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Antioxidative Activities and Quality Characteristics of the Aster scaber Bibimbap for
Home Meal Replacement with Varied Blanching Pre-treatment
Su-Jin Choi, Hae-Young Kim*

Department of Food Science and Nutrition, Yongin University

Abstract

This study investigated the antioxidative activities and quality characteristics of Aster scaber Bibimbap as a home meal
replacement with blanching (BASB) or without blanching (ASB) pretreatment. BASB samples at 5.0 g showed higher
moisture, crude protein, and ash contents than the control (p<0.05). Color L, a, b-values of samples significantly decreased
with increased content of Aster scaber powder (p<0.05). BASB samples showed lower hardness than ASB samples. BASB
samples showed higher total phenolic content and DPPH radical scavenging activity than ASB samples. BASB samples
showed higher sensory values for color, savory aroma, savory flavor, and aftertaste than ASB samples. Except for glossiness,
BASB samples showed higher sensory acceptance scores than ASB samples. Sensory acceptance tests of all samples
showed high scores for ‘usually like’, representing the possibility of successful development of Bibimbap as a home meal
replacement, especially that containing blanching pre-treated Aster scaber powder.
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LA = X, WA FE, UEA, 45 2 UEFHHALE gtk(Jeon
T 2012). FH e} AHE APATFES A EA sl
FH oo AKE] AEgiol] wWE A FAMg ] Wit I FAE F2 A Jeon F 2012, Woo 2012, Kim &

2 9Este] gy} A §R4H] B AAH SR & 2004, Cho % 2011), A8}t A(Choi 5 2013, Lee
FTHEGOR Qg vivt FHAs} 5 71E Aol SUtet 2009) 5°] o] 71540 TS AAERE A= Ut F
3L itk vhHe SHIES] EolRl wEFE Ahle] 7173 2ol ARjzke] FA AF A5 FAO wet A Ees
)5t B3 A A=Ay A7 AFA2lel) tiEk blanching® e F5H &l F7Fstal A 2™ (Jung &
Aol o 7l wg}, 75 2Bl E o]8st AA7sd | 2007), 328 o2 /HEFEHAY Ax F s dERE o]
o]/ do] FHiE 7k 7ol gk AAE FolRA AL Tk S5 it o]9} o] FFH = L, R 2 B-carotened]
(Cho & 2011, Lee & 2011). 2F3lFell gHfrlo] Sl 4ol ThHetaL vkt el 24Ed e Saponing ot
ARE e &3}, FE AAANA FediAte] Gl IS W olEkKim § 2004), AZEE ANF2d ot
S SIMAFL, @ FEEHE TS B A 2 oJolE 2]F 0 Z Qo] 4H] HEwrt B2 Ao 4
i, Aol WEe Aashs B3t ks o3 Bah A O ERE(Kim F 2014), B AEFAREA ] 57}
2E ¥ 9JtK(Yang § 2014, Kim & Oh 2009). 4] T AAIE N To= 284S ST 230 A=
(Aster scaber Thunb.y&= HFX o2 2 4H%l B2 & + T8 ZEI W AibsTre] sl A B
2 AFEEC] 24 HAL e A F shdeln 3l & o] & F g Aot}

st thdA o] AEE A=) AR e} A A Aetal W) HP RS o]l §7-9F o] 7] &g 4o 71E F
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<Table 1> Ingredients of the Aster scaber Bibimbap (unit: g)
. ASB/BASB ASB/BASB
Ingredients Control ) 50
Aster scaber powder 0 2.5 5.0
Gelatinized rice 76 76 76
Vegetables flake
Flavoring protein 5 5 5
Gochujang condiment 30 30 30
sesame oil 2 2 2
total 120 122.5 125

DBASB-ASB 2.5, 5.0: Bibimbap with or without Blanching Aster
scaber powder of 2.5 g and 5.0 g, respectively.

RS Fazste] ofe x| o Rl es Sl <Table 1>
7ro] ARSIt APz o8t vzt AxEHEE
W= A2V (FA) 63.3%, BRI 25%, E3ob)
6%, ZH|BrEl 42%, F7]E 1.7%°1%oH, 3 120 go]
3191t} Blanching A §50] @E A%y 3
7HR 71 A 7<P47]~_r— )zt 7Azn|ute)| zkzh
9 2%¢] 25g 2 & T 4%l 508 H7kst
A YE=E JHXM] w8 wslglth 23|
Y Aol ©WZ A2AE Fe 2 160 ¢S
3 AdEe] 1587 XS & g A5 kst
2 o] ghgalom, AZMWEL <Figure 153 7o) £
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AEO] AR B4 AOAC(1990)2] WS <1-8-3lo]
TS 105°C i7he dxy, 29 d IS Micro-
Kjeldahl®] A2~ 7 TFH(Kjeltec Auto 2300, Foss, USA)S
°ol& Fﬁiv}. 2322 550°Ce] ARBIE, AN T
o Al Beor =AsIgon, Br3lE 3RS 100°C
] R, = 8%, 2EA, 2] FUS W oz /)
Asje] AMgHT, RE BAE 33wk s,

e 288 2 AIEE 348 8 8719 YA A
9] E3% AXHA(Color JC801, Color Techno system Co.,
Ltd., Japan)E ©]-8-3}] L3k: lightness("8 =), agt: redness
(+ A=/ ZA%) 2 bgk: yellowness(+ A =/— HA %)
= i), ojuf AREE ¥ Fh(standard plate)] Lk
98.70, azr2 —0.02°192H, b3k -0.03°| T}

=< 18] AlE= 90x15 mm petri dishel]l 50 g
A XH 9] HH3HA 3 T Rheometer(COMPAC-100, sun
scientific Co., Ltd., Japan)E ©]-&3} S43INt). =27
O ZA] test type2 mastication, distance= 2 mm, adaptor=
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‘ Washing

|

Blanching,
at 100°C for 3 min

Freeze drying,
at -40°C for 24 hr

‘ Rough grinding ‘ ‘ Gelatinized Rice flake ‘

‘ Vegetable flake

|

‘ Mixing ‘

|

‘ Pouring boiling water and waiting (15 min) ‘

‘ Addition of gochujang, sesame oil and Mixing ‘

|

‘ Aster scaber Bibimbap ‘

<Figure 1> Procedure of Aster scaber Bibimbap preparation

No. 1, adaptor type circle, table speed= 120 mm/min
o]22™, load celllmax)S 2kgoldth SHIES e
(hardness), B2}/J (springiness) 2 %1314 (brittleness)©] AT}

7. Total phenol &tZ¢

% ¥& %2 Folin-Ciocalteu methodS W3 3lo] =4
S THKim 5 2012, Kim 5 2014). ZF A5 &5 1mL
ol 50% Folin-Ciocalteu A]2F(Sigma Aldrich, St. Louis,
MO, USA) 1 mLE 7}l 3%7F W3k 5 1 N Na,COz&
Al 2 mLE FH7I8F] vortexdtal A2-2] AolA] 6087 wt
SAIFTE 2 F 750 nmoll A 337 (SP-2000UV Spectro-
photometer, Woogki Science Co., Ltd, Korea)& A}8-3}

= =11
TREE S, BT

gallic acid (Sigma Chemical
Co., St. Louis, MO, USA)Z A &%} T3 Hgoz Hy
sjo] 2SR FHES sl B ABTRL 2

=271 o=
Fakict.

8. DPPH 2iC|Z A7{&d(radical scavenging activity)
DPPH(1,1-diphenyl-2-picryl-hydrazyl) radical 4~71&4]-&
Blois(1958)2] "'HE st A3t AlgE= A
H]—HJJJ. zl_'q z—l7}Eko] 1:]._ 7‘<L_XHH]1:‘Q\Q— 7_} lgoﬂ ethanol 9
= 7Fsle] 24x]7F FoF A2oA &3 3,000 rpmeol]
/\1 15—:—7L A 2 E_F s FHste] ARESIATE 3
ol 0.6 mLo| DPPH €9 2.4 mLE 7}l voltexdl] 20%-
7+ W%k 3 B335 A (SP-2000UV  Spectrophotometer,
Woogki Science Co., Ltd., Korea)& AF&-3F] 517 nmell A
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1. SAIX2|

2 Aol TA A2 SPSS(Statistics Package for the
Social Science, Ver. 20.0 for Window) X213 S A}8-3}
of FAHEA(ANOVAYS: AAIEHITh Alg 7F Bito] frol4]
o2l 7= Duncan®] t5H 9] A1E % (Duncan’s multiple
range test)ol] 23l AS3IATE I H AFHAE A<
g RE AL 93] vHE Ao Ayke Hwkd £

A= YER I

nm. 2z gl o4

=
1. YR
<] Blanching A 2|79} FF7HF H7hae we &

Fuivke] UnbGE B4 AI= <Table 2>9F 7t 33
Ve A7VA e tRete] A el 36.05%C]
3L, Blanching *2]3kA] &2 3 7HF H7HA S (4ster
scaber Bibimbap with Aster scaber powder without blanching:
ASB)%l ASB 5.0 ¥ Blanching 323t ZH 71 H7MA R
(Aster scaber Bibimbap with Aster scaber powder with
blanching: BASB)?! BASB 5.09] S&3#-e 717} 37.35%
9} 37.65%2] FOE hRTHT FoFoz ot w4 =4
HA O (p<0.05), RE AlFoA SRS oF 36~37%
o] oz & zlolg HolA gyt ek E L o2
Hs] FH7HE H7REe] feldoe® 22 e YehYo
A7V H7PF vnvke] eSS ol oE #9
S o< 200eH, blanching A 2|51A] e8& FHu| R vt
oAl e steke 77k ASB 2.5 4.12%, ASB 5.0
4.80%°] #O = H7bF] TS folH R Sl
tH(p<0.05). Blanching 1 2]g A|lgFollM = Zehd st
o] 4.62~4.78%Z ASB 2.59] A TRl 4.12% =
The fodoz =4 S4=AL, ASB 5.03+= FIA=
Holx] okgkt} AW shake B E AlF7olA 0.97~1.24%
o] O Z FOAE Holx| Adth FFHVIFE AU AR
0] ZIES 1.15~1.25%°] #HO=Z 2] 1.05%ETh
FelFoz A 4 (p<0.05), FHE H7He A9 A
F22] blanching X 2]f5-ell WA= Faks Holx] &

HHIPEAIE BRIl Mxe| =AU 447

U}, EEEE Sk iRTto] 58.00%= foHo® 71
=7 4=, ASB 5.03} BASB 5.0 717} 55.45%%}

b Ao ] ko] W A|EHTE {9
AHog e vrslE RS B th(p<0.05). s ARF Y
< 71k gerAe|ae] AU Aol FHEL Mt
go] FI7IdrE gerAelae] E, 2hd 9 x3]E
o] S7ke A2 YR (Chang 2012), ¥ AHge] 2
ol FARSIATE B AtellA 9} o] 7HAH A8 HIRINt
oA o) dfrel A8A dldo] FRe ArFEA
Fo] gg-e H JPENE A SV Tl = A
o] 7hgAFe] Wy s 9w 9 &7 AT ST
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o el agte] F7kste] Holdft FRe AR}
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8 PR FHACEA S Fole Wele]
%+ 9le et
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gdoz 71g YAl ZA = AHp<0.05). blanching 2]
BASB 5.09] MEE 42,079 o2 ASB 5.08TF 940
2 Ee WS BATHp<0.05). F2%=S] aghe 7 A
7hgol TR E ol o 7445k oH (p<0.05) ASB
5.09] 2.41l W]s] BASB 5.00] 129% frejdoz v =
#o] blanching A B 4] 77he: A0 ehsitt
(p<0.03). =RHES bR FrFo] ToldrE foldo
2 7289 21 (p<0.05), blanching #1283+ A 52| bto]
blanching 2] S k4] ¥ A ExHT fojdog =2 7t
& HATP<0.05). #5 U W71 vjdze] F454
(Park 2013)0M = FFHED Hrieko] Z7185= v ztzto)
L3ko] thz=zell vla] folx o= vl 5745 2AL(p<0.05),
awkh bk T3 fod oz v E4 o] (p<0.05) £ AT
of A2y Ae AT

<Table 2> Proximate composition of the Aster scaber Bibimbap

Control ASB 2.5Y ASB 5.0 BASB 2.5 BASB 5.0
Moisture 36.050.78° 36.55£0.07% 37.35+0.64% 36.25+0.07% 37.65£0.07°
Crude protein 3.76+0.06° 4.12+0.11° 4.80+0.06 4.62+0.13 4.78+0.14%
Crude lipid 1.14+0.08™ 0.97+0.03"™ 1.15+0.12" 1.13+0.10™ 1.24+0.18"™
Ash 1.05+0.07° 1.20+0.00° 1.25+0.07 1.05£0.07° 1.20+0.00°
Carbohydrate 58.00:£0.85° 57.16+0.01% 55.45+0.38° 56.66+0.18" 55.13£0.11°

#“The same superscripts in a row are not significantly different each other at p<0.05 level by the Duncan's multiple range test. "not significant.
DASB, BASB 2.5, 5.0 : Bibimbap without or with Blanching Aster scaber powder of 2.5 g and 5.0 g, respectively

YMean +S.D
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<Table 3> Hunter color differences of the Aster scaber Bibimbap

Control ASB 2.5Y ASB 5.0 BASB 2.5 BASB 5.0

L-value 47.59+1.00% 41.85+0.63" 38.75+0.40° 43.09+0.69° 42.07+3.34°

a-value 18.18+1.11° 6.70+0.87° 2.41£0.68° 6.44+0.74° 1.29+0.64¢

b-value 34.39+0.89 24.86+0.94° 20.59+1.03¢ 26.63+0.58" 24.00+0.87¢

aeD2)See Table 2
<Table 4> Textural characteristics of the Aster scaber Bibimbap

Control ASB 2.5Y ASB 5.0 BASB 2.5 BASB 5.0

Hardness (N/cm?) 3.47+0.31%2 2.19+0.32° 1.8140.17¢ 2.7440.16 1.82+0.92¢
Springness (%) 99.51+2.44" 99.77+2.59" 97.36+7.35" 100.81+3.30™ 100.44+8.33™
Brittleness (%) 175.10+18.41% 97.21£18.37° 85.47+9.91¢ 130.73+25.97° 79.73£12.23¢

*d.2Gee Table 2

\J
-

3. %%

227 =4 A= <Table 4>9F 7t} 7 = (Hardness)=
VT H7rge] UM E foF R s S
(p<0.05), FH7FF7F AL =3 WS v 2 Al

il

I~

blanching *12]¥ BASB 2.57} blanching *2]3}4] &<
ASB 255D fe]H o= ot 2 HEE YeERfoH
(p<0.05), F7FrFe] =2 AEFol|A= blanching * 2]
of W2 Axe] FoIE Holx| ¢t o] A= AlEF
S5 H7F AFHEE vl FESTEe] S AR
7} ZHA3Th= Yoon 5(2009)2] Rz}l fAsII T w4
(Springness)> EE AlE7F FYAE Hol|A om
Blanching #|2]¢] f-71 H7Fgel] ogk syt glo] fA1=
= Aoz Yeyt. FA13 A (Brittleness)S  tF0]
175.10%°.2 F3H7HE 27 ASTERT Fol3 o2 =4
Bt =0} (p<0.05), FHAFE H7H W] SAA= 844
o] frojF o R Yolx|= Z1o R BTt blanching *2]¥ Al
EoME H7EEo] B BASB 2.59] 130.73%2] 7o
2 H7FEFE0] =& BASB 5.09] 79.73%KT} folHo g
4 =2 #A3AEE 2Ah

4. Total phenol &2F

FHANEE AE vl dhE F s gEe
<Figure 2>°| A|AISH3ATE FHuwe] Z Hs e
BASB 5.00] 17541 ng/go &2 fe8o=g 71 =4 244

A3(p<0.05), THZT 129.97 ug/gdll vlal H7iego] 714
= foroz shgo] EolRe Floz YeERTth(p<0.05).
7hego] 2 Alg7ke] HlwolA= ASB 2.5 ¥ 5.09] s&d
2ol zhel 149.16 pg/g 2 157.98 pg/gol vlsl BASB 2.5
9 5,00 FHETH el 156.73 ug/g 2 17541 pg/gel F
o]F o7 &7 =450} (p<0.05) blanching A 2@ A]F2
HEghgo] =2 210 ® YERITE Song(2011)°] P8

200

180

Total Phenol contents (uz/g)
160

a
b
C
140
d
:H B B
120 -
100 4 r : : :

Control AsB2.5" ASB5.0 B-ASB2.5 B-ASB5.0

<Figure 2> Total phenol contents of the Aster scaber Bibimbap
*The same lower cases are not significantly different each other at
p<0.05 level by the Duncan’s multiple range test.

DSee Table 2

o] MAg 27 e A AFolME MR opZt
=] FHEEER1 39.62 mg/100 mgell M]3l blanching *]
g oRIFRE] FolETER] 48.94 mg/100 mg®] #hel fr
ojF o7 A SHE(p<0.05) & A Ao} FAFSIATH
ole} 7 A= Woo 5(2009), Turkmen 5-(2008)2F Choi
5(2006)2] ATlM AEAE AT FF- AT Z2
iz Aol FEdes AgEo] &ido] Frhetta B
3 A} 7ro] 9] blanching AAg] #golx Do] 7180
A 2139 HEsgHEe] blanching A 2]8IA] %42 A&
ol Hlgl] o Bo] AFE Ao ALEET

5. DPPH 2iC|Zt A7{&(radical scavenging activity)
FHuvke] ghitsl B2 J=E YR DPPH radical
248 =4 Ad= <Figure 3> Z4tl. DPPH radical
2ABAHLE g 2T0] 34.10%°]103, ASB 2.5 2 5.00]
42.65%, 46.09% ©]N°om BASB 2.5 B 5.0 64.66%,
78.88%= 4ol Hrke] SUHTS Aol frold
o7 Foe AR YeRTH(p<0.05). & F9S H7t
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<Figure 3> DPPH radical scavenging activity of the Aster scaber
Bibimbap

*IThe same lower cases are not significantly different each other at

p<0.05 level by the Duncan’s multiple range test.

DSee Table 2

stod kslsol ZkskeE Aple] #4574 A (Lee 2013)
NME A FY HrHFo] F71EE APl DPPH 2
Z aAGA o] tjztel HlEl folHoR Frlkete] & AT
o} §AKEE A4S BIth(p<0.05) %< Ae)4E7]8 vl
3l X, blanching A*2]H A|E2] DPPH radical 4~7]
252 blanching HA]2|8HA] 242 A5l Hlal 15417}
F o o] 9t A oE A THEdE B4
Aret AE eI A2 Wi whE FhiEe] kst
24 A7H(Chae 5 2013)0X4= =3 HESHA] R o4
o A A 98 FEe] DPPH ez 2784d0] 8.90%,
Al FhEo] 27.28%, HIXIFEC] 38.71%, A &
o] 38.70%= UX]l Fp=o] "X o5 98 B Mg 3
Ul H]s] DPPH o]z &AEdo] fodoz A
Eht & AFE A} FAEATHp<0.05). Woo 5(2009)°]
AP = AAEE D23 4xFEE2] DPPH radical &
AZAE AR 50% FaA7)E IC50(dry basis) =73
A % Az AR 2 #Ze 5o 287 Uz & 4%
Azg AFE7F 247 04710 2 0.4135 mg/mLEZ Blanching
AP 3 AlF7F Y =2 S Hol B Ay} fARE A
= VERAITH

A ERIEe] 2414 s AAE A= <Table 5>9F T,
Aol gred == tixgto] 11.582 #og fodow 7
71 A eH(p<0.05). FLH7FrEAAE 2.5 g A7
|4 Blanching ol WE Folx7F LR bA] @dgkont
blanching A *2]¥ A|&2] BASB 2,55 8.682] #o=,
blanching H*2]3}A] &2 A|E720 ASB 2.59] 8.199] %
o Bl E& FAE Hol HlwA Bk A JERASIT
blanching A 2] ¥ AlE2] BASB 5.0 5.539] 3o=,
blanching A 2]3HA] &2 A|E-20 ASB 5.09] 4.462] %t
of Hlal fo]H o= WA 7hE 0] (p<0.05), blanching 74|

T
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AFgRe] HXe| = M9

A ETe] Ale] o] AWek 2oz BTk Kim 5(2012)9]
Aur-e} 7= dl=9] blanching 2400 wWE FZEA o)A
%= <2l Hl3l blanchingdt Q- 35<S0] o Bl
Hrislo] 2 Aret AR A3s Btk ZERRINTe &
7= t2Ee 5759 3HS 2919, blanching AX2E Al
53] BASB 2.59F 5.0 77 592 2 6.899] #O= o
X YRS BolA] %8kt blanching A 2|5HA] 92
A g+ 715 Aol S7FEE ASB 2.0 5.0004]
7}z 8.13% 9512 fodo s Zrlsle Ao Jehdth
(p<0.05). ZHUNA FEZ2ES H7ke S A5 (Park
& Lim 2007)0l4] Z30iS FE2E29] H7FF mE {23t
= YERA] etoy Hrteke]l S7HErE dvke] &717t
= HrtEe A 2ol B Aol Axel fFARITH
AR FAFRRIA =AR = v 0] &) o
sk Wrto|tt. BiElgte] A ti2ato] 114701904,
| H7bpo] T84S Uizadl vle fedoz ofsH
H7 = AtHp<0.05) W& o2 H718E Al Ea7lE] vl
Alolli= blanching A 2]E A& BASB 2.5 tigh 7+
2 9.729] kS 2 blanching A E|3HA] &S Al5<l
ASB 2.59] %3l 8.77ETE froxk= Iloy =& AHEgS
HAth =2 FToE HUs AlEw7lE] HlaAd=
blanching A 2]¥ A5 BASB 5.000 thgh 73k
7.892] 7+S ¥9om blanching A28k @& AlZ79]
ASB 5.0¢] 7-3ke] gkl 6.68WTF foFog A Hrly
](p<0.05), blanching Ax2|g 739 FF <] 7st &S o=
A AAT & o] vy 359 &S o 22 F U
Aoz AlgELh 93l A4 Hrbge 0] Z7F
2 fojfgow Zrlate] ASB 2.5 2 5.00] zHzt 8.559
11.08°1213, BASB 2.5 2 5.0 zHzF 833 ¥ 10.179] %
o7 thxe] 7Sl 5750 BlE| felFoR =4 S8
3(p<0.05), 22 H7krEolAe AAE 240 mE {9
S HolRA] i), o]t A= WEY B Aol
S7HE TS A7 e] RIEY o] felHo=m Fkehs 7
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<Table 5> Objective sensory evaluation of the Aster scaber Bibimbap

Control ASB 2.5Y ASB 5.0 BASB 2.5 BASB 5.0
Color 11.58+0.76*? 8.19+1.75 4.46+1.59¢ 8.68+1.60° 5.53+2.01°
Glossiness 5.7542.22°¢ 8.13+1.54° 9.514+2.06" 5.92+1.80°¢ 6.89+2.34¢
Savory aroma 11.47£1.19° 8.77+2.15% 6.68+2.32¢ 9.72+1.59° 7.89+£2.30°
Cooked vegetable aroma 5.81+1.58° 8.55+1.67° 11.08+1.73% 8.33+1.68° 10.17+1.94°
Spicy aroma 8.904+2.11"™ 8.68+2.02™ 7.84+3.29™ 8.58+2.62" 7.61+2.86™
Spicy flavor 9.5542.23™ 9.10+1.85™ 8.3742.72™ 9.2542.11"™ 8.65+2.29"™
Savory flavor 10.41+2.36° 9.00+£2.44% 7.76+3.01° 9.85£1.21° 7.97£2.35°
Cooked vegetable flavor 7.11£2.01° 9.45+1.53 11.384+1.89* 9.18+1.86° 11.56+1.46*
Hardness 8.63£1.97™ 8.36+1.92™ 8.53+2.14™ 8.70+1.80"™ 8.49+2.30"
After taste 9.08+2.22° 9.56+1.71% 10.47+2.64° 10.05+1.84% 10.76£1.67°

*dD2)See Table 2
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<Table 6> Acceptance tests of the Aster scaber Bibimbap

0 ASB 2.5Y ASB 5.0 BASB 2.5 BASB 5.0
Color 6.89+1.18%2 5.97+1.65° 3.80+1.58° 6.27+1.42° 424+1.55°
Glossiness 6.16+1.53° 6.10£1.65° 4.90+1.77° 5.18+1.41° 424+1.54°
Savory aroma 6.68+1.50° 5.86+1.49° 4.87+1.68° 6.17+1.34° 5.90+1.70°
Cooked vegetable aroma 6.34+1.23° 5.69+1.36° 5.03£1.58° 6.011.48% 5.89+1.66°
Savory flavor 6.66+1.46° 5.72£1.73% 4.87+1.914 6.21£1.69® 547£2.01°
Hardness 6.45+£1.37° 6.041.40% 5.63£1.65° 6.17£1.53% 5.73+1.50%
Afer taste 6.53+1.44% 5.65+1.68° 4.96£191° 6.15£1.63% 5.71£1.82°
Overall acceptance 6.77£1.55 5.78+1.67* 4.73+1.89¢ 6.27£1.72° 5.41+1.80°

*dD2See Table 2
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