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Abstract

As cholesterol intake increases, the prevalence of hypercholesterolemia is also increasing. With increasing food selection considering
health, consumption of functional foods that can help health is also expected to increase. Ginger is rich in minerals (such as potassium
and magnesium) and antioxidants. Antioxidants have been shown to be effective in lowering blood cholesterol levels. Therefore, we
would like to produce madeleines helpful for hypercholesterolemia by adding ginger syrup to madeleines recently consumed as
desserts. In this study, the quality and characteristics were analyzed after making madeleine by adding ginger syrup at 0%, 5%, 10%,
15%, and 20%. Baking loss was significantly reduced as the addition amount increased (p<0.001). The pH value decreased as the
addition amount increased except for the 5% added group (»p<0.001). The b value of the chromaticity showed a significant increase
from the 5% addition group (»p<0.001). Regarding textures, hardness (p=0.006), gumminess (p=0.001), and chewiness (p=0.001) all
decreased as the addition amount increased. Regarding antioxidant activity, polyphenol, DPPH, and ABTS values were significantly
increased as addition amount increased (p<0.001). Consequently, Madeleine using ginger syrup rich in antioxidants is expected to
help health.
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N =2 AE|EEZ0] 9HEL 20108 11.7%, 20149 12.9%, 20194
21.9%= 27} 1 UYSE B 2= QITHKOSIS 2020c).

Syt ARIEE 194] o)) IFAaE 1Y 3T B & A7} A73Ale] tigt QlAlo = WSyt AZch sESA
% A FH2HE AF vlgol Sk ok A Al FRNA AR 75 AR AR ERALIA A7
ZollA AAISE AAZFERAL] BAAE T B A Zof et 2018 E FAE AHEY ‘HFolty 37.5%, E2
A AmEE 20104 45.5 g, 2014 492 g 20194 51.5 Holth 53.7%, ‘o> Wy 72%=2 ATt JERFTHKOSIS
go &2 F7Fstal Q1O H(KOSIS 2020), T AHE Fat A5 2018a). 12|12 ‘AL 9ol 241 7H Hetbes 3
2 35} 201492 2674 mg, 201930 2855 mgO. &2 Z|A of 2018 0= 1 HolTh 37.9%, ‘WIS TLTP 38%E S
B2 A% 2716t Y AL B S ITHKOSIS 2020a). 5191 0.1 (KOSIS 2018b), 2019~2020 RALf AL <S4S
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7ol gt AT} A A" Al A7 1125k H|EO]
S7FekaL = AR Hop Ao E30| He 754 AE
o] IAT A A F7HE AR HojZth

AL B &5l AE2 579 3 9 71
Uo] Wol o] &E 1 U= 7|5 4d0] 2 A= F shuoltt
(Kim 5 1991). -zl A= e 2+E 229} gt}
7, AA T Hge oA AREE AL Q1o H(Kim 5 1991),
sesquiterpene™+ 5-2] ®FAIE-1} gingerol, zingerone, shogaol 5
9] /g0l ehE o] Qo] E/2 & L-7]A siETH Connell
DW 1970). | 25-E] Tzt o= B4}, A7 53t 22
EFAEoIY 71K, 7] A 5o AHESHe § g o RR
ARE-E| 1 THSung KC 2010). 372 A4S 2H8(Kim & Anh
1993), @& ZYAHE 4 GHLee 5 2020), FIZE
(Jung & Park 2013), 3F2+-&(Sheo HJ 1999) 59| B5=
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=
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Table 1. Ingredients composition of madeleine added
with ginger syrup

Ingredients (g) N Samples
GM0"  GM5S?  GMI10Y GMI5Y  GM20”
Flour 50.0 47.5 45.0 425 40.0
Ginger syrup 0 2.5 5.0 7.5 10.0
Butter 50 50 50 50 50
Sugar 50 50 50 50 50
Baking powder 1 1 1 1 1
Egg 50 50 50 50 50

D GMO: Added with ginger syrup 0%.
? GMS: Added with ginger syrup 5%.
% GM10: Added with ginger syrup 10%.
Y GM15: Added with ginger syrup 15%.
> GM20: Added with ginger syrup 20%.

‘ Mixing eggs and sugar ‘

y

‘ Adding whaet flours, ginger syrup. baking powder and mixing ‘

‘ Adding melted butter and blending ‘

y

‘ Resting for 15 minutes in a refrigerator ‘

‘ Panning ‘

¥

‘ Baking in a preheated oven at 180°C on top and 170°C on bottom for 15 minutes ‘

Fig. 1. Preparing procedures of madeleine added with
ginger syrup.
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1) OkSEIe| 27| aa
ARS W7V vhEe] B7] £41L Kim & Kim(1998)
o 7ol 48T UG ol WA ok ¥
A Aol B B £AT FAMEE o] 4L o]g3
At
Doughweight — Madeleine weight

Bakingloss (%) = Doughweight %100

2) OISO $E5H2t pH I Sz

WAAE A7k vkl RS AOACH (19842

wpol ek ARt E o E Sgekrh AR o 3 g2
HeFA A o] gol Eeto] @ E(LO-FS150, LK Lab, Namyangju,
KoreayZ ©]-&5f 105CoJlA AZ5}3t}. pHi= A& °F 3 gofl
55 27 mLE 42 T pH meter(420 Benchtop, Orion
Research, Beverly, MA, USA)& 0|83l =431t G =
A& 9F 3 g& 7S 27 mLo| A2 & GEA(PAL-1, Atago,
Japan)E o] &5t o, 7+ AR E 33] WHE S5 Hdt+

HEQAE YERY I

3) }_E{|0| M

73S 715k uHEe] ME= A EA(CR-170, Minolta,
Osaka, Japan)—‘% 0]-8-35f] L-value("§ ), a-value(Z A ), b-value
@D 38 915 Sgetolnh 24 A A8T EE W4
T(standard platey2 L-value=93.00, a-value= 0.3125, b-value=
0.531°]%1t}.

4) OpSRe| FFY
A378e A7t rREdlY] 2 A2 3x3x3 em=Z AHE A
=E CTX Texture analyzer(CTX, Ametek Brookfield, Boston,
MA, USA)E o]|-&35}o] TPA(Texture Profile Analysis)= Table
29) 220 Wiol 38] W= =Stk WA, A,
SHA. a4, A4, BUAe ZPstat

—_—

5) OI=al9| &atst
= 71t n=dY] gAsk=s § &9 9ss, DPPH
gz 249, ABTS gtz A4 9Z 33] ¥HE S75H3iTt
% E9 &2 Folin & Denis(1912)9] ®HS 38510 A|
Z 04 mLoj %5 04 mLE ¥-& 3 Folin-Ciocaletu reagent
0.4 mLE F7hof E9det & A2o4 587 At} 1 &
10% sodium carbonate 0.4 mLE 713 &g5to] 4204
3087 A5 § B30T A (UV-1800, Shimadzu, Japan)=
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Table 2. Measuring condition of madeleine added with
ginger syrup

Measuring Condition

Trigger load 10 g
Distance 5 mm

Start position 0 mm

Trigger load 10 g

Test speed 30 mmy/s

765 nmel A FFEE %Xﬁ‘}oﬂ‘:}
DPPH 2tt]Zr 42422 Blois MS(1958)9] HH-S -3-835}

o A& 0.3 mLoj 0.2 mM-J DPPHE 0.4 mLZ &%}o}oq

T2 2700A 3087t BHAIX] & 3= A|(UV-1800,
Shimadzu, Japan)&2 517 nmollA] SF=E =459

ABTS 2]z £ 722 Verzelloni 5(2007)9] ¥ 3-8
olo] A} 74 mM ABTS 8943} 2.7 mM potassium
persulphate -8H-Z 1:12 23}6to] Ho] £435] 0] 4] ¢F
L ZAA 1447t FA3te] ABTS %ol FAAA
ABTS 2}tt|Z 849 F3F=7} 734 nmo| 4] 0.7~1.00] HE=5
50% Het2= 5]45to] ABTS 8H-& AR5 A= 0.2
mLo] ABTS €9 0.4 mLE ¥o] 10852t Hh3-A171 & 734
mmol| A FFEE SAoH

6) SHEA

B @79 48 Fohe 35 9sje] 2L, SPSS
22.0 package(Ver. 22.0 for window, Chicago, IL, USA) =1
He olgsto] 2t7 At A4S 53 BHRELAR
e At;. 594 HAL ANOVA(One-way Analysis of
Variance) B4 Sod, A2 719] (<0052 Slste]
T p<0.05% -2]2 2o]7} Ql= F=of tidfiAl= LSD(Least
Squares Distance) 4 ®PH O 2 AT HA S 5}t Pearson’s
correlation £ 0 2 ATAE BA5}9 )

=}
=

Kl

2 o
1. 0= F7| &4
AARE A7kt vEde] #7] £4E &334

Table 33} Zt}.

7] £4L 0% H7HE 0.35%, 5% FA7HE 0.41%, 10% 4
TR 0.41%, 15% H7HE 0.42%, 20% A7t 0.44%2 e
o} 20% H7FEolA 7HY =A UERE AL, 0% d7FEelA 7F
A A Uehg o, Jrleko] MRS fojd o s 37t
519 TH(p<0.001).
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Table 3. Baking loss of madeleine added with ginger syrup
Samples
GMO GM5 GM10 GM15 GM20 P
Baking loss (%) 0.35+0.00*) 0.410.00° 0.410.00° 0.42+0.00° 0.44+0.00" <0.001

D All values are meantS.E (standard error) of 3 times.

*dMeans in row by different superscripts are significantly different by LSD (least significant deviation) at p<0.05.

B5olES H7HE FEA(LIm 5 2012)9) SOl £ o
T} o] Flepol Wold4E #7] £4o] F7kshe AL
sob 7R St F74E5S ARl XY S0
& 918 SEakero] HobwA #7] £4o] S/t Aow

A=

SBSHFRS 0% A7E 15.06%, 5% A7t 13.16%, 10%
A7 15.16%, 15% 7L 14.10%, 20% A7HE 15.37%%
UrERdTh. 20% A7hol A 714 A YeRETL 5% H7ko]
A 7V 9A depkon), fel4el Aol wolx| ggrth
(p=0.859).

pHE 0% H7HE 8.14, 5% H71E 7.94, 10% H71E 8.20,
15% A7 7.94, 20% A7 7912 YERGTE 10% 7200
A 71 7 e 20% 7201 71 @A et

s AYAT F BHOIEL Woe FEULim 5
2012)7 752 71t W (Han EJ 2012)9] ¢ &2 A+
o} §YsA Arhrel Frhdol Z7ketEA nhede] Sk
stgo] Z7lete ATE YeryTh B AT AT 3 473
of s-pgero] QJake wot A7k e] H7H|go] Z7teiRA
nhSdle] Sugleo) Z/e1 ARS Kl Aoz Aztwn.

pHE Bol5e @713 thsa(Lim 5 2012)7} Q4 <)
& 71 TS A(Kim 5 2016014 A7keo] S7Fa4E
pH7} ZAsHe ATHE ehith A7He] pHE 602(Lee 5
2015)2 A7ke] pHoll a4 wo} nhE o] pHrl Waket A

o= AtEgch

DT 0% A7RE 2.57, 5% A7 3.10, 10% F7HE 2.97,
15% H7HE 2.87, 20% A7FE 31302 20% H7HLolA 7}
& = 0% HA7RNA 7T WA UEtE T Ay AT 5
A7V 2E A7F5E 478 (Han & Kim 2011)0] 4= 73] 4
7Hl&o] S7F5H gho] as] 2 AFebs thE AnE Y
ERyict.

3. OISdIe| Mz

73RS H71et nHERe] MEE S5 3= Table
594 &t

L-valueol A 0% H7}2-2 8528, 5% A7 83.24, 10%
A7V 8341, 15% A7 82.74, 20% H7}-L 79.86.0.
2 Yebgth 0% H7kolA 7HS A UEREIL 20% 27t
oA 7 WA yeRgow, 10% F S AlQskal A7t
Fol T7IErE FIH & TFAFTHp=0.002).

a-value= 0% A7FEo| A -5.65, 5% HA7FE -5.59, 10%
M7V -5.66, 15% A7FE -6.08, 20% A7FE -5242 1
EFSLTE 20% H7HEolA 7S A eI 15% A7kl
A 7V @A YErstT

b-valuel= 0% H7HEo)A] 31.95, 5% H 71 30.80, 10% 3
TV 31.55, 15% A7HE 36.18, 20% A7HE 37.272 VERGTH
5% H7HEolA 7 @A UERE AL, 20% F7FEOlA 7S
EA Uebgom, 0% H7-S AlQjstal 7ol S7H
= fogog Z7HtThp<0.001).

A AT F B5orES A7t vREE(Lim 5 2012)0014]
L-value= 59 57t 37145 Fraoks 237 vt &2

Table 4. Moisture content, pH, sweetness of madeleine added with ginger syrup

Samples
GMO GM5 GM10 GM15 GM20 p
Moisture content (%) 15.06£0.57" 13.16+0.38 15.16+0.45 14.10+0.09 15.37+3.57 0.859
pH 8.14+0.01° 7.94+0.02° 8.20+0.02° 7.94+0.02° 7.9120.04° <0.001
Sweetness (°Brix) 2.5740.03" 3.10£0.00° 2.97+0.03° 2.87+0.03" 3.13+0.03¢ <0.001

D All values are meantS.E (standard error) of 3 times.

*‘Means in row by different superscripts are significantly different by LSD (least significant deviation) at p<0.05.
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Table 5. Color value of madeleine added with ginger syrup

Samples
GMO GM5 GM10 GM15 GM20 p
L-value 85.28+0.29%4) 83.24+0.31% 83.41+0.64 82.74+1.22° 79.86+0.20° 0.002
a-value -5.65+0.01° -5.59+0.05° -5.66+0.12° - 6.08+0.1° - 5.2440.09° 0.001
b-value 31.95+0.38" 30.80+0.28" 31.55+0.26° 36.18+0.64° 37.27+0.06° <0.001

D All values are meantS.E (standard error) of 3 times.

*dMeans in row by different superscripts are significantly different by LSD (least significant deviation) at p<0.05.

Ao}t 22 ABE HIYANE, bvalue: & w7 S/
5 fFacke 272 2 AFete AntE 295 YER
Z QAR A74e 27 (Lee S 2015)0 4]
valuel= 7Fgo] S7FEFE gho] dad] £ Aqek=
A= E o, b-value= H7hgol F7HEFE F71

ANE Y Lvalued] -9 59t
FIFS ol vhEHo] Yot Aagt Ao

2 AZFEY bvalue®] A A7FH 0] BHAL w1 9lo] A7}
9] H7H8l&o] S7FsHAA] ghol 371t 08 Hojxint

F

0.

=52

7kgt uFEdlo] 22|72 Table 63 T,
32 0% FA7REe] -0.03, 5%, 10%, 15% H7HE -0.01,
20% u7};_L 0.002.= [-2&Ql AolE YehfAl= ATt
(p=0.502).

Ag AT = QAF 9L HrIst ufEd(Kim S 2016)7} A
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&S H7Ft A¥HKim & Lee 2019)9 4= 7ol 27}
Y52 ol Fgagon], ADF BLL H7HE HHEU Bae
S 20160 M= H7Igo] S7HdE gto] S7hs 2 A9t
Z2 23S e

o
AEE 0% H7HE 146.00 g, 5% H7HE 135.87 g, 10% 3

Table 6. Texture of madeleine added with ginger syrup

7HE 12440 g, 15% 7ML 116.13 g, 20% H71E 111.60 g
2 YEbTh 0% d7HollA 7HE A1 YERaL 20% 47t
oA 7t BHA U ow, Hrkgo] 7 S {04
o7 7+45Athp=0.006).

SHAL 0% A7HE 0.72, 5%, 10% H71E 0.68, 15% H7}
T 0.64, 20% AN 0.628 UEFETE 0% A7FLol A 714
A UERLAL 20% F7HEollA 7P 2A vebgten, 7t
Fgol F7HEE fgastou, SAHCE [T Aol
H0] 7] GThp=0.092)

AL 0% F7FE 4.46 mm, 5%
HA7HE 424 mm, 15% H7FE 430 mm, 20% 7L 4.14 mm
= UeEbHTh 0% J7REONA 7HE A WrEbeEaL, 20% H7T
oA 7P @A YERETHp=0.018).

AL 0% A7HE 12617 g, 5% H7FE 110.03 g, 10% A
7HE 10227 g, 15% 7HE 91.03 g, 20% H7HE 83.17 g0 &
UEb T 0% FA7HollAl 718 A4 Ve aL, 20% A7kt

oA 7P RA UEhdoH, Frkgol 7S folF o

2 725t Thp=0.001).

B AL 0% H7FE 5.52 ml, 5% *
7V 426 ml, 15%
UrERtTh 0%

71 4.18 mm, 10%

A7 4.51 md, 10% &
A7 3.84 ml, 20% JA7FE 3.38 mIE
7N 71 A YRR, 20% B71E

Samples
GMO GM5 GMI0 GM15 GM20 p

Adhesiveness (mJ) -0.03+0.02" -0.01+0.01 -0.0120.00 -0.01+0.02 0.00+0.00 0.502
Hardness (g) 146.00+4.99° 135.8742.89™ 124.40+3.72°° 116.13+6.43 111.60+7.60° 0.006
Cohesiveness 0.7240.03 0.68+0.04 0.68+0.01 0.64+0.01 0.62+0.02 0.092
Springiness (mm) 4.46+0.04° 4.18+0.05" 4.24+0.06" 4.30+0.04% 4.1440.08 0.018
Gumminess (g) 126.17+3.82¢ 110.03+0.75% 102.27+4.96™ 91.03+5.85% 83.17+7.58 0.001
Chewiness (mJ) 5.52+0.20° 4.51+0.05° 4.26+0.26° 3.84+0.27% 3.38+0.30° 0.001

D All values are meantS.E (standard error) of 3 times.

*‘Means in row by different superscripts are significantly different by LSD (least significant deviation) at p<0.05.
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2 A 5FATHp=0.001).

224 Y] BBBAE BAT 23 Table 73 At

AL} A (=0.645, p=0.009), AL} BHJ(=0.516, p=
0.049), A%} A4 (=0.960, p<0.001), AL} 314 (=0.939,
p<0.001), ST} &G (=0563, p=0.029), SHY% A/
(=0.692, p=0.004), S A7} 34 (=0.714, p=0.003), B}
HA(=0.595, p=0.019), T332} A 3/3(=0.706, p=0.003), A
I A949(=0.989, p<0.001)9] ¢ HHBAE eI

AL, SR, AT S B AVl 3=
Hadshe 20E Ueit A9+ S 35S A7t
F(Han EJ 2012014 = H7HEo] S7Fa5 gho] g4
3 2 Aot 22 23S EIA SR A4, A
< A7hgol S7HdS S8 & dytete At AvE
B9t} B0l A7he hEE(Lim 5 20120045 A2
K2 Arleo] 2742 gho] i, AR} U4,
A4, WEAS Aol 71Es glo] 2719 2 A9
At 235 H I} Kawasome & Yamano(1990)2] 4+-of|
A sBEgo] 71 REE0] S/HRTT seir.
weba] 2 Aol A7) Aol Lol SR
gol S71EF el REHZe] S Ak, 34,
A9 A BF fgast Aor Yrd.

5. OI=HI9| &gl &t

B E A7EeE e Akt E4d-2 Table 83} 2t

Z L 0% A7FE0)A] 301,67 mg/ml, 5% F7HL 332.33
mg/mL, 10% HA7}E 421.73 mg/mL, 15% A7} 443.63 mg/mL,
20% A7HE 497.70 mgmLE YERGTE 20% A7FEol A 7
2 =A UEREAL 0% 7FEOIA 7P A vYergeH,
7o S-S FoH o E F7FSHATHp<0.001).

DPPH Uz AASL 0% A7 9.12%, 5% A7
19.48%, 10% H7FE 24.25%, 15% 7L 30.27%, 20% A7}t
T 34.89%= UFEFHTE 20% 72l 7HE A YEREAL
0% H7HEolA 718 A e o, ool St
oA g F7FskeH(p<0.001).

ABTS o)z AASL 0% A7 429%%, 5% A7
10.98%, 10% H7FE 15.28%, 15% 7L 23.16%, 20% A7}t
T 28.29%% YEREIL 20% H7FEolA 7 B4 yebd
0% H7HEolA 718 A Yo, ool St
oA oz F7FskeH(p<0.001).

FAE S 7He] ATEAIE E43 A= Table 99+ At

Z 9|37} DPPH(=0.957, p<0.001), Z2]#|=3} ABTS(=0.961,
p<0.001), DPPHS} ABTS(=0.982, p<0.001)2] 7% A&
£ uehilth

AAE o1&t A+ T AT FEE2 e E 49

Table 7. Correlation between texture of madeleine added with ginger syrup

Adhesiveness Hardness Cohesiveness Springiness Gumminess Chewiness
Adhesiveness 1
Hardness -0.369 1
Cohesiveness -0.478 0.645™ 1
Springiness -0.296 0.516° 0.563" 1
Gumminess -0.453 0.960"" 0.692" 0.595" 1
Chewiness -0.449 0.939™" 0.714™ 0.706™ 0.989™" 1
*Correlation coefficient is significant at p<0.05.
“Correlation coefficient is significant at p<0.01.
"Correlation coefficient is significant at p<0.001.
Table 8. Polyphenol, DPPH, ABTS of madeleine added with ginger syrup
Samples
GMO GM5 GM10 GM15 GM20 P
Polyphenol (mg/mL)  301.67+4.22") 332.33+5.97° 421.73+4.87° 443 .63+1.44° 497.70+7.89° <0.001
DPPH (%) 9.1240.40° 19.48+0.39° 24.25+0.55° 30.27+0.35¢ 34.89+0.26° <0.001
ABTS (%) 4.29+0.17° 10.98+0.22° 15.2840.18° 23.16+0.8° 28.29+0.21° <0.001

D All values are meantS.E. (standard error) of 3 times.

“*Means in row by different superscripts are significantly different by LSD (least significant deviation) at p<0.05.



Vol. 35, No. 4(2022) e 283 1EYAHERSO] B20] He ety 2 2

Table 9. Correlation between antioxidant activity of
madeleine added with ginger syrup

Polyphenol DPPH ABTS
Polyphenol 1
DPPH 0.957™" 1
ABTS 0.961™ 0.982"" 1

*"Correlation coefficient is significant at p<0.001.

A7 (Guon & Chung 201691 A &= B A9} Zho] AF=&E
9] ¥ 5=t F7Hd4E &)W, DPPH, ABTS 25 5
7Foh= 2 Bt AA7FRE H71sE F71(Lee 5 2015)°]
A= B77FE9] Hlgo| F714E & ¥=3 DPPHYL 5
7Fote 2d3e Btk Agd vhEd AT S dET =Y
< 715 vHE(Bae 5 2016)3} QA 1S 7S & mk=
#A(Kim 5 2016)0 4] FH4t3} AJHo] TR Mg A4t
Ao Qs HA7pH|Lo] F714E DPPH7} S7}otqitt.

g Ad TS H7Ist AHEAA 0] A(Kim 5 2021)0]A]
T X A4 EUY st JEoE s EYuEdt
DPPH, &2]¥=3} ABTS, DPPHS} ABTSS| A4 #3A17}F 733t
dABAE Ut £ A9t 2ol E8] ¥, DPPH, ABTS
7re] AEIA 7Y Qivkes A3E verich A7 FRe 3
AbsE 8o QoA ulEdol AF73H e Hrihlgo] S7HE
45 E2|5=3} DPPH, ABTSS] =X]7} F715t 20 & Hof
Ao 7S H7kolhe A2 e st 84S ST
AN Aoz 7|ttt

£ 4 a3t
A Ot 5= 7HA ol g3 A AAFE A
FHZ F7Ioto] AFHAHEZE S| E:o| == 7|
nEAlS AR Bdh BAEE 0%, 5%, 10%, 15%, 20%
o Hlg= 7ol rEdlS Axe & £4 9 EA4E 57
shlh S A7Eet vEde] #7] &AL 20% H7 L
o] 7Fg &1l 0% H7Hto] 7HE WA Y= (p<0.001),
A7 RS G wot 20% H7REoA F7] &4
o] 7Mg & AL & AZH Y. pHE 10% H7HEoNA 7 &=
I 20% A7REONA 7P Weker, 10% H7S At
A7H&o] S7FE,E pH7F F4ske §-24 Q1 Aol & Y
ERThHp<0.001). T 20% H7FEA 7 &=31 0% H7}
oA 7HE RA UEHRTHp<0.001). A EofA] L-valuei= 0%
H7HElA 7S =41 20% H7FEolA 7S BA UEe
), 10% A7HEZ AQAska 0% JA7HERE J7FEe] S7H

TE Faoks YA AolE H AT (p=0.002). a-value=
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15% H7HEolA 7 =11, 20% A7REollA 71 WA YE
JTHp=0.001). B-value= 20% A7}LollA 7H =11 5% H
7hol A 7P A UERETH(p<0.001). 2R ZO|A HE=
HA7Vegol F1E4E TasteE £AE YERHTHp=0.006).
g2 0% H7REolA 7S =31 20% H7RENA 7 2ok
THp=0.018). A4 FIPE H7IFo] S71drE /94
O & Zashs AolE Eohp=0.001). A4S /oA &
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