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Abstract

Recipe for Korean typical wild-vegetable preparations were developed and changes in pH,
total acidity and ascorbic acid were measured during the storage period at 4~5°C. Crude fiber
and minerals were also analyzed and sensory evaluation was conducted.

Changes in pH and total acidity were not significant in most of the samples and the results
reveal that the vegetable preparations were in good conditions throughtout the storage period
at 4~5°C. The contents of ascorbic acid have been gradually reduced during the first 10-day
storage showing 30~ 70% retention and continuous loss to 30~40% left on 20th-day. Crude fiber
and mineral (Ca, P, Fe, K, Mg) contents were relatively higher in the wild-vegetables than in the
everyday use vegetables. The results of the sensory evaluations revealed that the tested
samples were in good scores (overall scores>6) except sancho-seed pickles.
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Table 1. Compositions of Kimchi samples
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Table 2. Compositions of Changachi samples
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Table 3. Compositions of Pickle samples
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Table 4. Changes in pH and total acidity during the storage peroid at 4-5°CY
DAY [ZHEFF(2E&l iz 2 &b AT AlF . AW A g A s A 2 g9
A AA A4 A|A A |zl )| AotAB) | A o} A |2 A dlx H dix A Y| 2
pH 4.82 4.77 4.87 5.76 5.62 5.64 5.07 3.02 3.82 3.05 5.18
+0.019 | £0.021 | £0.012 | £0.063 | +0.017 | £0.048 | +0.048 | £0.021 | £0.025 | £0.029 | +0.063
0
TA 0.038 0.039 0.035 0.028 0.054 0.002 0.078 0.197 0.239 0.223 0.070
+0.007 { £0.003 | £0.001 | £0.025 | £0.012 | £0.003 | +0.002 | £0.015 | £0.05 | £0.011 | £0.004
pH 4.92 4.73 4.41 5.33 5.50 5.54 4.99 3.41 4.00 3.23 5.03
+0.017 | £0.013 | £0.031 | =£0.008 | £0.017 | £0.029 | £0.03 | £0.013 | £0.079 | £0.005 | =0.045
5
TA 0.042 0.041 0.051 0.031 0.060 0.053 0.08 0.207 0.218 0.224 0.077
+0.023 | £0.002 | =0.003 | £0.002 | £0.002 | £0.023 | £0.006 | £0.029 | £0.012 | £0.006 | £0.001
pH 4.84 4.49 3.84 5.03 5.48 5.51 4.87 3.42 4.47 5.03 4.93
+0.017 | £0.012 | £0.017 | £0.045 | £0.021 | £0.025 | £0.021 | £0.017 | £0.06 | +0.045 | £0.012
10
TA 0.047 0.041 0.064 0.038 0.064 0.058 0.091 0.225 0.226 0.202 0.081
+0.004 | £0.002 | +0.002 | £0.001 | £0.01 | £0.007 | £0.004 | £0.064 | £0.003 | £0.01 | £0.007
H 4.73 4.41 3.77 4.86 5.23 5.21 4.89 3.54 4.43 4.86 4.96
p +0.012 | £0.012 | +0.056 | £0.045 | £0.012 | £0.012 { £0.016 | =0.017 | £0.033 | =£0.045 | +0.008
15
TA 0.048 0.055 0.076 0.038 0.067 0.071 0.092 0.242 0.207 0.192 0.08
+0.004 | £0.001 | £0.006 | £0.003 | £0.117 | £0.009 | £0.005 | =0.006 | £0.035 | &=0.006 | +0.008
oH 4.31 3.97 3.77 4.70 4.98 4.94 4.85 3.68 4.47 4.70 4.85
+0.017 | £0.062 | £0.016 | £0.017 | =0.048 | £0.017 [ £0.021 | +0.035 | £0.033 | £0.017 | £0.049
20
TA 0.050 0.062 0.079 0.046 0.091 0.075 0.098 0.249 0.192 0.178 0.103
+0.004 | £0.001 | £0.005{ +0.002 | £0.006 | £0.002 | £0.005 | =0.004 | £0.012 | =0.003 | £0.001

1) Mean=+S.D.
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Table 5. Changes in ascorbic acid contents during the storage peroid at 4-5°C"

oay PE¥Elzsan|z 2 ale Al sz Al Qe A0 A Al 2|gend
A0 AT A T AR A ReA@|AeA®| 2 ok A|E A |2 A d|E A dA 9

0 100 100 100 100 100 100 100 100 100 100 100
5 73.66 60.67 80.13 79.65 63.11 67.20 64.03 50.90 62.5 79.65 75.40
+10.48 | +£26.67 | £16.04 | = 7.23 | £20.75 | £18.73 [ £12.62 | £10.12 | £17.00 | & 7.23 | £25.31
10 48.20 30.29 60.9 69.59 55.31 53.59 39.68 31.20 51.71 69.59 65.03
+13.97 | £12.68 | £18.13 | £10.71 | £10.47 | £21.14 | £ 9.23 | = 4.64 | +13.06 | £10.71 | £24.46
15 44 .45 28.97 50.76 47.76 44.65 30.76 35.74 21.34 40.71 47.76 56.86
+11.99 | £10.99 | £11.83 | £11.79 | = 9.99 | £20.09 | £10.26 | = 2.32 | £ 8.01 | £11.79 | £23.05
2 32.98 14.26 40.87 31.4 24.64 30.29 37.5 17.13 31.75 31.40 44.05
+ 952! + 1.92| +13.75 | +£18.10 | = 7.55 | £23.53 | + 4.17 | £ 2.57 | +£10.37 | £18.1 | £29.19

1) Mean+S.D., %
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Table 6. Contents of crude fiber and some minerals in the wild-vegetable preparations”

Azex(agezz 2 Qe Az Ala 9 gle  ald g ale  zlzenn
= A7 217 217 Z| Aol (A o} A |2 2 Az A dlx A YA 2
3.255 | 1.318 2.263| 1.1 2.22
e | AAE +3.084 | +£0.13 +1.057 | +0.09 | +0.16
—x-;dv
(%) zze | 11621 205 | 1.737| 1.677| 0.054| 1.179| 0.903| 0.799 | 8.5 | 1.473
= +0.368 | +0.64 | £0.207 | £0.045 | £0.012 | +£0.127 | =0.26 | £0.115 | +1.85 | +0.043
p 147 124 103 1200 | 146 | 1377 | 69 73 1457 | 252
+0.17 | £1.00 | +0.14 | +1.34 | £0.22 |£0.0001|£0.0001| +£0.26 | +0.14 | +0.1
ca 566 728 1923 | 625 | 858 795 389 884 | 1237 | 1313

+0.62 | £0.17 | £5.93 | £0.44 | £3.992 | +0.69 | £0.45 | +4.4 | +1.12 | +0.12

pRd)s. 114 32 33 | 301 33

31 23 | 40 | 19 51
amelell Fe | s0.07 | £01 | £0.07 | x6.64 | £5.622 | £0.07 | £0.07 | £0.32 |£0.0001| £0.17

K 5077 4203 3240 2937 | 5747 3173 769 3210 715 4347
+5.61 | £6.24 | +4.1 | +1.14 | +26.58| +£1.98 | +1.3 | £25.3 | £1.56 | +4.05
Mg 61 638 423 526 777 415 79 251 293 615
+0.42 | £1.12 | £0.66 | +£0.58 | +1.14 | +0.9 | £2.01 | +1.35 | +0.99 | +0.6
Mean=+S.D.
Table 7. Taste evaluation scores of the wild-vegetable 1 6.1 6.9 6.8 6.7
preparations "f—_.l' \3“ 10 5.8 7.6 6.9 6.9
= 24 4] 2 5.6 6.7 5.9 5.8
A 2 9| Day Average Score Fvalue| 2.29 | 3.11 |1.53 2.18
color |texture | flavor |over-all 1 6.0 5.6 7.3 6.4
1 8.0 7.5 7.2 7.4 o 9 10 6.3 5.3 6.4 6.3
SpEEA 10 7.6 7.7 7.4 7.6 z 4 9| 2 6.0 4.7 5.8 5.8
2 A 20 6.7 6.9 6.3 7.0 Fvalue| 0.18 | 0.46 | 3.2 0.45
F-value| 3.07 | 3.47 | 0.19 1.5 1 4.0 3.7 2.9 3.4
1 7.4 7.3 6.8 7.2 A x| 10 6.0 4.6 3.8 4.0
2Ewzl| 10 7.9 7.8 6.4 7.3 =3 4] 2 5.0 5.2 4.6 4.3
| 2l 20 7.6 7.2 5.9 6.8 F-value| 5.4* | 3.07 | 2.25 1.22
F-value! 0.79 | 0.89 | 1.12 1.24 1 6.5 6.1 6.3 6.5
1 6.7 6.0 6.6 6.3 ZYAA| 10 7.3 7.5 7.5 7.2
39| 10 7.3 7.2 7.0 7.2 A d| 20 6.6 6.9 6.6 6.7
A Al 2 7.0 7.0 6.9 7.1 Fvalue| 1.74 | 4.12* | 6.19** | 1.77
F-value| 0.24 | 3.77* | 0.37 5.21* 1) Score 9—— 252 o}
- 1 7.2 7.5 7.4 7.4 [ pu—p o =1
G o A 10 7.6 7.3 6.9 7.1 7 WEoz o
7 2120 7.3 7.2 6.8 7.1 6 o7t b
F-value| 0.58 | 0.28 | 1.12 0.57 v
1 68 | 6.3 6.2 6.3 S— FAE &A=
z  #| 10 6.6 58 |6.1 6.3 4— 7k 4ot
Fol@)| 20 6.3 6.4 5.7 5.9 3— 3502 4o
F-value| 1.06 | 1.06 | 0.11 0.21 2—— g3 g
1 6.7 5.9 5.3 6.0 1 22 49
'EIO | 10 6.8 6.0 5.6 5.8 % significantly different at the 5% level
o (@) F—vze?lue 835 824 ggs 837 * % significantly different at the 1% level
1 6.9 7.0 7.0 6.9
o 9 g 10 7.2 6.9 6.7 7.0 X = = =
= o} 7;7 20 7.3 7.9 6.8 7.9 g A3} Fol &o)7} e Aoz Yepyted o) A&
F-value| 0.31 0.7 0.02 0.5 AH FAFA A7l #o]Ho g s ZE]Fol
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