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Abstract

The object of this study was investigation of the appreciable cooking condition in seven wild grasses,
an evening primerose(Oenothera lamarckiana Seringe, Sy, a spiderwort(Commelina Communis L. S,
the flower of a convolvulus(Calystegia Ja-ponica form Vulgaris gaea, S;, So Ru Jaeng Yi(Portulaca
Oleracea, Sy, Shoe Bi Rum(Portulacae Oleracea L, S5, O Yi Pul(Sanguisorb aOfficinalis, Ss, Jip Sin
Na Mul(Agrimonia poisa var. Japonica Nakai, S;, in order to find out the importance as an useful
vegetable. In this work 7 wild grasses with different soaking solutions and boiling conditions were
examined to investigation the preference factors by sensory evaluation. Results of sensory evaluation
for samples showed a significant difference at 1% and 5% level There were high significant differents
in samples boiled for different time about astringent taste, bitter taste, perfume, green color and
grassy smell at 1% and 5% level. In cooking methods of 7 samples, Namul was liked best and Guk,
Salad and Fritter were followed. The condiments which were used for seasoning Namul were Gochu-
jang, Soy Paste, Salt. Gochujang was most preferred.
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Table 1. Description of wild grass used in this study

zeibel #g A7 37

Desctiption Scientific name Sample number Common name
huko) 5t Oenothera lamarcKiana Seringe S Evening primeruse

seE Commelina Communis L. S, Spiderwort

= 3 Calystegia Japonica form Vulgaris Hara Sz The flower of a convolvulus
253 o] Rumex Coreanus Nakai S4 So Ru Jaeng Yi

4] wj & Protulaca Oleracea Ss Sheo Bi Rum

Lol E Sanguisorba officinalis Ss O Yi Pul

FAGE Argimonia poisa var. Japonica Nakia S, Jip Sean Na Mul

Table 2. Cooking Condition of Numul, Guk, Salad and Fitter

(g/100 g, fresh wild grass)

Namul GUK Salad Fitter
Ingredient GC] Salt S. S V. Seasoned
Sugar 10 10 10 10
Green Onion 25 25 25 25 25
Garlic 10 10 10 10 10
Salt 5 10 5 5 5 5
Seasame oil 15 15 15 15
GCJ 50
Vinegar 20
Powdered S.S 10 10 10 10
Soy Sauce 40
Soy B.P 160
Ketchup 40
Mayonnaise 60
Egg 95

Namul: Seasoned greens, with grasses were boiled and then mixed with various seasoning.
GUK: Broth made from wild grasses upon korean traditional cooking method.
*GCJ(Gochujang) *powdered S. S(powdered seasame with salt) *Soy B. P(Soy bean paste) *S. S(Soy Sauce) *V. Seasoned

(Vinegar Seasoned)
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Table 3. The results of ranking test of wild glasses were

heating conditions

] E(S)S A3l AR Fo) 12 7hdegA A
3HAL vlET F9 108 7tde ZE Ageq A
3x7b okt o]R A MEP F9 Az o
AR er AFA stde] L8FHe AEE 3~5RoE
£ & 59 Buds Aok @Rl E Sy, &F
Aol(Sy), 2o1E(S) A AHZE & ol Tz WM
A7HE ZHA le] ZhdA|zke] R Aol Asg R 2
A e FEES), HMES), FAHEGSHE #¥ #
o] B2 A% 4L 7T gl #HL A7 shdel
Augl Aoz Amdo)

2. x| ¥ JtgARe D (5EY

A g4z srduige) o xTe 9H, Texture,
Taste, 7]l v]A+& 434S 7 E3}7] 915l Duncan®
oA AAE st

() AAA=

Table 4ell e} Zeo] AR GAdl oJa| e A2z
Asle Ax, BAAYH, YA, 7] 59 EAo &
A%E ey 99 AHrel £t @ npe Ul
EAE el

g4 HAAAA 7lzert EHE 2ol EEG
o) AEGy), WES), £olES) 5 457 A= 5
g oA 2ul, W gle] r ¥ EAE 1}
Wor B3] Znjzlule b o R AR 4da= o
A gA el

gk o g ALE AV dA o e 23S
Hrbshe 2 vigh Col £48 A A4 2}
Ae) A fAlel Az Aoz odeA gich £ AY
AN aFEHed s Er] dRe] dASHA A=
o vpAlgE HAabo] el AgAEe] o)z &
Ao ofd Felo) gleAl F ol AEHA} & oz
A 7rgich

gl off 2 ZeAlele &

~

i S oo

S8l ARt}

treated with 5 kinds of Soaking solutions and various

Preparation Soaking

Heating

Sample method SSN  ASN VSN ALN  SDN

Sig | 2M 5M 10M © MW.  Sig
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SSN: 2% saline solution

ASN: 0.2% ascorbic acid solution
VSN: 1% vinegar solution

ALN: 1% alum solution

SDN: 1% soda solution

gharxe) ksl 2] A 109 A 3 & (1994)

*P>0.05, **P>0.01

2M: Samples were bolied for 2 minutes
5M: Samples were boiled for 5 minutes
10M: Samples were boiled for 10 minutes

M.W.: Samples were boiled in microwave oven range for 1 minute.

Sig.: Significance.
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Table 4. Duncan’s multiple Range test for sensory Evaluation of soaked samples

Characteristics Appearance Texture Taste Flavor
Tredtmt Methods Samples G a Chewns Vsesty Bitter T Astigt Perfuine Giasyinei
(SSN) 2% S 1.2¢ 4.3 1.1° 2.5 3.2 2.1° 1.9¢
Saline S, 11 3.7 2.0° 1.5° 2.1° 2.9 2.9¢
solution S; 142 3.7 3.2¢ 1.5° 2.1° 3.2* 3.9*

S: 1.8 4.4 1.2 1.2b 2.2° 2.0 3.4b

Ss 1.1¢ 3.1 3.6° 24* 2.3" 1.9° 2.1¢

Se 112 2.9 2.4° 1.2b 1.2¢ 3.1? 3.3

S, 1.3 41° 12¢ 14° 1.0° 3.3 42

(ASN) 0.2% S 1.2 412 14¢ 25 2.6° 2.1d 1.74
Ascorbic acid S, 1.3 4.0° 1.7¢ 1.7° 1.9° 2.9¢d 2.4¢
solution S; 1.2 3.6® 25" 1.5° 1.7% 3.6%® 3.8
Sy 142 39 1.8° 1.7° 1.6 2.1% 3.5%

Ss 1.3 3.1° 35 1.9 2.0 17¢ 2.2

Se 1.2* 3.2° 2.5° 2.2 1.1¢ 3.9° 3.0°

S; 14° 4.3 1.3 1.9% 1.3° 3.0% 3.9°

(VSN) 1% S 1.3° 422 1.5¢ 1.9® 3.22 2.19¢ 14¢
Vineger S, 1.2 46° 14¢ 2.0 1.8 2.5b 2.1
solution S; 1.1° 4.6° 2.8° 1.2¢ 2.0 3.22 39
Sy 2.1 447 1.5 2.4° 1.4¢de 1.8 3.3

Ss 1.2° 3.3 3.7 2.1% 2.3 2.3% 1.9%

Ss 1.1° 3.0° 2.5° 2.4° 1.0¢ 3.9 3.5

S; 1.1° 412 1.6 1.7b 1.2d¢ 2 45 3 7

(ALN) 1% S 1.2° 4.4 1 7" 2.8 2.5 2 6db l 5f
Alum S, 1.2 4.7 1.8° 1.7¢¢ 2.2 1.9% 2.3
solution S5 1.1° 4.6° 3.12 1.5¢ 1.5¢ 3.0° 3.6%
S4 2.1° 4.3 1.9° 2.4 2.6 2.1 3.1%

Ss 1.1° 3.5° 3.12 2.1 1.7 1.8° 2.5%

Se 1.1° 2.9° 3.0 2.6% 2.2 3.3 3.0

S, 1.3° 4.5 1.3° 154 1.3 2.1 3.9

(SDN) 1% S 1.2 4.5 1.5° 29 3.1° 1.74 1.9°
Soda S, 1.2 45 1.4° 1.4° 2.2° 1.9 2.5°
solution Ss 1.2 4.6° 3.3 1.5 19° 3.3 3.1
Ss 2.1° 422 1.3 2.0 2.6% 3.0 3.3°

Ss 11° 3.2b 3.3 2.0 2.2 2.1¢ 1.9

Se 1.1° 3.9% 1.5 2.3° 25% 3.7 3.1°

S, 2.0 4.6° 1.3 1.7% 1.9 2.5% 4.3

Teatmt(treatment), Grn Cr(Green color), Chewns(chewness), Vscsty(viscosity), Astrgt(Astringent), Bitter(Bitter taste),
Grasymel(Grassy smell), Superscript*™<?¥¢: values with different alphabet within the sample row were significantly diffe-

rent at by Duncans Test
Samples: Same as the table 1.
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Table 5. Duncan’s multiple Range test for sensory evaluation of boiled samples

Characteristics Appearance Texture Taste Flavor
treatmt methods samples Grn Cr Chewns Vscsty Bitter T Astrgt Perfume Grasymel
IM(M.W) in S 3.6° 4.2° 1.4¢ 4.1° 3.3 2.7 24

microwave oven S, 2.3° 3.4 2.4 3.3" 2.5 2.1 3.1°
for 1 minute S; 1.2¢ 144 2.7 2.7% 2.0 1.3 1.6
Sy 4.0 39® 1.4° 2.9 1.5° 2.1%® 29

Ss 3.7 3.5%c 2.8° 1.44 1.9% 2.2 29

Se 2.8" 3.3 1.8 2.1 1.7¢ 2.5% 2.7

S; 3.5* 29° 2.7 1.6" 1.5¢ 1.9 1.7

2M S 2.8 4.0° 2.14 3.5° 3.6° 2.7 3.1%®

(2 minutes) S, 2.7° 3.8 2.7° 2.8% 342 2.3% 3.5
S; 1.7¢ 1.7° 4.07 2.8 1.9° 14¢ 1.9«

Sy 4.4° 35% 1.6¢ 2.1% 1.3° 2.3® 2.5%

Ss 2.9 2.9° 3.8 1.5¢ 1.7 2,180 3.0®

Se 36" 35% 2.9% 1.34 1.5° 2.4% 2.8%

S; 4.7? 3.1° 3.5% 1.6 1.6° 1.7% 1.74

5M S 1.9« 3.9 1.7+ 3.6* 3.5% 2.32 2.9

(5 minutes) S, 1.9« 36° 2.4b 3.2e0 2.8 2.3 3.5
Ss 1.5¢ 1.3¢ 3.6 2.8 1.9% 1.3 1.6°

Sy 4.0° 3.6° 1.64 2.0¢ 1.5% 2.28 2.4°

S5 2.2¢ 2.5° 3.8 2.1¢ 1.9 2.1% 2.8

Se 3.1b 3.00 2.3% 1.1% 1.5% 2.3 2.8

S, 4.0 29° 3.6 1.5¢ 1.1 1.7 1.5°

10M S 1.0¢ 33 1.9 3.5¢ 3.0% 1.9 2.7

(10 minutes) S, 1.5¢ 3.3 2.9« 2.9 3.4 2.0 3.0°
Ss 1.5 1.1° 3.6 34 2.3% 167 16

Sa 3.5% 2.9 1.9¢ 2.3« 1.44 1.6° 2.8

Ss 1.6¢ 1.8 4.6 1.9% 1.7« 2.12 307

Ss 2.7 2.2° 2.6% 1.5%¢ 1.7¢¢ 1.8 2.9

S; 3.6 2.2° 3.9 15¢ 1.2¢ 1.6 150

Teatmt(treatment), Grn Cr(Green color), Chewns(chewness), Vscsty(viscosity), Astrgt(Astringent), Bitter(Bitter taste),

Grasymel(Grassy smell), Superscrip
rent at by Duncans Test
Samples: Same as the table 1.
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Table 6. Pearson’s correlation coefficient among sensery evaluation

Grn cr chewns Vscsty Bitter T Astrgt Perfume Grasymel OVRPRNC
Gro cr 1.0000
Chews —1.238** 1.0000
Vscsty 0.0991** —04871* 1.0000
Bitter T 0.0545 —0.0632 0.0350 1.0000
Astrgt —0.0735 0.1717** -0.0763* 0.4401** 1.0000
perfume —0.0923 0.2734** —0.1562** —0.0154 —0.0115 1.0000
Grasymel —0.0456 0.2032**  —0.0769** 0.0604 0.0263 0.2668** 1.0000
Ovrprng 0.0352 0.2138** —0.0982** —0.2409** 0.2341** 0.2301** 0.0901** 1.0000
*P>0.05
**P>0.01

Treatmt(treatment) Grn cr(Green color) Bitter T(Bitter Taste)

APRNC(Appearance) Chewns(Chewness) Astrgt(Astringent)

OVRPRNC(Overall preference) Vscsty(viscosity) Grasymel(Grassy smell)

Table 7. Stepwise Regression Analysis for affects of sensory, characteristics on overall preference values by boi-

ling
Entered characteristics B value Beta T model R? Intercept T sig T.
Astringent taste —0.17600 —0.20601 —5.886 0.5785 0.0000
Chewness 0.15492 0.19663 6.016 0.12144 0.0000
Perfume 0.14624 0.17639 5.542 0.14756 0.0000
Bitter Taste —0.11282 —0.13040 —3.784 0.15958 0.0002
Green color 0.05004 0.07271 0.2351 0.16470 0.0189

Table 8. The result of preference of different cooking
method

Table 9. The result of preference test of different con-
diment

cooking methodSeasnd Soy B.P Fritter Salad Sig.

Samples Grn  broth
S 1 4 3 2 *
S 1 4 2 3 *
S; 1 2 4 3 b
S, 1 2 4 2 *
Ss 1 4 3 2 *
Se 1 4 3 2 *x
S; 1 4 2 2 b

condiment Salt Soy  Vinegar Gochu Sig.

Samples paste Seaosoned Jang
S 2 3 4 1 e
S 3 2 4 1 >
S; 1 3 4 1 *x
S, 3 1 3 1 *
S5 3 1 4 2 *
Ss 4 3 2 1 **
S: 1 2 2 2 *

Seasnd Grn: Seasoned Green *P>0.05
Soy B.P: Soy bean paste broth **P>0.01
Sig.: Significance
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*P>0.05 **P>0.01
*Sig.: Significance
Samples Rame as table 1.
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