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Qualitative Evaluation of the Salad Dressing Added with Prunus mume Extracts

Hyun-A Jo, Heh-Young Kim and Sung-Hee Ko'

Dept. of Food & Nutrition, Sungshin Women's University, Seoul 136-742, Korea

Abstract

This study aimed to determine the physicochemical, microbiological and sensory qualities of salad dressing with added
Prunus mume extracts. For this study, dressing was blended with Prunus mume extracts to different concentrations of 0, 10,
and 20%. Physicochemical and microbiological effects of dressing with added Prunus mume extracts were assessed during
production and storage days by measuring pH and Aw and by determining total plate counts and coliforms. Effects of salad
dressing added Prunus mume extracts on the total plate counts and coliforms of salad dressing were observed during storage
at 3C and 25+1°C for 30 days. Prunus mume extracts showed antibacterial properties, and improved the microbiological
quality. Sensory scores for salad dressing with added Prunus mume extracts were higher than those for the control group.
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Recipe name : dressing, yield : 50 portion, portion size : 20 g

. Edibl
Ingredient » © Method
portion
Onion 1/2 Ts
Water I'Ts | 1 Receive(<7°C) and hold until
Soy sauce 1 Ts pre-preparation(<7C)
] except: sugar, grapeseed oil,
Vinegar 1 Ts parched sesame
Sugar 2 g
) 2. Pre-preparation onion - wash,
Grapeseed oil 1 Ts cutting & peeling, immerging
Parched sesame lg & rinsing, grind
0% - o
pZZL;itmume 10";01’) 3. Mix all ingredient.
20%"

Y No addition of Prunus mume extract.
® 10% addition of Prunus mume extract.

9 20% addition of Prunus mume extract.

Fig. 1. Recipe for dressing containing Prunus mume ex-
tracts(0%, 10%, 20%).
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Cutting &

Onion — .
peeling

Washing ——

Immerging &
rinsing

Water

a)b)

Mixing” Storage

Soy sauce

Vinegar

Sugar

Grapeseed oil

Parched sesame

Prunus mume extract”

Basic ingredient ||

Preparation

|| Cooking || || Storage

D 0%, 10%, 20%

 at 3°C, 25C - 0 day, 5 day, 10 day, 15 day, 20 day, 25 day, 30 day

Fig. 2. Phases in product flow of dressing containing Prunus mume extracts(0%, 10%, 20%).
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Table 1. Quality properties of Prunus mume extract and dressing containing Prunus mume extracts Mean+S.D.
Prunus mume Dressing
extract 0% b) 10% C) 20% d)
L 126.02+2.48 217.77+ 1.61 200.20+ 1.92 18127+ 9.22
Color a —36.07+£5.16 30.88+22.72 3331+ 6.60 35.90+31.49
b —12.66+3.01 66.07+14.28 103.114£28.79 103.33+£39.32
H 199.69+6.84 66.77+11.89 7293+ 9.68 7191+ 1.41
pH 3.32+0.05 4.02+ 0.05 3.98+ 0.01 3.84+ 0.00
AW 0.83+£0.21 0.94+ 0.21 0.92+ 0.07 0.93+ 0.35
Brix® 6.23+0.12" 18.00+ 0.14 22.65+ 0.78 25.60+ 0.42

 Dilute 10 times.

® No addition of Prunus mume extract.
9 10% addition of Prunus mume extract.
9 20% addition of Prunus mume extract.

Table 2. Changes in pH and Aw related to storage day and temperature of dressing containing Prunus mume extracts

Mean+S.D.
(0) ttems 0o 5 10 15 20 25 30
0% 4012003 3.96:0.02  3.88+0.02°*  3.77+0.02"  3.73x0.01°*  3.68:0.01"*  3.55+0.01"
3 10%”  3.98+0.01°  3.93x0.01"  3.86£0.01™  3.7240.01°*  3.66+0.01"  3.58£0.01"  3.48:0.01"™
20%7  3.85:0.01°  3.81x0.01" 373001  3.64+0.02"  3.60£0.01°  3.56x0.01®°  3.44x0.01°
oft 0% 4012003  3.96:0.01™  3.92+0.02°*  3.80£0.01"  3.74£0.02"  3.69+0.01"*  3.58+0.01°
25 10%”  3.98+0.01° 3912001  3.83x0.01"  3.73+0.02®  3.67+0.02"  3.62+001"  3.51£0.01**
20%7  3.85:0.01°C  3.80£0.02°  3.75+0.01°C  3.65:0.01°  3.63:0.01°C  3.56x0.01® = 3.47+0.01%®
0% 0.94£0.00*  0.940.01*  0.94+0.00*  0.93£0.01"*  0.93£0.00**  0.92+0.02*  0.93+0.00**
3 10%”  0.93+0.00*  0.92+0.00*  0.92+£0.01°*  0.92+0.00"*  0.92+0.00*  0.92+0.00**  0.92+0.00**
20%7  0.92+0.00*  0.93+0.00  0.93+0.00**  0.92+0.00"  0.92+0.00"*  0.92+0.00*  0.90+0.00**
A 0%  0.94+0.00"  0.94£0.00"  0.94+0.00*  0.92+0.00**  0.91£0.00"*  0.91£0.00*  0.90+0.00**
25 10%”  0.93+0.00*  0.92+0.01**  0.91+0.01°*  0.89+0.00"*  0.89+0.00™*  0.88+0.00™  0.88+0.01"

20%°  0.9240.00™  0.93£0.00*  0.91+0.01*  0.88+0.00™  0.86£0.01"  0.85£0.02"  0.82+0.00*

¥ No addition of Prunus mume extract.

® 10% addition of Prunus mume extract.

© 20% addition of Prunus mume extract.

9 Immediately after cooking.

*7¢ Means with different superscripts in the same row are significantly different(p<0.0001).
A7C Means with different superscripts in the same column are significantly different(p<0.0001).
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2) D|ME &4 Zot 1.60, 1.65, 1.74, 1.95%A] 24 (p<0.0001)2.2 Z7}e}=
el A exsh A% 77t WE vgE B4 4 AEE HAvh 25T 32 Bae] Apelle 59, 10, 159, 20
I} Table 3~49} 2t} d, 259, 30 AAHEt dE2TE 2,01, 2.08, 2.18, 2.21, 2.23,
Ao QA Ao FF Ju FHEE 2D, 10% 269, 10% H7ES 1.87, 1.90, 1.97, 1.97, 2.04, 2.23, 20% 3
7V, 20% 7kl A 22t 1.81(log CFU/g ©18F ©+¢] A=k, 7k 1.60, 1.64, 1.69, 1.81, 1.87, 2.06 % -2]4(p<0.0001)
147, 1.0001E Aol By Azt wat Fxp Frleigict. o2 S7ReISITE EdldE R vl Al 7 Bk A wi
%30 W B A9 59, 109, 159, 209, 259, 30 7129 VMOl EEE fo A (p<0.000) 02 EE 7
0101] TS 1.87, 1.95, 2.03, 2.06, 2.12, 2.33, 10% A7} & @57F Aagtoam i A7)~ Hrheke] Bes 1)
2 1.54, 1.65, 1.81, 1.81, 1.99, 2.05, 20% A7} 1.17, 137, BEY AEE At A& & Utk = Choi ef af

Table 3. Changes in total plate counts related to storage day and temperature of dressing containing Prunus mume extracts
logCFU/g(Mean+£S.D.)

Holding Storage day
temperature(C)  Content 0 5 10 15 20 25 30

A 91240.10"  2.33+0.04™

0% 1.8120.02**  1.87+0.02°*  1.95:0.06"*  2.03£0.04*  2.06+0.05
3 10%2 1474010  1.5420.04"  1.65£0.03"  1.81£0.06™  1.8120.06"  1.99+0.02  2.05£0.05™

20%Y  1.00£0.00°  1.17£0.10°  1.37£0.20°  1.60£0.07°C  1.65+0.03"°  1.74£0.03"°  1.95£0.00°°

0% 1.81£0.02°  2.01£0.02%*  2.08+£0.12%*  2.18+0.12%*  2.21+0.15%  2.23+0.13"*  2.69+0.18*
25 10%°  147+0.10°  1.8720.02®  1.90£0.03*® 1974004  1.9740.04™®  2.0420.06™  2.23+0.12"
20%?  1.00£0.00°C  1.60£0.00°°  1.64+0.10™C  1.69£0.12°C  1.812£0.06°°  1.87+0.02°°  2.06:£0.06*

* Immediately after cooking.

® No addition of Prunus mume extract.

9 10% addition of Prunus mume extract.

9 20% addition of Prunus mume extract.

*"" Means with different superscripts in the same row are significantly different(p<0.0001).
A7C Means with different superscripts in the same column are significantly different(p<0.0001).

Table 4. Changes in coliforms counts related to storage day and temperature of dressing containing Prunus mume extracts
logCFU/g(Mean+£S.D.)

Holding Storage day
temperature(C)  Content 0 5 10 15 20 25 30

0% 0.00£0.00°  0.00£0.00°  0.00£0.00°  0.00£0.00°  1.39£0.10%  1.47+0.10"*  1.54£0.04*
3 10%  0.00+0.00°  0.00£0.00°  0.00£0.00°  0.00£0.00°  1.1520.16™  1.28+0.15®  1.3520.07"®
20%Y  0.00£0.00°  0.000.00°  0.00£0.00°  0.00£0.00°  1.00£0.00°°  1.1740.10®  1.19+0.11*

0% 0.00£0.00°  0.00£0.00°  0.000.00°  0.00£0.00°  1.54+0.06™  1.65£0.03"*  1.77+0.05™
25 10%2  0.00£0.00°  0.00£0.00°  0.00£0.00°  0.00£0.00°  1.39+0.08®* 1.47£0.10™  1.54+0.04"
20%Y  0.00£0.00°  0.00£0.00°  0.00£0.00°  0.00£0.00°  1.262022"®  1.47£0.10™  1.50£0.05"

& Immediately after cooking.
® No addition of Prunus mume extract.
9 10% addition of Prunus mume extract.
9 20% addition of Prunus mume extract.
*9 Means with different superscripts in the same row are significantly different(p<0.0001).
¢ Means with different superscripts in the same column are significantly different(p<0.0001).
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Table 5. Scores of sensory evaluation of dressing containing Prunus mume extracts of storage day Mean=S.D.
Storage day
Eggi 0" 5 10 15 20 25 30 F value
0%  4.83+0.75®  4.67+0.52®  4.50+0.55"° 433+0.82"% 433:0.82"  3.67+0.52"  3.67+0.52° 294
10%7  5.83x0.75"  583x0.75"  583+0.75"  5.50+0.55" 533082  4.83:098"  4.67+1.21 1.97
Appearance d) aA aA aA aA ba beBA ¢ ok
20%"  6.17+0.75  6.00£0.63*  5.67+1.03**  5.50+0.84  533+0.82"  4.50+0.55 4.33+0.82 4.76
F value 5.10° 770" 491" 490" 3.00 424" 1.94
0%  4.83+0.75"  4.67+0.52®  4.50+0.55"° 4.50+0.84™  4.33+0.82"  3.67+0.52"°  3.67+052°  3.00°
10%”  6.00+0.63*  6.17+0.41™  5.83+0.75™* 5.5040.55™ 5.33+0.82"° 4.83+0.98""  447+121°  3.04°
Flavor 20%"  6.17£0.75  6.00£0.63™"  5.67£1.03™  550+£0.84™  5.00+0.89"  4.50+0.55""  4.17+0.75° 545
F value 6.20" 14.60"" 491" 3.53 2.19 424 1.96
0% 483075  4.67+0.52"" 4333052 4.00:0.63"® 4.17+0.75™" 3.67+0.52" = 3.67+0.52™ 335
10%7  5.83+0.75%  5.67+0.52"  583+0.75"  533+0.52% 533082  4.83+098"  4.67+1.21 1.91
Coler 20%"  6.00£0.63  5.83£0.41°*  567+1.03**  5.50+0.84  5.50+0.55  4.50£0.55"* 433:0.82° 497
F value 467 10.24" 640" 890" 6.20° 424" 1.94
0%”  5.00£0.63"  4.67+0.52"  4.50:0.55"  4.33:0.82™° 433:0.82™ 3.67:0.52"  3.67+0.52°  3.63"
10%7  6.00£0.89  5830.75"  6.00£0.89"  5.50+0.55"  533:0.82  4.83:098"  4.67+1.21 222
faste 20%"  6.00£0.89"  6.00£0.63"*  5.83+1.17"*  5.50+0.84™% 5.17+0.75"°  4.50+0.55°"* 433+0.82° 4217
F value 3.00 770" 4.93" 490" 272 424 1.94
0%  4.50+£0.55°  4.67+052°  4.17+0.75°  447+075°  433:082  3.67+0.52°  3.67+0.52 2.15
10%7  5.83£0.75"  550£0.55"  5.83+0.75"  5.5040.55"  533:0.82  4.83:098"  4.50+1.38 1.99
Mouthfeel 20%”  5.83+0.75  6.00£0.63*  5.50+1.05"* 5.50+0.84™* 533+0.82™ = 4.50+0.55™"* 4.33+0.82°  3.86"
F value 744" 8.45" 6.27" 6.81" 3.00 424" 1.24
0% 483075  4.67+0.52"°  4.50:0.55"® 4.33:0.82"" 4.00£0.89™° 3.67+0.52" = 3.67+0.52° 296
10%”  6.00£0.63*"  6.16£0.75""  6.00+0.89"*  5.50+0.55™" 533+0.82™" 4.83+098"  4.67+1.21°  2.86
Acceptance 20%"  6.00£0.63*" 583041  567+1.03**  533:0.82™% 533+0.82"" 4.50£0.55"P% 433+0.82° 442"
F value 5.98° 11.17" 515 439" 5.00° 424" 1.94
? Immediately after cooking.
® No addition of Prunus mume extract.
9 10% addition of Prunus mume extract.
j) iO‘lA:*a(*lgition of Prunus mume extract.
ST 20,05, <0.01, <0.001, <0.0001.
*7° Means with different superscripts in the same row are significantly different(p<0.0001).
¢ Means with different superscripts in the same column are significantly different(p<0.0001).
o] 7%, AAF A5 ul A A7) 0%, 10%, 20% 7S] pH 2. A AT B3 H T4 U2, 10% J7HE 20%

7

7_]
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Z

401, 398, 385615, ARke] Al wekpHZk 1 A7kRel 22 181, 147, 100°) 51 m et A2l o

o
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