[P-17]

AAEMYS S M Z9 BE AAH

et A5 oML, xRt

TxaH(F), 'FFAFNLATY, AR et

FHZ % ¥ F3L £ Auiviee] 2 ol 4 FEFS FUHEL Yo AnES
L3l Zasdte FAHolth T3 20043 WTO FAHE A §4 ZAoed we 29 & AFL& 7
walzl 7h&stE Aol Aoz stAo] AEE Fdol R FR uSE T HAo] 4
i ot obgd o] & Abdeol AEIV MM 1FHA B(HAFAHA FAS A0t &
g gy ez AAPHE ] Yobwt o= Aol Il Aol

gt B dTFoAe nEF 43 Bl Jow Auld ge dFE e RoE ¢
Aol AAFAE oju|x] AU E T3 2001 F AL F8 FF S5FR(FHLEF0,53.¢
)] JFAHAE HAAAT F 16817AEE FH,EFIAY A7 ANH AT o2 73S
SRS AF3E oln A FAEAFvY] FAF/AYH FAHBE AFIHAT AAY AR EH
HEA3 ARE 47 H8 A BAS 3 AE EQJQFAA F, 488 & 2719 F(Cavity)
< BEAL HYAAZL Lol FEI] =2E £ UEE ALE o]83F Optical tracingZ| P& A&
ot AEEd AY 984 %, BA2AY 962 %, AA7] 927 %, FAY 916 %, HHME 514 %
o FoAE Bk By AL HHE FES=UY o Fol ol Softwared] 7o) 2T
Rovt 1 9 FEELS Y Lo 7t AEE FY4He] R B FdF B FEE F
T gGA AL 4 g Rog2 UeKT

=

}

o

N

[P-18]

ZAZE0| T2 YL RU| EEEY

A7, #88°, &34
Hr7tEd g n 4FEH

AZ 9 FHAAZYYPE o83 Az ARELY 2FAFR, 2IdFH 54

7 LE 9 FEEHTEZ AF3EM FEEH L A
W A7 FREAE 2 LEE WUSEZ QS W FEESE dardAes &
e 22AZe z2xe AzYYEE EF OINTEE Uy EFdFxY JF3dAzxE
FAAZ vl&] 2o &AAET Zo B2 FIEHLE EF AR A ¢t 13761 o
/g2 b & v FF9 A E M4 Atk GABAE oj&dd 1T GEAE FREFL
0.2567~0.5395 H.O/g solid®] & Jehiziem R*7F 099 o) 402 %2 fAHe By 22
A7e] TXEEFFAHL sigmoid FHE YetUdion, AzYYe wE Aoje A7) ey
ge 2o o ¥ HEFEGHES Bt Az & FHdg9e & ol gide
U FESH T F715e) E @ FFAUXE Rad 52EF5E5349 HYEE Caurie 2
o] R 0.99 ol =& HYEE Yeludx 2 9 Henderson, Bradley 229 o8 =& g

FF AZRANS AL AT FEFAE, ARH FREHE L 250 st B £
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g Az Az @Al AT FREHEER ST I HFEs M A Re
E Yexd.

[P-19]
Muscadine Z & & &7 st ClS4d Yo M=

AN, 25, W8
FEIee AEAD RS, SRS 4 EF

4 $x 9] AEF<Q muscadine HAE THT OhFAH HI}ES AR o9 FEUAE
A7) A8 muscadined 0-8% HHAA HIr|ER FHE ETFEH 60T olsty X9
0.2-06MPa ¥ o2 o|idslatAE FY3IHA extrusions HA|3L 60T HWEHAZR7NA
TEFE 8-10%E dxe F 059 EIH EAS AHBEUY H3E XA 5% BH
TR E o FHY Fho) FAERA Fstor, 05MPa o4 dFHAME EFHT 71F9
Z7F g4 3 71Fo] R dxrt FbeAh FA &S muscadine AA T ojitdEA F
ot wal 875-1341 ¥l AR ew, £AYEE 0.33-052g/cm®, pychnometer2 43 =
TE 067-0.79, a-amylaseZ =H 3 2382 71.29-7872% HH ol A%t AAHWF #F F
image analyserZ &A% ¥ o] At WAL 4y ZAYE 5227-96.72% B ARt
muscadine Z A9 gFo] F7tge] wet H 7|FY IAVIE FUHEReH, BAE, VIFEE T
& Z23E A24E Jvegdith o83 Ads FAES o/£% dFY WIE AZRA vlE,
A 53 2L o WA BAEY AE 4z & = glor, o8 o]&3 QR AELA
29 sfde] stslelet Azdr

2 41 oy > 2 H

[P-20]
S5 WO M =7 7Heof 28 od4
M1E M 2gteof 2 dhaga] AT M=

B, FEM, D, 4 ol &
FFAENLATY BATE, oz’

B AZURL ASEY] fstels BUE AAc s FAHA AAARES & FF
golaAT Aol AEe Ay AzAde ditoz FAALE F2 olgsn Utk
gepd, & A7 4E ARENe] HoWA 7z BEO] AFs@ g AR oz AR
Hol WE #7F 54 ATAAD. F2 AT = EH7] Aste] 55 ANE BAYAE
ol WA ENRE Ror), BrE BUAN AVL g AREYE, ARRE, &
A4 oJURIAZ B4, 472 5 ZARAD. WA, ¥ Az DAY FE FFES 33 -
3%t ARHEZ BARANE o g3te] LES AU FEYFL 2AG B 60TAH 202
2ASAE @ 312%2 AN 47 AAT 3% MEF FFE GehAUh ARERE
AN AA HAE AH(FA) 857, BATHOZ(HE4]) 60TAAN 2087 e A 29
824, WYL 62801t Y=V ELE 80w A o]3lr} 853, wEA o] 917, Mo] 23582 ¥
& AEEI/F YT ulAse stdY AzdE Agen gonz §UL PGk ohyRa

I
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B4 gAARe BHANLES} 690, HEAL 0322 FAAYCH OE FEE 2 3
b BT AR A2 WUAE NFOE 49 LR %647, BHAE 9T13IAT §
Azl dhgrog ARG #ERZ BeHASG ZH HF2o] 651178, HEAL 5610842 oA

[P-21]
HiSA ATIR MZ7|= oo 2tet o
M2E ZAZYHo E ghas ATIFE M=

oldfT, FEY, e, AU, ol ¥’
FFAENLATY 2ATH, oz’

BEAAR ot A2 HAFE 4 FF DAY AxT A5E PEE A 9
s AzwPEE Azl 47tE SA4Y A4F wWHE Adsdch 9uE 47 P9 $AF
& olgsel 0T ££2 08D BAY F 5UL W2Y G UL ARsel AFA2I
N AEZ SEFFo] 15%e] SeeHE AL SAen, VI 547, AERE,
Sa%, AT, 2AF B4 D BSANE BA% FUZ ALY F S8 5% Teore A0
2 70CAA 242 1080l ed, JEREE 809 Al ol3t7t 82820101, /A =L 6459
o, WAI®} WSIE 2959 0281tk X8 & 1YPE {&FL X HelE 021, dx Foe
01392 #AAE 014 FASET ¥8 Az F 2Py FRE F40] 13393, W&ol
1689302 Hl&agit. BEAAE A%E AFAZE F FREEI 40 442, BaAo] 608
2 fol4o] AUTH BEFE AP R9T TPIEAZ AFHUA SHES 2AS A 2 o)
= g

[P-22]

s|ABel Fe JIBHMY ASSY

F9d, A8, AT, dd4=, AN
AFdeta AdABHGR, AFzedrI&d

HEHE HEFLAHRE At AFTE, U, 2S4S FEIFAUH. FEHYA &=
g3 e e ViEer AxAze %, ZYY, 45790 w2 FR1E Afel7t AN AA
Az Me 3~4U7A 538 FFHFL7E olFojxen, dFURMU5E~60T)E 05~2¢ 285N
O F3FFFEH A% e ARTEE AW, FEAY], A&EY, FFd 0 §
F Aozt FE3t|dtt. DPPH #A#2ttd 7o g 3istgd S A 234 & 58] ¢
& FZEET Hlu3 g2 IFEEHS vEhiler, dEde § FEE0) 7 g2 s
g YehlA 3B F&E9 ECy &2 FARASFA R &40 Qgtort, 01~1.8mg/mlE H|
A G oA FasgAde Bk g2y, 22rkg], AWEY 2 JAFAZA RN o)l &
Tl & Aoz ADHUY FFYZNHA BTAA 3ANEL &2 F23AUE o, F2
&2 FF WE Aol FEEuol W FTFe] A dgEt 2z ASFE o=
et FE2HE 7HEAALEE HAEEAY FEE0d e & FFE JEAR. B A

47 3R oox ru

- 151 -



S O ZASE>NBLS>NVE 202 $5580) BHon, 2AE HRABANE 3
g 2Bo2 229 o) &) MY BAT EW, &7 429 HEHE Bo7] 99 YYo=
24 3 Bl e AFHE olFey e 2 WIS YeY

A% Aol =ETF - 22N - AEF

WP et 4% 3o

FAUSAA QU GEE A=A 13 2A02 HBYo) BT YU £2de0) 23
02 A ARG FAARS) Be A dBoz AW &

s ”31 iuﬁ}i Aok #AFe Ful A AAFE 56V Eoz Y AN Yarskel of
30%& AA&H F}Po oF 20%7F FAHZA 2 AR FAAZ 2oy} R R BFARA 2 Ut
29 I carotenoids, bioflavonoids, pectin ¥ terpenes’t FE3tA FHFHo oo A
AA #AHT e & 300 F 9 carotenoidsAl WA F 115F 0] 7Fd EA%c, 2 Iy
o] F8 carotenoidsZ2+& HIE}Y Al A& 3= B -carotened cryptoxanthing U] E3 £
—citraurin®]|® AQ ZAAZ LT vh £ F2 bioflavonoids2E EAERY £2& 3
AlA 18t A o]z A3 4F A$E WA A4S 7Y hesperidin® ¥y LDL £
ZHEY 4E Folt FEo] ¢ A naringine]l Utk 2 9 ZF flavonoids® FA+3EE
antimutagen &4, 3¢, dgeE=r] € Fulolgia At el Ao 9@ 299 bioflavonoidsE
o 609F o) RaHY 1 F27 BHA doy 90% olAe] hesperidinelth E, #H3folE o
-limoneneS FHECZ = FEA FrigdEol FHHA A R AMAZAY FEo] NUF
2 A

2 d7s 2 A8 ATz 4 AF9 A% g2 W3 E st & 26 2e v
EX e B V)5S JHHE 2o At 53 g 74EY, Sy AFEeA
AAET Qe 72 FHe B dAAE o YIS offrhe M A4S Nd {49 E
AzxgFH FAA 2 FHY B S ZAEAH
2 A 0o MFLe AxF(L+x Ik 636, ax; -7.87, bx; 4635) 22 W T FAHS AMAF
€ YEel AT Total carotenoidst ZZHIHANAME 1074 mg%, #99 & #A A= 046 mg%
olRen HAud= 0.12 mg%, FArl Futdl= 0.05 mg%E 5319l Hesperiding #9, &
TR FAn D A0 HwrelA 22 2173.12 mg%, 108.65 mg%, 21.73 mg% 2L 8.67 mg%°)
9929, naringin® Z+7} 1468.40 mg%, 73.38 mg%, 1462 mg% 2 587 mg%E YEliu. ZF
19 Fo}r| b2 asparagine] 9422 mg%E 7F¥ E3% 29 methionine®] 24.88 mg%,
alanine®] 19.64 mg%, ¥ -aminoisobutylic acid’7} 15.37 mg%2E °]& 4% 9] ofu|xito] AN #37
otulic it kol 70%E YEMHATH FAu FHuto= wWo) FHuko) uvlste] F foln At F
Fo] 15%AE F7ESen, 2 FolA glutamic acidE 257 FAEUG, AEA9e Fa 7
7182 K(652.60 mg%)$t Ca(22250 mg%)= A F712d &F9 86%E AA s on F4u0 3
ke win] FHute) "3l KE 2.3¥], Mne 76%, Ca, P, Mg2 16~26%, Fet 13%7} zZtzt &7}
H ek Fuke] 7 X (hardness), 24 (gumminess) R 71 A A (brittleness) S +44u] Fwka} win)
FHurzte] ztol7t gloyt &3 A (cohesiveness)® €3 A (springiness) S 20 FHukol A F gl
Aol g MEE, 74 @ DL FEAH NEEE A9 HwolA Eton i £9ke W
b Hrink ol & Holx gttt
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[P-24]

ST MOIY BXEBE 71E8 R0l U SN
A% - Peg - &30 - =EF - &S
YrAELRS L 4 EF S

¢£utd A AAH(Opuntia ficus-indica) N3z E Eo A& thdA AEZ AAzZ7 2
QAR oy, Syt = oF 2008 Aol S0t AFE YHvSH viets FHE AR zd
A2 AR AFE AW 7IGE A 3BEZ AAH g HAE BAFT ¥4I E F4
o2 22 Aui=E Jon, dojs MG} EFE 3 FHER A tFe] HAA ALE
gastn ok dols FE Zol viAW WH|XE, o)uwEH, FLE €43t 3 HEFd &
F7t 9deod, Bx, TG, HAdE FFol Judtd WAHOE AR go £=§, oz
A7, tyrosinase A4, dLH27] &4, I3 R F7 8, 2EH2 FHAY 2 F o
gt 7)Aol HuEm ot MAARE F2aA 4 anthocyanin® U F<Q betalainesE 3 24 9
betacyanines¥ 42| betaxanthines® FA = o] lom 75~95%7} betacyaninesol| &£3tE AL

2 ¢e8A g XF7A Enpg A #F ATFEAE A A, FFE oA £
A, AR BA FEEL FUE WFY T 54 FLE A4DE dHAQ AFd 23 QU
B dAFEe A2 A8 MTFIHE 4 H59 A8 BE ¥SE A & A6 ettt
Zol 53 e v 71FAHL Jos Ao AnvE 51 &S AU, Eutd AJIF EFEE
2 o Hu EA& A
E AN goy 2 Huke A% F4 & Ao &vig A #ot
" A2 g -aminoadipic acid’} 83.22 mg%, tyrosine©] 75.61 mg%E T ofv|kAkg o] F it}
A0 Hutole WolHutde H#EHA &+ o -aminoadipic acid’t 1.66 mg% #F3qo0, 3
u] FHule] H]E o arginine® leucine> 29, histidine® lysine® Z+z} 23wl L 4.24), tyrosine
3487k gt Sutg AAAe] F8 F7EE Ca, K 2 Mgl2 AA 7713 &3 o
B E Ao o5 Fr1Ae FFHE {FA4U FHuko] wWnHyte) vt 10~45%7F =%
vrrol A A (hardness), 824 (gumminess) ¥ 71 A4 (brittleness)< 41 FHube]A EFgtory
$ 74 (cohesiveness)& EUTH Tt {0 FHyta wu] Hukzbe] F£3¢ Zolrt gy T

48 93 B %L 44N AweM Btk Ave FEHY NEE L A @ JEE
= #9H9 Atelh Gt
[P-25]

Hulof', AeA, w3
3L S
[} =)

BT A FFEA A, A G YF A

WFLE8E Tea fungusdt Eae vAE o3 HagHoz gAlolg AT HF/H, Sdot
Aol AZLEEZ AHEHo std B dFoMe Fo MAde Astd g, ’\‘_%_EH/\} =3}
w2l Fol g7 e EXE ol&FH {4 VIERE ¥ ¥UIAEE EHEAY. /714 &%
o} W3l M= acetic acid 9.13 mg/m9t glutaric acid 4.30 mg/mE F-2 FL YellAC F9
BsHdA A3 AubHQ o) QlolM LE AN 27 F EF o] FA HruisAew, sty B
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FAAAGE R A AFE 2ol 441018 TE FE 66022 L HFE UG NERAAAN
BEARY 2F 3 F2 Aoz Yo AR 2423 E non polar columndl A e
2E A YoM EFPAZE YE  Z-3-hexenol, benzenethanol, butanoic acid, hexanal,
(E)-2-hexenal®] A&7 1-a-terpinecld &7, &dad F7|2 dHE AEH HIF9
1-methoxy butane, dimethyl- propanedioc acid®] malonic acid®}3fo] B H A5, d&E F9
+ cheesy WAI7} Y= 2-methyl-propanoic acid$t 343 2L YA E Y& heptanolo] #
g5 %Y. Polar columndlAd & AdE ¥X9 7]1Z WE 2-methoxy acetophenoned
4-Heptanol, acetic acid, 2- phenylethyl ester, benzenethanol®] #Y3dfo] U= A o] Ry
A3, & Fole acetic acid, 1-methoxy-4-(1-propenyl)-benzeneo] ## HAct HAHo =z
2E o FEAAM g F AHNY 2E FAdHANS U= AR EYHAG

e o

[P-26]
Effects of gamma irradiation on nitrite and nitrosomyoglobin in sausage

Hyun-Joo Ahn®, Jae-Hyun Kim, Cheorun Jo, Jong-Suk Kwon,Ju-Woon Lee,
Myung-Woo Byun

Team for Radiation Food Science and Biotechnology,

Korea Atomic Energy Research Institute

The present study was undertaken to evaluate the irradiation and modified atmosphere
packaging effects on emulsion-type cooked pork sausage during storage for 4 weeks. COq
(100%s), N2 (100%), or 25% CO2/75% N2 packaged sausage were irradiated at 0, 5 and 10 kGy,
and residual nitrite, nitrosomyoglobin (NO-Mb) and Hunter color values were observed.
Irradiation significantly reduced the residual nitrite contents, and caused partial reduction of
NO-Mb during storage. Irradiation decreased Hunter color a-value of sausage. COz or CO2/Ns
packaging were more effective for reducing residual nitrite and inhibiting the loss of the red
color of sausage compared to N2 packaging. Results indicated that the proper combination of
irradiation and modified atmosphere packaging could reduce the residual nitrite in sausage

with minimizing color change.

[P-27]
Biogenic amines of domestic and imported beers commercialized in Korea

Jae-Hyun Kim®, Hyun-Joo Ahn, Myung-Woo Byun
Team for Radiation Food Science and Biotechnology,
Korea Atomic Energy Research Institute

Fourteen commercial beers (8 domestic beers and 6 imported beers) were purchased to
investigate biogenic amines contents. In all products, 6 kinds of biogenic amines, putrescine,
cadaverine, tryptamine, B -phenylethylamine, spermine and tyramine, were detected and the

contents of the biogenic amines showed the differences among the products. Spermine content
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was the highest in biogenic amines detected. Detected contents of cadaverine and B
-phenylethylamine in domestic, and B -phenylethylamine and tyramine in imported beers
among the samples were not different significantly. Results indicate that continuous monitoring
of biogenic amine levels in commercial beers is needed to maintain chemical safety and
qualities.

[P-28]
o ZEY S9(0) T2 A0|M T B

¥ A, eE
Aegdisty sAAFEAGdL S S TR

B HHge g&4A €84S FUHAIIV] A" AFEA el ZIvE HE F YR 94AA
€ Aoldf #F& i F32 P gt SHMENTD. UF AG9X AdE A, M2, F
&39 ad 5 4FY EFE& FA AREE 9 2AA&9e TDF, IDF, SDF$ NDF, ADF,
lignin 2223l cellulose®} hemicellulose® & A3t 8} 33l TDF, IDF$ SDFe #F& Z+
Z} 9.88-19.38%, 8.08-1856%9% 0.82-180%A1 FFAAHE= 4 1.16-255%, 1.03-2.05%}
0.13-050% 0tk FFZH] T3 ofte] xolE HAAR A3 Aol e A gkta iyl
FEFe F&o v R Fol 5% FAFFAAA AT zolE JYehUATh v Z A9 NDFY
FFE 475~996%°IA 2 1F FE=F FFo] A Enoew oS FAF, A, Ang
& ol ADFY #3F2 381~7.83%°1A 2™ lignin® #3F& 147~453 %Atk NDF9 33l
Mot vzt 2 A kel 7} 2ttt #{ ol NDF &3 235~329 %2 ZA=Ze] &
o] 7} =31 ADF9 lignine Z+ZF 1.13~1.80 %, 059~1.02 %2 ZAHUC. 54 NDFe
e Aol §FFol 508 %2 /HF EA Yelg i ADFE 239~396 %2 ARHASH lignin
o] FL 156~334 %= Z=HHUH NDFS ADFE 3L EF ) A 2o]2 YA
FR e}l B, & FFL 5% K FEAA @A AolE YA lignine FE
Fo Auef el @A 2olE YU FHER 3w, & FH&o o] @A 3}
ol& Bt I cellulose®}t hemicellulose®] #FL 472t 0.84~427%, 0.76~459%=2 &A=
AL celluloses FAFNA hemicellulosew® FEFAA 713 =gtk 389 Cellulose §%F2
0.38~1.17%= w4t o] 7 Bstx F&F9 %ol 714 AUk Hemicellulose®: &
F7t 211%= 7t =31 9SS AAF, oA, A9 o2 2yt H&9 cellulosed] #§ZFL
0.42%°N A 1.94% R o™ ZFAFe o] 71 & Utk Hemicellulose® 1.71%2 A ad] 7H3 &
$A g g&F, T4, FAFY c22 747 101, 079, 013 % FHEH UM cellulose
T BHe] FFo] K, Lo FFHG BANA 2RI FAFY TFo] FEFY FFRG F
AetA Aot 12U hemicellulose® FFIF 18] BFHde wet 1 o] @A zolE U
B A ekskth Aoz v MMM g Ho)df BFE FFTY Aol AA g3 FHE9
Aol7t 2w A F ] FFo] FKoly F&o FAFET AAEA =itk @M 2ol Hf{ FFol
2 #H9 o]&E&E o7 HAe FAE HoAdR YoM AT F AT Hdd did
A7t o2 "astye Az,
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[P-29]
Electronic noseZ 0| &8t 0|4 odorEAM 2 E38 ALK By

*

Aot 8¢, o7
FgUsa 45T

ZulAANE(SFFA, 2FANE 12789 Metal Oxide Sensors® T4 ¥ Electronic Nose System
€ olf3d FAAHEL BAFIY. EMEHAL 1g9 PowderAl 2F incubation time; 30min,
incubation temp.; 60°C, agitation speed; 500rpm®| ZZA 3}ol headspace® @AY, Sensor Array
System Headspace Injection®] 72 injected volume; 2.5mL, injection speed; 0.5ml/sec, total
volume of the syringe; 5.0mL, syringe temp.; 65C°)$13, Sensor Array System Acquisition
Parameter?] Z7 & acquisition time; 120sec, delay time; 30min®] 1t} olo] AF&E sigiel 2] A
2 €2 PCA(Principal Component Analysis)o] Gt F34Z 0|43 d=2AiZo gl A1FEAE g
L 671%E gRoen HAAFNAH AL Raw-Data® vl ® EALEA (multivariate analysis of
variance: MANOVA)E AA1&Q9d. 7 ¥4d MANOVARAZAT F AR 227 ddek
(p-value=0.0001, f-value=74.26). =F4ZFvaa FIAEOALA FIA7r Je HFEERE
Hydrocarbon, Methane and PropaneZ] € (p-value=0.0001, f-value=186.42)3} Fluorinated and
Chlorinated Compounds, Aldehyde] € (p-value=0.0001, f-value=138.02)°1 1 F=ZA+Eu] o)A
WA o ZHoh o] 22U Z unknown sampled 241§ A 7 YAAE sensorsy
patterno] T2 A YEh o]E EUE JAAE BEY F = A S AASA

[P-30]
S0(H7t HiAEY | ZHof 2tet i+

ol
k

YRR - w1 - A" AeF
gFuld e Addadoldst, ‘dItEddgn AFTA FNAR NG A5z

Y= Oryza sativa®] 4F22 dvl 9359 3o anthocyaninAle]l HA A7t @ol F
frEo] Jon Holdf, @A, EXANL, g4, EYER, HEgY BT % Fr]Ho] FH3
o FAu = oM AR, AFRT, Y, ufo A% Y Aoz dAH e, &
oh, atatsl, R9gr)le A3 dwes Zde] #AF A7 Aok B dpAME FUbRE |, 3, 5%
A7bst vtAEY ARHdR B FIE FUisAh
vAE gES9 pHE #H7MH| &) F7Hgel wal ol ZAFoloen, ojdzadd tixT
HAunFdxrt A4 JEit viAEW] BaEe Zu/tE 1%9 3% dtEe dERTREG FHHA
3, 5% A/FAAME gaHe FZuztE 3% 7hA e RO PP L vAA Fdoh AFL F
uje] Hrbgo] Fold4E Latol ZAIHoH aghe Frtste wtd bate s we A

Eu7tF HItgol &5 E AT ol di Ry yod, gdEAde IufEEge]

F7hen SRS ZasAoh AFAde AL Fu] HutFo] &5
Abell 9% F&3< 713 HAL A, vAE AR A FUIFE 3% FTo2 HIMEHE
Ae BE FEoAM dxTF 2ot £L 7|35 E YA

3
A
T
f
)

2 @ e K
e ol W orle

o
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[P-31]

MEDAE XI5 D Malo| 713 S4

*%%E%ﬁﬂ
2RE B3 FdAzAA 84 7)sd AFoz TN BT Ax AL F shtold
A E AYAE FYWel BEDEE AsS 7154 B AzHAon, A AxA

Az Agd, §H, JteridE Foistd Az tEEY E4E
o2 HAY xRS TR}

L3+ F+AAA 2 F+ET A 4o pH, #7143 BEE 1F HME Frtdl wet
2 o7t gPeH, JEE zx}gq FdZoHE 1F 5%, FdZNME 10~15% H7F @ Mol A
b3 d3stdn, A BrE 7 HAVtEe FNMESFE Axrt 843 gotzew, HEF1F
30% HA7HA b F3EAG. dsE f TFAAL AR g ddde e A$ 0.05%,
gtEzlg Aee A$ 0.025%A Fzsdh. AsA, 7, A& nAT A nF: HriFe
25% A7MA 71327t /b w3k

A

3 NEEE FAF HluY

[P-32]
S HWolo| I Ajsolel SR XU HT

43", oA, $34, &
HPEL G N ET

Mgol WA ARE ARAIE Wt BFEY FRAZELR ALEI] Aske] Z A
Pol Me BEHAE YASA BAPPE] WAAE 0TAH 108 AP Ro] 2L
AASFBA 20| $58 Ao JEth 0TAAY BAYAY FT 10% 2FFYRT
gdATel GE FYL vnR A}, BAR A 2FAINAE WIS AL TS FFH 2
oV AT BeAAAY, AN NEEE TANAF Az AP b T AHE
ggtom, £3WYE F AYFAME BAH F7 DAl Bl YRow BAYH 233
Jdg A e AT vwol} A% Sl A UshRow AHAMN BAE Y§ Aoz
Jesth A9EAe WE $9s FRWE WUE A3 BAA, 2THY, A2F gasuo
g 24489%F 29t gastdod 33 s,

[P-33]
A0 MZE ABTHE SRR MEXe| &H s}

*

NA%, Av, e34, AEF
Q7B deE A ETSH

FA0 AxE A 244 EFFE S 47] #4389 homogenizing 2=, A, 2%, JtEFE F 4
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7¥A] ol tidte] homogenization ¥ & A3 st W3- carotenoid, hesperidine, naringin
T, ZYFAY e AE F& HEHATE Pon ol HF % EgHoR Ea"& F A3 B
E-& Aot o5& AF8ArE 3t HHzHE %‘-TLZ} sttt a7HX e E@¥e 5 bR
o] EH—"F-‘?:QI gt 2 "8*3’&3'&7413_ 31910“4 7—? —’F e Az g AYstnes 4aH
Fgo] HL Aoz Ve 2 59}
50 mL¢ 8000 RPMolith ©h&
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Aadsts ARALFEHR, AN AYAey, ‘P dgstn 43D

7} (Chukyang) € °§7}ﬂ“°§ Matr] Y3t 4389 348¢ A d2Y AL, F
AL, 9558 SHYUSTE 311 HUF FEEH, 95, 9459 Uiy dx 58 FEHUFRE
o, %@%*&ﬂli}‘ﬂgi AP dAzY AHx2Ae daxsdn £HE oAIARYOR o
Z4% FEY F AReH B3I FEFFo|V dx, R R L b gol diEty & 2
F=E 2o HHxzAS £H37 A3 AR A52 HAASAT. 2 Y5 BFE FHE S0
FEgE A HAE R YEY ZF A5 gt HHxAE #ax gt dFEE FAA
(30%)0ll A TAHAAAN A& AXALH 25& 47 55-65497 13-17CHen, olde F&H85
o MY P2 E FEFF 84%cld, 9x 14%°13 JF L 3 10-20, b g 0 °3, iR L g
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M e AFdY A& d4H W, 1FT FAE JXE A% o)&H3 UL ¥ FH
Aol zAZF AEFe] 8188 W vlajs FFg B 2AG AFE AFE AFolnt
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[P-37]
Dacidification of mandarin juice by electrodialysis

Yeung-Joo Kang*, Khee-Choon Rhee'
Department of Food Science and Engineering, Cheju National University
1 FoodProtein R&D Center, Texas A&M University

The effects of electrodialysis(ED) alone or ED plus ultrafiltration(UF) on deacidification of
mandarine juice were studies by using a commercial ED stack with ion exchange membranes.
The total acidity was reduced by about 30%(0.6-0.7%) in 50min and by about 60~
70%(0.23-0.4%) in 100min of the control juice. Howevere, the ED operating time of 50min was
considered suitable for total acidity (0.6~0.7%, w/w) and current efficiency. There was no
color change of juices by ED, while the pH and Brix were decreased a very small amount
little. Also ascorbic acid and citric acid contents showed a minor decrease, but amino-N, free
sugar, and flavonoid contents showed almost no change.
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7 g0l glol 288 FWAAE A% @k 1 YT AA L AAA A4 HD 7=
A BYAL, BHNE Fo} FEHVE Bk B ATNHE o 8ANE HAY ¥ £25F0)
o 7l ¥ & glon 288 FWANE T&, Ex TAYIBoRn FAE FHE ARYS
Mz olgetd B4 BASI FFHH AN A S AVl TAYVIES ddgoEA &
BhE gAe J2ARE HAHT 2 154E BASA 1B AFaA L 7154 HAE 29

M &g HEI A 3zt Frh

EANES 49, 89, 12¥9] wel incubatorol] W IF3ted AFH 28 A X3 dAE A &
A F 5AAZSAE 033t 5EAL HAEIAT Y4 AOAC WHd wet BN,
H ElYICE 2 4-dinitrophenyl hydrazine(DNP)H| MY 02 FAHE 3, FA o} =42 auto amino
acid analysis24 EAM&Hon, #8832 HPLCE, #7142 GCE 43

FELS 12994 Zrtatgon, 29WaAe 3043%~30.90% 02 A% GAEAN A ol
Uzl kAT BF 30%E B Y WA S s JAT 2ALIH 2HEF 22 20.06% ~
8.02%3 20.79%~17.76% 2.2 A dAZE AAAFE Zide FAE BIon 23R L 41
8%~6.06%2.2 F7t5H3 718 FALE A AFANIT ZAAAEA FUkete AeE B
Zh HERICE 4904 N @S & Rolth 8YUA 2585mg/glE ¥ FAHAE BEJoen FH
A Zrde Ao BAFY. FAM RS BAF A glycine AT 16F ] ofnjcite] #
IR F otuxit FHFLE 3575.0mg/g~302063mg/g LR VER A DA AAASFE
ol At L Fo)ERT) olu|=AF HubAH o2 glutamic acid®} alanined] 3ol HA e
% © ™ methionine, threonine, valine, lysine 59 E$olv)x=2t & F L 40.24mg/g ~232.56mg/g 2.
2 AAGA ZojAFE FHolxe AL BHAY. FIFL 22 sucrose, glucose, fructose Tt
o] o FHEFL HAAIGAI HAAFLE FolA I, sucroser 49, glucose® 89Y,
fructoset™ 4%, 8¥¢Z 7 ¥ @S RAY. #7714k oxalic acid, levulinic acid, malic acid,
citric acid’} 2AHALH A A ZAATE & @& YEHUT oxalic acide 8Y oA
ot Ao, RE {714 12964 25 Ha gl He S Radh

o ox
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o] Abgol duk 2t AFHAME ol E A FARBHIT Y AAHoth ol YFAAE AL
A A A FojAs, FHga, =37 @A wE2A JYPHed FaF dde2E ol
Eo 5ZAZNZ Q& HagHol dX3 AHT AR} vF FAELLE U3 AWl At
HE Aot waly olg FARS A AY MAstd WE wFe FA F4E A 7le A
o] QAL A W Fe T2 Fee &2 AWAdol AsHe AE Hr] A Sy g
Uz -ty B3¢ A Q-471A B3 A (Casein-alginate conjugate:CAC)E ¥ &
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Aol Hrlete] wkRo] nlXE 4FE ZASGAT. FAA-L04 BFAE 11 HE ALY
AN ZFE S B 02% AL TE F ol FAAZR Yk o] EFE L petr dishol ¥
WEE 79%, 2% 60CNA 197 A3 F o] & 60T 6412 &<t 21x3t9] desiccator
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PRTET o @& $£A8 Roluz st B4 FE 44T F M%i CACE #H7ig v
Zo) A7 BE ¥ pHEA AT golME H77rsh gxFEY w2 £3& EAqH 220 F
WERFRY 2 AFo) YAXE AF) wE 05% IO EH’*:r‘iC} o 52 FXE BA
th ol Fg B o WA AxA =5 CACE 05% ]’“ VS 5HEELLE QA% A
wAel A3E AT £ UL R AAAY Yoz HUEE dHEd AFS AT 2
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Ag A ZojE ARy X F wFgle] e WE T 4 Fd B E&F
P, B Foje] EEF mro] ¢AARN A - BF3 - YursEAC 2, GAFH 2
AHRS0] RS HEaE FAd 2H 2uiAEse] dAsy] A dHHE AP srE H
Az std F2 7HEF AN A2 Jhg Hdtd Bojstn gled 2 fart 2 F7
il Q' FAolch ol d HETAY Fol LA AHY AHAV TR F R FoldFe ¥
o] 4 HIgtoZ MAFTFEC] RIAE Eol7] Al g8 A WS FAESHL Jde Fold #
g, B Ao E FoldEe o83ty MEL MBAEE F U Agd Heol=9 Ax
2 98 I vz AFE gelatin T EHES AZRE7) IF AAY FFLZM gelatin AEREH
7 FoldE Aee olgatz EAL AEIGG. $4 FoldZ g HAANYF F olF ol &3y
gzl AXZH WE gelating YAHHZRAG Fux Ao o £&& HAxYY NE
oz skt %ﬁial A xR ZE NaOHE ¥ % (05 1.0, 15 2L 20%)E €t =3
HAANZH, 2, 3, 4 281 5U)& 23t <& 5°C°ﬂ/\1 Wz F FRFE AR G o 4Ed 6
0CIA 4*?{* —’:5%5}04 gelating F&3%TE o] FET gelatin A2 40T C‘*‘%Ziféﬁ}o# ik
gelating 48 4 AU F7t2 AN E Edgi=z "2}’&% gelatin®) 813 EA4 L AHRQT
9o Ay AN g A HAH ZHL NaOH 15%E A3t o 343 %17‘] ke Aol 73
2o Aoz Ueon oue B3 EHoz AL gel AE, FEE A AREN 4
T Lt 6656, agt 1.26 bgtl5862.2 &AFHJ o, HEE 6.67cpsE FHHU
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ASSAFE=0 BT S 28 2 HII7F 29 ER OX|= FE
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2% 05% H7bTe 4 269 M =2 —'}ZJJ £ Yetiigied, ol WxFY &4 5¢7
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[P-42]
Quality of Irradiated seasoned filefish and sliced dried pollack and their Detection by
thermoluminescence analysis

Tusneem Kausar’, JE. Noh, J.E. Lee, S.B. Wanierl, V. Venugopall, MW. Byun2 and J.H. Kwon
Department of Food Science & Technology, Kyungpook National University

'Bhabha Atomic Research Centre, Mumbai, India

*Korea Atomic Energy Research Institute

Gamma irradiation was applied to commercial seasoned filefish and sliced dried pollack fish
to improve their microbioclogical quality at 1~7 kGy. Microbiological quality was assessed in
terms of total bacterial count, yeasts & molds and coliforms. 10°~10° CFU/g of total bacterial
counts were enumerated in the non-irradiated control but irradiated sample at 3 kGy showed
negligible levels. No coliforms were detected in any of the fish. Major physicochemical
properties analyzed were moisture, pH, Hunters’ color value, browning pigments,
2-thiobarbituric acid (TBA) value, volatile basic nitrogen (VBN) and trimethylamine-N
(TMA-N) contents. Lipophilic browning pigment and TBA value increased with the increase
of irradiation dose while TMA-N and volatile basic nitrogen decreased. Irradiation at optimal
range of dose was not detrimental to physicochemical qualities of the dried fish. The detection
trial of irradiated fish using thermoluminescence analysis showed that integrated TL intensities
of glow curves from the irradiated samples were found much higher than those from
non-irradiated samples. This results were normalized by the re-irradiation step at 1 kGy and
calculated the TL ratio of the integral of the first glow curve to that of second glow curve.
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This ratio was less than 0.05 for all non-irradiated samples and more than 0.89 for all
irradiated samples, thereby making discrimination between irradiated and non-irradiated

samples.

[P-43]
o HZEE /st FREe 7|58 HE

AT, G, 4EA, AEW, WER, A2, JED
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FAg EFEEY AAFTASE 2AE 23, é?w_— 100~1,000ppmel A 74~80% 24 L ARF
€ JehYdY. o EFEE AT < 300~1,000ppmol A 54~61%FoH, Wadx E
%82 1,000ppmolA 65%9 ARAFAES Ure}nﬂait} olo} Fubel 25222 1,000ppm ol A
2 HAFAEE detldY 9, 4 RAg 01]%%%‘-%%4 AAFAFL &, Zo), Wy
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A 26%Z A BIAIRHT ARFaFo] ¢e Hol

7t BAs FE2E9 ofdAY 274% 2 pH 12, 30, 6094 HES d7 RE ASAA TEF
oz 22 pHAlA olFAME AT F3dY. £ AL BFE2EH JduL FZ2E 2F
1,000ppmol A 9F 40%2] o} ALY 2A%E YR e, Eos 8 %5 1,000ppmY o,
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AMx 10% o3t R AA%F L Yehldd. #dx o ke 23 e 2FE BTN
20% wgte] o ofALY AAFE YE U
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+¥282 7HxT Qe WwA gde F3ol 356 ppm/g, A 333 ppm/g FH FHAUE A
o2 uvehyt 2713 F2g e Ay FEHOE Fed ol EA JEdow, IFH
20098 mg/kg, &3 30926 mg/kg & ZAHEAY. £3 Ca K, Mg € Na2 #FH 3¢ @z
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o] 32y Bt} 7|5Es Etow, 209 300 Brie d@Eo] ®L 409 50N we A3
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Z} 390 2 0.71%°1 At}

A9 FHREAHE B FAEE AYDY #Fo] 1.14%2 714 3 N FCrt 353% 2 7HA
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o] A#uAAE B9 AFEZl 10886mm, 602.78ge.2 HuXE Yeldz AYDsF 102.07mm,
51257ge 2 HAXE JetWt. &3 F3 H3d 98 SFAEE AAER A7t UYL
U 2 ASE o$ vesgda 955 AYEZ 1294°Brix® 7B @ute) Adm X HAV 11.67°
Brix2 7}% o8tk AxE A DAY 1.03kg o2 M wudicth pHE A QA7 5372 7% &%
I AEE AYCIE 011%E Hix &g Jebyr
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Quality characteristics of citron jam using frozen citron

Jae-Wook Kim'", Gyeong~-Ha Lee, Jong-Wha Hur
'Department of Hotel Culinary Arts & Bakery, College of Kyongnam Provincial Namhae,
Department of Food Science & Technology, Gyeongsang Nat’'l University

This study was performed to seek the method for extending consumption of the citron
(Citrus junos sieb) which has price down problem due to rapid increase in production, and to
develop a long-term storage technology. Blanched and frozen citron peels were prepared and
examined quality characteristics for citron jam. 4 types of frozen citron peel; sample A
(without blanching for control), sample B (blanched to 95C 2 min), sample C (blanched to 95
C 2 min, sugar added), sample D (blanched to 95C 5 min), were prepared. Quality
characteristics among these samples during frozen storage showed that sample B was the
best, and citron jam using the frozen citron was prepared. Quality characteristics of citron jam
such as yield and acceptability showed desirable when frozen citron 40% was used. The pH,
total acids, soluble solids during storage of both blanched and frozen citron peel and citron
jam made with frozen citron peel changed less than control. Especially, browning color for one
of the important quality indicators changed less than that of the control remarkably. Sensory
evaluation of citron jam using frozen citron peel showed higher degree of sourness, sweetness
and overall acceptability as well as quality characteristics during storage than those of control.
From these results, blanched and frozen citron peel samples had good quality for citron jam.
It was expected that these results can contribute to development in citron industry by
producing the frozen citron for citron jam all the year round.
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