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Influence of Carrageenan addition on the rheological properties of
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Abstract

This study attempted to examine the effect on sensory characteristcs and physiochemical propertics
of Omija jelly in various volume of adding carrageenan. The pH of Omija extract was 3.02. The viscosity
was increased and the turbidity was decreased according to the increase concentration Omija extract.
the sensory evaluation of Omija jelly was the best with the ratio 0.5% carrageenan.

I A £

2.9 2HSchizandra Chinensis Baillon, Omija)= =%
*HMagnoliaceae)ll %3 BIEE, 8 AA@mEA"
LmlAt Aol 2] frol P9 HBK, BABK, 3EBK, ekt Mk}
slolA mekFet el Lv)zls AN-E oF4-m A8
de] o]45 o] gtr}

20z delle Aol HASA 9, AR 5 A48,
F2t48, AHER), AYEY), N 5o F
FA 280, Pkt 4o, ohge] & Eag S
itk BaEgc)

AEHd e 2r]2E B Sl 49 o2 o]
43te] 2mAbx}, g4, &, v, Egdi- Do)
o]-g-5H o] 27 givh 2u]R}e] of ofxdHeof Ty AF1E®
5ol B3 Holw, evlAe FEsle] Aawle Hv}
A7) A2 Aze] FF B35} i)

o8 THY LEX geld AFo FAAROTA 4
F H2A Ao 7ldste] glgtelre] 2o Egtal
7N1ZAE FoF AP QPO B dFdAe dxF
FZFM AL carrageenan®™E o] §-3te] ¢ w|z} A
2] & A &3} carrageenan®] Fol] wpE o33}y £
A Wste} Vs gs =4} gk

Il Afxis 9 9k
1. AgX=E

o)A BAEASR 19029 Fheel Aol A

*o] AFE FHeiAWtL 19949 W] A7E] A Lol
o3t 3 H9e.

_33_

ZAAALE AFAANA dF pelste] YErst
WA AL4-3}191 51 carrageenan( A 3141341 F4) 3] A} Ge
60-glucomannan 60%, kappa carrageenan 40%), “J&}
(ALADE AHS-3tsdet

2. 20|xt Ha(x=

#AA A7l FH5 o] on)a} 40 g2 1847 B4t
g7t W FE2AE 40T E FAXT L HuAHS
##| carrageenan(0.3,0.5,0.7,0.9%)% AeH15%)& EF
dle dA £22 AHoFEF 14X21X3em =79 UF
w5 &70el o] Aol 30%, WAz 30%
ZHAA LmlApd= & Al xstgich

3. O[BEHY SMZA}

oBed EAIARE pH, YE, FUEE 24 3
ek pHEA L pH meter(BECKMAN Instrument Inc,
USAE o3l oulz 23ae pHE ™3,
Hx &AL Viscometer(VT-03,04,RION co.LTD)E o] &
shed eml7} Welole 40T 2 fRshuA SHspon],
FH% Z3.8 Spectrometer(spectronic 20, MILTON
ROY. CO, US.A)E o}g3le] &Aslgch

4. ASAHAL

202} A2 5 dAHA7|2X2X2 cm)E Aeba] 115 ¢
ZAARAe A Al(color), Eu(flavor), wkEHA % (hard-
ness), ¥+ Ad(elasticity), H4F=2 <l wlglz) A(overallqua-
lity) S €62 H/BIEE sigich 4, o), dadg Fx
BHAL Aert AErE 38 H4E FEE sgn
Aubdel v FL4E £ M5B FRE 3

piad

o



34 k3l

5. 717 Al

() Y=%4

2wz Aele] Y% 2HE colorimeterMINOCTA
CR-200, Japan)& AH&-3sle] L(WE), a(A 4 %), b(S34 %)
&& Wk 24, o gazte s el

(2) Texture =4

Carrageenan®] 7 }ek-g 2e]3t Ae textured Yvwk
A AdA+8 texture profile analysis(TPA)E TA-XT2 tex-
ture analyzer(stable micro systems, UK)ol] %] Zo] 2,54
cm®| probed ¥ #3ted FA stgich AR SR EAL
oS5 ok

Measurement conditions for texture analyzer

Sample height 12 mm
Sample rate 200.00 pps
Test time 3851 sec
Test speed 0.55 mm/sec
Force threshold 200¢g
Distance threshold 0.55 mm
Contact force 50g

Table 1. Viscosity of Omija jelly with different carra-

geenan content (Unit: Pa.s)
Sample (%) 0.3 0.5 0.7 09
Viscosity 0145 0400 1000 1900

Table 2. Turbidity of Omija jelly with different carra-

geenan content (ODsy)
Sample 0.3 0.5 0.7 0.9
Turbidity 0.28 0.30 0.35 0.38
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Table 3. Sensory properties of Omija, jelly with different carrageenancontent

sensory sample 0.3 0.5 0.7 0.9
characteristics (%)

color 246820 2.5322 2.439° 2.505°
flavor 3.5452 3.300° 1.364° 1.818°
hardness 1.273¢ 1.600° 3.1822 3.636°
elasticity 2.2730 2.300° 3.2922 3.583%
overall-quality 2.835° 3.818 2.805° 1.273¢

D Means with the same alphabet are not significantly different (a=0.05)

Table 4. Changes in Hunter color values of Omija jelly with different carrageenan contents

Hunter color value sample(%) 03 05 Q.7 09
L 20.830 <V 20.995 ¢ 21.460 ° 21.905 @
a 0.35007 0.3100° 0.2700¢ 0.2500°
b 0.3100" 0.3900° 041007 041007

D Means with the same alphabet are not significantly different(a=0.05)
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Table 5. Mechanical properties of Omija jelly with different carrageenan contents

Mechanical sample(%) 0.3 0.5 0.7 0.9
properties

springness 0.8725¢ 0.9300° 0.9560? 0.9625*
gumminess 70.28 ¢ 165.07 < 24524 ° 29422 *
cohesiveness 0.4855" 0.5120% 0.5205* 0.5245%
hardness 146.15 ¢ 32220 © 47175 560.65 *
chewiness 55.87 ¢ 15356 ¢ 23222 ° 280.88

D Means with the same alphabet are not significantly different (¢ =0.05)

Table 6. Correlation coefficient between sensory and mechanical characteristics of Omija jelly

sensory color flavor hardness elasticity overall

mechanical quality
springness 0.52224* —0.73384** 0.23940 0.01074 —0.28106
gumminess 0.58502* —0.67491** —0.47069 —0.15512 —0.41491
cohesiveness 0.24050 0.71214* —0.79103** —0.82706** 0.80087**
hardness 0.55028* —0.68668** 0.46201 0.13378 —0.40372
chewiness 0.61171* —0.66773** —0.47140 —0.15465 —0.42422

L 0.33463 —0.43883 0.59913* —0.21737 —0.36898

a —0.36072 0.77674** 0.19862 —0.02475 0.35401

b 0.43366 —0.77658** —0.20367 0.04714 —0.28893
*p<0.05
**p<0.01
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