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Abstract

A preferable mixing ratio of a six-vegetable juice was suggested in this study. The vegetables used
for preparation of mixed vegetable juice were carrot(Ct), cabbage(Cg), pear(Pr), cucumber(Cr), celery
(Cy) and dongchimi(Di). The characteristics of pH, titratible acidity, reducing sugar, turbidity, solids,
color and acceptability were compared to determine the mixing ratio. The vegetables showed a wide
range of pH of 3.70~6.01, acidity of 28.92 m/~74.40 m/ and reducing sugar of 1.20%~12.69%. Celery
juice showed the higest suspension stability and “b” value and the lowest values in Hunter “L”
and “a” values among the 6 vegetable juice. The preferable mixing ratio of two-vegetable juice selected
were Ct-Di(1:4), Cg-Pr(1: 3) and Cr-Cy(3:1). From the various ratio of the three of biary mixtures
of Cg-Pr(1:3): Ct-Di(1:4): Cr-Sy(3:1), two ratio of 5.0:2.5:25(V-6A) and 6.0 :2.0:2.0(V-6B) were
suggested as the most prefered six-vegetable juice. Pear, dongchimi and cucumber were found to
be influential on the preference. The pH and titratible acidity of the two juices with different ratios
were in the range of 4.92~4.98 and 36.9~37.4 ml, respectively.

LM B o] glck.

2 AFelNE EvlE B R
AR AN wlstis £oUe g0l He
Folwl T Fhslel slE Aha

2318 2482 AY 48< Wk @

AR FAV] AL 048 AAFL A=

elgtets B4R inE

2E IUE o) & AR AnFao] AL AAEHnA sk

ez & Al
AxFart Sl WEAQ Jlzel Agel ehm
£ 95k
oA E5 Ane WE R H Eguled g
ZAbsle) WYY BY 2

7bEE v AR § Abejolr)

AoFrie 192030 FukRE] Fo)|gellx AgA
2.2 A= Alatste] g e} hgubyol wel thekgt
A Eo) AZH L Y. HAFA B AF2E Tres-
sler 5P0] A%, 44, nj4, oJz} Y RAR A} 5
HaFLe) FH7e] A AT} Eoisel ez
F229] 5] T A7 2 32 S5 B AP}
WEE v} glewt® 1 9o AiFe] AE, xejA] ¥
B0 gy AT 5 ool S FoTo) nlEl I
AE Aot 2R Holrh MEM Lol Lo Hslole
sauerkrautF2A 5 #H7MEE -, o9, Adee], 929 &
el 7 Aol sl 019“” T o] 43 AsiFan?
7y EE v gla YAaFA YA ALz} A 7o)
7 skl @2 pHeb ’ﬁi, el W gty
Ba=e] ook WA FAu]FaY AL 97 7]
A AR o] F 28 AN @ES $13 QPR

. AExz ¥ gy

e

Aol AHSE B2 P, o), Aee), ) g
FE AT Aoz Al FUNUT 2Fe B
AL, Aloke AFAFS AHgstelnh.

2. SX|0je} M=

AR Azt 0o g gl Fig 17}
7ol $-& shafslr] folshA Aukat F T FAe} e
Foll el wule) 2% £EEE

Y1 9471 & 15
E-7t mh st £ oisjelo] =} ol g73e Hrle)
dom Hrlepe bz B FAe] 3%, 1% % 0.5%%

3= 3 27 18, }—;:4 l! L Hog Mol 3
79 cheese cloth Fmol] Px A7) whZole] Ay}

-113-



22 ol7t# - IG5 - HI% - $A

Fresh radish

—~Addition of 2% NaCl

(radish:solution=1:1, w/v)
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Fig. 1. Schematic diagram for preparation of fermented
radish(Dongchimi) Juice.
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Table 1. Characteristics of Carrot-Dongchimi mixed juice as affected by mixing ratio

Ratio of Titratable Reducing  Suspension  Turbidity Total Color
Ct-Di* pH acidity sugar stability solid
(m)) (%) (484 nm) (%) - L a b
0:5 3.70 7440 443 0.46 1.00 1.79 1604 —034 +2.00
1:4 391 54.00 384 0.50 1.07 1.88 1558 +045 +3.22
2:3 417 46.20 3.27 0.52 1.05 1.98 1482 +142 +349
3:2 453 42.00 2.83 0.56 1.00 2.16 1482 +173 +3.60
4:1 5.00 36.00 235 0.62 0.90 225 1414 +236 +4.06
5:0 5.81 30.00 1.98 0.62 0.80 227 1413 +295 +443
*Ct; Carrot, Di; Dongchimi
Table 2. Characteristics of Cabbage-Pear mixed juice as affected by mixing ratio
Ratio of Titratable Reducing Suspension  Turbidity Total Color
Cg-Pr* pH acidity sugar stability solid
(mJ) %) (484 nm) (%) L a b
0:4 5.06 36.00 12.69 1.68 1.09 4.30 1487 +049 +324
1:3 5.28 34.20 11.90 144 1.58 3.78 1488 +0.18 +3.20
2:2 549 3246 10.34 1.30 1.90 3.37 14.88 +0.03 +3.19
3:1 5.72 30.72 9.00 1.00 227 2.96 1498 -—012 +293
4:0 6.01 28.92 7.29 0.84 243 2.65 1585 —025 +2.17

*Cg; Cabbage, Pr; Pear
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Table 3. Characteristics of Cucumber-Celery mixed juice as affected by mixing ratio

Ratio of Titratable Reducing  Suspension  Turbidity Total Color
Cr-Cy* pH acidity sugar stability solid
(ml) (%) (%) (654 nm) (%) L a b
0:4 5.87 30.12 1.20 0.37 1.98 1.08 1355 —141 +567
1:3 5.89 29.82 1.77 0.42 1.78 1.14 1388 —139 +5.30
2:2 5.90 29.70 262 0.46 1.37 1.23 1465 —136 +5.15
3:1 592 29.64 3.03 0.48 0.99 1.28 1527 —1.09 +4.03
4:0 593 2946 4.30 0.52 0.57 1.36 1575 —0.71 +299
*Cr; Cucumber, Cy; Celery
Table 4. Effect of mixing ratio on hedonic scores of two-vegetable mixed juice
Tweo vegetable-mixed juice F-value
Carrot-Dongchimi filtrate
Ct-Di (0:5) Ct-Di(1: 4) Ct-Di2:3) Ct-Di(3: 2) Ct-Di4: 1) Ct-Di(5 : 0)
448 4.73 3.77 3.64 3.99 3.97 0.49
Cabbage-Pear filtrate
Cg-Pr (0:4) Cg-Pr(1:3) Cg-Pr(2:2) Cg-Pr(3:1) Cg-Pr4:0)
6.07* 461* 3.07 2.52¢ 1.37° 16.88*+*1
Cucumber-Celery filtrate
Cr-Cy (0:4) Cr-Cy(1:3) Cr-Cy(2:2) Cr-Cy(3:1) Cr-Cy(4: 0)
143° 231° 2.36° 2.93® 3.46° 3.18*
®Mean values across rows with the same superscript are not significantly different at the 0.05 level
D*Significant at P<0.05
***Significant at P<0.001
Table 5. Hedonic scores of preference test of three different two-vegetable mixed juice
Carrot-Dongchimi(l : 4)  Cabbage-Pear(1:3) Cucumber-Celery(3: 1) F-value
Acceptability 4.83° 6.42° 3.75° 7.06**V
“Mean values across rows with the same superscript are not significantly different at the 0.05 level.
D*+Significant at P<0.01
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Table 6. Characteristics of six-vegetable mixed juice as affected by mixing ratio

Acidity  Reducing  Suspension Total Color
Mixing ratio pH sugar stability solid Acceptability
(%) (%) (%) (%) L a b

Cg-Pr:Ct-Di: Cr-Cy 480 39.60 6.02 0.65 2.38 15.12 —0.01 +3.62 68°
(33:33:33)

Cg-Pr:Ct-Di:Cr-Cy 484 39.06 6.80 0.70 2.55 1537 —0.05 +357 570
(4.0:3.0:3.0)

Cg-Pr:Ct-Di: Cr-Cy 4.86 38.40 8.18 0.79 2.76 1451 +0.16 +3.29 520
(5.0:30:2.0)

Cg-Pr: Ct-Di: Cr-Cy 4.92 37.38 8.21 0.80 2.79 15.03 +0.14 +3.33 45°
(5.0:25:25)

Cg-Pr:Ct-Di: Cr-Cy 498 36.90 9.55 0.89 301 1518 —0.18 +3.27 33
6.0:2.0:2.0) '

axMean values across rows with the same superscript are not significantly different at the 0.05 level
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