Sugar content Moisture content
. . pH Cultivar o pH 0
adding ratio (%) (°Bx) content (%) (°Bx) (%)
0 52.00+2.007%  7.01£0.04°  1.55+0.10° MH 48.00£2.007*  6.46+0.02° 2.00+0.01°
5 58.67+3.06 5.7140.03°  1.4440.11° KH 48.00+0.00° 6.09+0.03° 1.92+0.11°
10 59.33+2.31° 5.13£0.02°  1.63+0.02° FT 48.67+1.15° 4.97+0.03° 2.06+0.10°
15 56.004£3.46  4.78+0.00°  1.74+0.08" F-value 0.25 2,980.57" 2.58
F-value 433 4,873.447 12.53” Y MH: Mihwang, KH: Kanoiwa Hakuto. FT: Fantasia.

Y FT: Fantasia.

? Values are meanststandard deviation of triplicate determina-
tions.

3 Different superscripts within a column (*~°) indicate significant
differences (p<0.05).

9 " Significant at p<0.05, ** Significant at p<0.01, " Significant at
p<0.001.
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? Values are meanststandard deviation of triplicate determina-
tions.

% Different superscripts within a column (*°) indicate significant
differences (p<0.05).

™" Significant at p<0.001.

A7bgel 2 2239 F dE % F

=73t ZI}E Table 3
o okt & i g ool il A7t vlE(0%,
5%, 10%, 15%)°l web 22} 0.32+0.02%, 0.31+0.02%, 0.30+
0.05%, 0.33+£0.07%= Fol4<1 S7He HolA| AT, &
ZatE o= ek S A7t v]go wat 0.00+0.05%, 0.20
£0.45%, 0.36+0.35%, 0.62+0.40%= YER} 0~10%2] A7}
o= Fol Al Afo]lE HolA] FAAIRE 15% H7brellA]
frol#el F71= Bk 3 FRAP 7)o slge 7}
H]-&of W} 1.04+£0.02%, 1.05£0.02%, 1.06+0.01%, 1.11£0.01

Table 3. Total phenols, total flavonoids, and FRAP redu-
cing power assay of peach Fantasia cultivar powder-added
chocolate

FTV
. powd.er Total phenol Total flavonoid FRAP activity
adding ratio
%) (mg GAE/g) (mg CE/g) (fold of control)
0
0 0.3240.027  0.00+0.05° 1.04+0.02°
5 0.3140.02* 0.20£0.45° 1.05+0.02°
10 0.30+0.05° 0.36+0.35° 1.06+0.01°
15 0.33+0.07* 0.62+0.40° 1.11£0.01°
F-value 0.24 0.56 16.386"%

D FT: Fantasia.

? Values are meanststandard deviation of triplicate determina-
tions.

3 Different superscripts within a column (*°) indicate significant
differences (p<0.05).

™ Significant at p<0.01.
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Table 4. Total phenols, total flavonoids, and antioxidant activities of chocolate-covered freeze-dried peach snack

Cultivar” Total phenol Total flavonoid FRAP activity DPPH radical
(mg GAE/g) (mg CE/g) (fold of control) scavenging activity (%)
MH 2.16+0.287% 5.15+3.60° 2.12+0.05° 14.00+3.00°
KH 1.17+0.08" 2.20+0.64 1.7120.02° 8.00+1.00°
FT 0.89:0.12° 2.22+1.70° 1.45+0.06" 6.00:£2.00°
F-value 118.12"% 11.56" 643.68™" 66.18""

D MH: Mihwang, KH: Kanoiwa Hakuto, FT: Fantasia.

? Values are meanststandard deviation of triplicate determinations.

3 Different superscripts within a column (*°) indicate significant differences (p<0.05).

9 " Significant at p<0.05, ~ Significant at p<0.001



526 7] - 7] - ol - Adl HORA oF RAHEMETS

25.00
—+—Freeze-dried peach snack
=~Chocolate covered freeze-dried peach snack
20.00
= 15.00
-
:.
B
=8
= 10.00
]
w
-
=
S0
= 5.00
0.00

0 0.5 1 1.5 2 2.5 3 35

e
.
th
wh
th
in
o

Time (h)

Fig. 2. Hygroscopicity of freeze-dried peach snack and chocolate-covered freeze-dried peach snack during storage.

Table S. Sensory test of peach Fantasia cultivar powder-added chocolate

a dz;FnI; Ir) ;)ﬁvz)de(i %) Color Smell Texture Taste Overall acceptability
0 5.37£1.077% 4.8440.90° 4.95+0.85" 5.11+1.24° 4.94+1.11°
5 5.110.88" 4.89+1.10° 4.79+£0.92" 5.16+1.12° 5.11+0.90°
10 4.84+1.17% 5.00+1.25° 4.89+0.99" 5.05+1.03° 4.83+1.38
15 4.37+1.30° 4.84+1.34" 4.74£0.87° 4.89+1.05" 4.61£0.92°
F-value 2.79" 0.08 0.21 0.20 0.74

U FT: Fantasia.

Values are meanststandard deviation of triplicate determinations.

Different superscripts within a column (*) indicate significant differences (p<0.03).
" Significant at p<0.05.

Table 6. Sensory test of peach-snack chocolate

Cultivar” Color Smell Texture Taste Overall acceptability
MH 5.53+0.779% 4.68+0.95" 5.05+1.47° 5.11+1.29° 5.19£0.91°
KH 5.26+1.24° 4.42+0.84° 4.89+1.59™ 4.63+1.42% 5.19+1.17°
FT 4.89+0.74* 4.42+0.90° 4.05+1.22° 4.11+1.10° 4.3140.79°
F-value 175 0.64 520" 3.80° 1.87

D MH: Mihwang, KH: Kanoiwa Hakuto, FT: Fantasia.

Values are meanststandard deviation of triplicate determinations.

Different superscripts within a column (**) indicate significant differences (p<0.05).
" Significant at p<0.05, ** Significant at p<0.01.
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