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Quality Characteristics of Yanggeng added with Pesticide
Free Wild Grape (Vitis amurensis) Juice

Kang, Chang-Soo

This study was performed to investigate the quality characteristics of Yanggeng
added wild grape (Vitis amurensis) juice. The yanggeng was prepared with
pesticide-free wild grape juice, agar, sugar and salt. The yanggeng was made with
various levels (0, 50, 100, 150, 200 g of wild grape juice in yanggeng, respec-
tively) based on the total weight of water. It was estimated on Hunter’s color
value, texture profile analysis, and sensory characteristics of the Yanggeng. As the
content of wild grape juice increased, The lightness (L) and yellowness (b)
decreased and redness (a) increased. In texture profile analysis, hardness was
increased; however, springiness, cohesiveness, gumminess and chewiness decreased
with increasing levels of wild grape juice. The results of the sensory evaluation
indicated that the Yanggeng containing the 150 g level of wild grape juice showed
the highest preference scores in terms of color, taste, texture, flavor and overall
acceptance. These results show that the yanggeng containing 150 g of wild grape
juice is the better.
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Ku and Choi, 2009).

WYL A A AFom A3 o] RS o FE FAolu JX 207 e o]
=] $tth(Pyo and Joo, 2011). Y732 Y=, ¢4, 8|1 ¢ MY T
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ATHKim et al., 2006).

A A 7 RARE HUslo 7leAd S RS 8] AxEHI low, AdEE
FBE AV RAE B, 70 Y, Sy, B4, 52, MAYl 5 SRt
oheFslthBok, 2004).

B Ao AMRE A S (Vitis amurensis)~ Z M UF-E(Rhamnales) E=K(Vitaceae)oll <
she 3948 HEAEE SR o XY, T 2 3k FEkEe] il 100-1,300 m F-ol
At 2o} o] viszshu W iR Ado] ik S-Eluetel A& 2008 = A
Hi T 2 0] 500 ha, &7+ 16,600E, A4HF 850 M/T AEZ mid =24 Aju)j 2} AYkaf
o] 917}l ATHWoo et al., 2008).

A Fe 250 Hste] g2 gl Algte] Fete] F2 F2au FRE JFEEHI Q)
HEe dZEd AAEA 252G, 440 HER A, Bl, B2, C, D 5o 335 ZEA
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1. 2384 =

PRl A F ok AMT F AT Y ENSo] 9l Rrop yAER

20139 89 5 &4 FF shrhEA TYE A AFsel AsHEom, NI
FAE, AR, ), FARLAD, ok, B3, AFELAG, ok, FH & FYske] A
gtelch

A FE FS HUE FAAERE oY A duldds T8 2" adnE EgE
Table 13} Zo] A3} AT

Table 1. Formula for pesticide free wild grape juice Yanggeng

Sample v;/lilliiegzge Water (g) Cogl;:;i (ng?ite Agar (g) Sugar (g)
Control 0 200 400 10 50
WGIS 50 150 400 10 50
WGIJ10 100 100 400 10 50
WGI15 150 50 400 10 50
WGI20 200 0 400 10 50

DWGIJ5 : wild grape juice 50 g, WGI10 : wild grape juice 100 g, WGJ15 : wild grape juice 150 g,
WGJ20 : wild grape juice 200 g
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5. Texture =3

AR F JUMES 2T AT F Y 7AH £ 532 Texture analyzer(TA-
XT2/25, Stable micro system Co. Ltd., UK)E AF&3}e] A3l o Bz Alg3r]
= 3.0x3.0x2.0 cm®| 2 test speed (1.0 mm/s), deformation (30%), time (3 sec.) probe
(35 mm DIA Cylinder Aluminum), force (100 g)Z A3}t

TPA (texture profile analysis) ¥4 &3t 7 A 59] 7 E(hardness), ¥+% Ad(springiness),
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Table 2. Hunter’'s color value of yanggeng added with pesticide free wild grape juice

L a b
Control 12.12+0.11° 3.55+0.14¢ 2.14+0.32°
WGJ5 10.02+0.02° 4.3040.02¢ 0.80+0.02"
WGI10 8.69+0.13 4.45+0.14° 0.70+0.03¢
WGJ15 8.55+0.22¢ 4.52+0.21° 0.50+0.01¢
WGJ20 8.01+0.33¢ 4.65+0.17° 0.42+0.15°

DWGIJ5 : wild grape juice 50 g, WGJI10 : wild grape juice 100 g, WGJ15 : wild grape juice 150 g,
WGJ20 : wild grape juice 200 g

2 All values are means % S.D.

9 @< Different superscripts are significantly different by duncan’s multiple range test at P<0.05
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Table 3. The brix of Yanggeng added with pesticide free wild grape juice

Sample Brix

Control 2.310.02°
WGJ5 2.56+0.01¢
WGJI10 2.88+0.03°
WGI15 3.2240.05°
WGJI20 3.46£0.03°

DWGI5 : wild grape juice 50 g, WGJ10 : wild grape juice 100 g, WGI15 : wild grape juice 150 g,
WGJ20 : wild grape juice 200 g

2 All values are means+ S.D.

)% Different superscripts are significantly different by duncan’s multiple range test at P<0.05

3. Texture
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v A%FE Yepddlon 342 SAA fo8 wges Qth ol =
7y FAEAY ATH(Park et al, 20149} 2HAIH Y73(Kim et al., 2012), =
(Choi et al, 2010)%1 7oA A S2A7HEE HA7idaS 43 Ao dast

of B 4y Ansh HAT AHL B3tk

Table 4. Texture properties of Yanggeng added pesticide free wild grape juice

Sample Hardness Springiness Cohesiveness Gumminess Chewiness

Control 2,022+324.12°¢ 0.74+0.12% 0.78+0.02* 1,808+155.25 1,5924305.22
WGIS 2,104+424.33¢ 0.65+0.11° 0.66+0.23 1,709+165.34 1,488+222.19
WGJ10 2,2234115.22° 0.60+0.06° 0.58+0.14° 1,625+252.14 1,482+155.85
WGI15 2,421£111.56° 0.72+0.01° 0.58+0.22° 1,5254356.28 1,504+212.58
WGIJ20 2,892+534.63" 0.74+0.14* 0.42+0.11 1,6124224.34 1,577+402.16

DWGI5 : wild grape juice 50 g, WGJ10 : wild grape juice 100 g, WGI15 : wild grape juice 150 g,
WGIJ20 : wild grape juice 200 g

Y All values are means* S.D.

)% Different superscripts are significantly different by duncan’s multiple range test at P<0.05

There are no significance of gumminess and chewiness among samples.

&k A E F5 AHUEE 8ol dig s A=HAA Wi dh 2 Aok 33 BE,
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445, 480, 455802 1 =g ow F9 50 g Aol 7 W ASE YERATh A
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Table 5. Sensory evaluation of yanggeng added with pesticide free wild grape juice

Sample color Flavor Taste Chewiness Overall acceptance
Control 2.55£0.25° 2.65+0.33° 2.72+0.36° 3.0540.12° 2.96+0.22°
WGIS5 2.02+0.77° 2.69+0.55° 2.65+0.23° 2.85+0.45° 2.68+0.27°
WGJ10 2.8140.33 3.22+0.74° 3.25+0.15° 3.36+0.65™ 2.9620.77°
WGI15 4.71+0.25" 4.45+0.12* 4.69+0.55" 4.55+0.67" 4.68+0.55"
WGJ20 4.2240.11° 4.23+0.14* 4.05+0.11° 3.85£0.58% 3.53£0.25"

DWGIJ5 : wild grape juice 50 g, WGJ10 : wild grape juice 100 g, WGJI15 : wild grape juice 150 g,
WGJ20 : wild grape juice 200 g
? All values are means+ S.D.

9 @< Different superscripts are significantly different by duncan’s multiple range test at P<0.05

rhe

AFANM = F5F A FE F FS 74750 g, 100 g, 150 g, 200 g TFOE T2 A
A7kete] e Axstal A, g5, 71AH 22, deHME AR FEek 4t
P M= HEL)#®T FAEDb)RC] Tk AT Fo HArbsLot SUMEs
astF o, M E HA ()it SUehe A4S UEATH B 5= tiE&To] 231
Brix® 7P @A vEhgton Fsof AR Fo] Hrige] SUMErE 9= HAF Fof

oA Rl ApolE HAth 7IAA =24
s S UeRAAR B84, SR, FFAA, A8 52 BT gadte

n

% 3
GEhRgTh WERA Aae A T % 5o AAH HERelA ek AvE

[Submitted, March. 16, 2015; Revised, March. 25, 2015; Accepted, April. 16, 2015]

Reference

1. Cho, M. Z. and E. K. Bae. 2005. Variation of instrumental characteristics during storage of
sesame Dasik, Korean J. Food & Nutr. 18: 1-3.



10.

11.

12.

13.

14.

15.

d
off
£
2
=)
il
i\
tlo
)

A7r e FHEA 309

. Ku, S. K. and H. Y. Choi. 2009. Antioxidant activity and quality characteristics of red

ginseng sweet jelly(Yanggaeng), Korean J. Food Cookery Sci. 25: 219-226.

. Pyo, S. J. and N. Joo. 2011. Optimization of Yanggaeng processing prepares with mulberry

juice, Korean J. Food Culture. 26: 283-294.

. Kim, W. S.;, M. S. Shin, H. J. Chung, K. A. Lee, and M. J. Kim. 2006. Agar and gelatin.

In: Cookery Science & Experiment, Life Science. p. 197.

. Bok, M. J. 2004. Nutritional components of Yanggaeng prepared by different ratio pumpkin,

Korean J. Food Cookery Sci. 20: 614-618.

. Woo, S. G., J. H. Lee, J. K. Song, J. H. Sohn, B. G. Kim, J. H. Choi, and S. H. Koh.

2008. Farm business performances of minor horticultural crops, Res. Rep. Rural Develop-

ment Adminstration, Suwon, Korea. pp. 113-119

. Kim, D. 1. 1989. Eastern Medical dictionary. Eastern Medical Company. p. 319.
. Park, Y. S., J. Y. Heo, I. J. Kim, S. J. Heo, K. H. Kim, B. C. Jeong, and S. M. Park. 2005.

Growth and fruit characteristics of Vitis amurensis Rupr, collected in Gangwondo. Korean J.

Medicinal Crop Sci. 13: 226-233.

. Kim, S. Y. and S. K. Kim. 1997. Wine making from new wild grape, Korean J Food &

Nutr. 10: 254-262.

Park, C. H., K. H. Kim, and H. S. Yook. 2014. Free radical scavenging ability and quality
characteristics of Yanggaeng combined with grape juice, Korean J. Food & Nutr, 27:
596-602.

Kim, A. J. 2012. Quality characteristics of Yanggaeng prepared with different concentration
of mulberry fruit syrup, J. East Asian Soc Dietary Life. 22: 62-67.

Lee, H. R, I. W. Hwang, H. Z. Zheng, W. S. Jeong, Y. C. Kim, and S. K. Chung. 2010.
Antioxidant properties of proanthocyanidin fraction isolated from wild grape (Vtis amurensis)
peel, Korean J. Food Sci. Technol. 42: 420-423.

Oh, H. L., M. H. Ahn, N. Y. Kim, and J. E. Song. 2012. Quality characteristics and
antioxidant activities of Yanggaeng with added Rehmanniae radix preparata concentrate,
Korean J. Food Cookery sci. 28: 1-8.

Hwang, E. S. and Y. J. Lee. 2013. Quality characteristics and antioxidant activities of
Yanggaeng with Aronia juice, J. Korean soc Food Sci Nutr. 42: 1220-1226.

Choi, E. J. and S. 1. Kim. 2010. Quality characteristics of Yanggaeng by the addition of
green tea power, J. East Asian Soc. Dietary Life. 20: 415-422.



