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Recipe Name : Vegetable Salad , Yield : 50 portion, Portion size : 140g

Ingredient Edible portion(g) Method
Lettuce 26 1.Receive(<7TC) and hold until pre—preparation(<77C)
Cabbage 34 2.pre—preparation
Lettuce, Cabbage, Carrot — Wash, Cutting & Peeling,
Carrot 22 . .
Immerging & Rinsing
Cherry tomato 36 Cherry tomato — Washing, Immerging & Rinsing
Dressing 20 3. Mix all ingredient with dressing.

Fig. 1. Recipe for Vegetable Salad with dressing.

Collection @ sungshin
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Recipe Name - Dressing , Yield = 50 portion, Portion size = 20g

Ingredient Edible portion Method
Onion 112 Ts
: Water TS 11 Receive(<7) and hold until pre-preparation(<7°)
0y Sauce 1Ts , .
iregar I1q except: Sugar, Grapeseed oil, Parched sesame
Sugar 24
Grapeseed ol 1Ts 2. pre-preparation
Palched sesame ' Onion - Wash, Cutting & Peeling, Immerging & Rinsing, Grind
O%a)
Punus mume ;
- 10%° 13, Mix all ingredlient
extrac o

0o addtion of Pumus mume extract
0% additon of Prumus mume exract
% 90% addiion of Aunus mume extract

Fig. 2. Recipe for Dressing containing Arunus mume exiracts(0%, 10%, 20%).

_H_
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| Cutting & Immerging
Lettuce ] Washing | .
Peeling & Rinsing
845 1 1245 1 12345 T 12345
Cherry ,
— Washing
2845 1 12345
, Cutting & Immerging 1 12345 12345
Cabbage 1 Washing , o
Pegling & Rinsing
845 1 1245 1 12345 1 12345
Cutting & Immergin
Camot [~ Washing ,g ,g,g
Pegling & Rinsing
245 1 1245 1 12345 12345
Dressing’ sforage”
2345 2345
Basic . . .
ngedin Preparation Cooking holding
Numbe for time, 2 for temperature, 3 for pH , 4 for Aw, 5 for microbiological

. 0%, 10%, 20%
at 3 - 1hour, 2hour, 6hour, 12hour
at 25C - 1hour, 2hour
at 3C, 25 - Oday, 5day, 10day, 15day, 20day, 250ay, 30day

Fig. 3. Phases in product flow of Vegetable Salad with dressing containing Prunus mume extracts.

@ sungshin
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BN [ T I T I /S N
for 0 hour” for 1 hour for 2 hour for 6 hour for 12 hour
123 123 123 123 123
Packing 10%° 0 ] 1 ] 10 ] 0%
for 0 hour’ for 1 hour for 2 hour for 6 hour for 12 hour
123 123 123 123 123
oo L o ] A ] A% | A%
for 0 hour’ for 1 hour for 2 hour for 6 hour for 12 hour
123 123 123 123 123

Number 1 for microbiological, 2 for pH , 3 for Aw
* immedately after packing

% no addiion of Pmus mume exract

° 10% additon of Pruns mume extract

9 20% additon of s mume exiact

Fig. 4. Holding method for Vegetable Salad with dressing containing Prnus mume extracts

at 3C, 25C.

_13_
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0%’ 0% 0% 0% 0% 0% 0%
for Oday” | | for 5ay | | for 10day | | for 15day | | for 20day | | for 25day | | for 30day
1234 1234 1234 1234 1234 1234 1234
packing 10%° 0% [ 0% [ 0% f ] 0% [ 0% [ 10%
for 0day” | | for bday | | for 10day | | for 15cay | | for 20day | | for 25day | | for 30day
1234 1234 1234 1234 1234 1234 1234
20%’ 20% 20% 20% 20% 20% 20%
for Oday’ | | for 5day | | for 10day | | for 15cay | | for 20day | | for 25day | | for 30day
1234 1234 1234 1234 1234 1234 1234
Number 1 for microbiological, 2 for pH , 3 for Aw, 4 for sensory evaluation
 immediately afer packing
% no addlton of A mume exract
° 0% additon of Pruns mume extract

% 20% addition of Arunus mume extact

Fig. 5. Storage method for Dressing containing Prnus mume extracts at 3, 257C.
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P THoR A A F AEEFA(2008)] WHoE nAEHALE A A

WA W AR wE mERRds, d4REes 4890

(1) =I5 (Total mesophilic plate count)
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(2) WA+ (Coliform count)

A&t 1ot ZF GA AN 1IN S Eat HEZ A 20 FtA o
=2 FH3le] <oF 43~45C = A3 Desoxycholate Lactose Agar(Difco) ¢F 15
e FAoR BFeta HEY HJA FA FEREA FEE FosHA
sldste] HAS viAE & 4] W Al F 352 1Tl A 2024 ¢

MGd T #5E AT, F4 AEe BFE FuEs 5490 we

_17_

Collection @ sungshin



7
_M_.nﬂo
70
)
T
Jo
W

JJo
7

1t

F4 A 8 S panel® Ak

kel
o

Fabel o

G

i
_mm

ﬁo
ﬁo

Jo
)

B

el

-
- —

=3
=

e, Fw, Mz bk Mouthfeel($]

——
file)
W
——
file)
]

ﬂvﬂo
Jo
)

—_
file)

o
G
T

o]

S

°o]-&

o

SAS 9.1.3(ver.)<

-
|

23}
+o]

S

6) TAE

Nlo

o
ﬁo

)

ok

0

o}
o

o
B

3R

o)
h\!

ol

0

o

°]&

S
=

(ANOVA)

th=H A A (Duncan's multiple

p<0.05 <<°l4 Duncan9

e

171
range test)

°©

_foT

ol g8 At

S
=

_18_

Collection @ sungshin



m. 4324 % u3#

o A fs NTE Aol wel ke Ao gadAe] wE F

4 7 Ase et g,

D WA griA2E JA7te =449 53

&

w720 whael s g ke Sel e g

il

Z4¢ A3 Table
13 2ok, w2 7] ~= pHZE 3.32, Awe 0.83, FEE 10W) 3AA RS
W 6.23 Brix’ 2 yWEbw. w727 HrbE =eAded HE(LEh) &
A A7) 2 el F&E A, ole dvtFom AR HtE

ols]l W= Fto] AstEtial Mg Hwang 5(2002), Park 5(1999)¢] <

FAsl dAes Aotk AME(ag)sh FAE(bgh)S WA s e
o}

A= BT 2 dnztA e 74 dAE 28 At 52
4ol SH A7 Table 29 2t}

dAE da A =l ArgE AR, He3A,

=

_19_

Collection @ sungshin



st Bol AHsh: Aol d3F, WEERE, PuF, FEe 47 1
wol 2adth. AAL AAGL FHFE 4xX 5 mz, FHFE 2% 5

m=, TS 0.5X 5 m=E 23 HEENEE 29 AT},

=
f
o
@
o
H
=)
ox
il
ox
Ho
-
N
)
olr
ot
£
s
rfo
=
)
N
)
(a1
4
(@)}
(e}
@)
fu
>
=
_>JL'4
AC)
N
)

B 5 oubE gl AHgEA BE AR ASE NS W nastelop

=

5t = 2 (Department of Health and Social Security 1980, Rowley, D.B. &
1972) AAE7F B Az A$= 7Colshe W By FAu).

_20_

Collection @ sungshin



Table 1. Quality properties of Prunus mume extract and Dressing containing Prunus mume extracts.

Mean£S.D
p £ Dressing
runus mume Extract O%b) 10%°) 20%d>
Color
L 126.02+£2.48 217.77%x1.61 200.20%+1.92 181.27+£9.22
a -36.07+£5.16 30.88%£22.72 33.31%+6.60 35.90£31.49
b -12.66+3.01 66.07%£14.28 103.11+£28.79 103.33£39.32
H 199.69+6.84 66.77%+11.89 72.93+9.68 71.91+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® 6.23i0.12a) 18.00£0.14 22.65+0.78 25.60+0.42
Adilute 10 times
® no addition of Prunus mume extract
9 10% addition of Prunus mume extract
9 20% addition of Prunus mume extract

Collection @ sungshin



Table 2. Time and Temperature, pH, Aw of Vegetable Salad at various phases in product flow.

MeantS.D
Phase in product flow ~ Food hems  Timelmn)  pH A Food.Temp.(T) Env.Temp.(C)
1. Raw ingredient Letfuce 5.9710.25  0.940.00 2.9
Cherry tomato 4724034 0.92£0.00 3.0
Cabbage 5.25£0.08  0.9410.00 14
Gt M ea0is 091H000 36 145
Puunus mume
3.32£0.05 0.8310.00 25
extract
2. Preparation
Washing Lettuce I 6.16£0.02 0.9620.00 2.1
Cherry fomato 1 485£0.18 0.98£0.00 2.0 97
Cabbage 1 5.3620.08 0.97£0.00 47 '
Carrot 1 6.63£0.03 0.950.00 35
Cutting & Pegling Lettuce 6.0  5.5410.04 0.9620.00 5.5
Cherry fomato N.A g
Cabbage 6 5.88£0.35 0.9610.00 5.5 '
Carrot 724 6.09£0.00 0.940.00 10.6
Immerging & Rinsing Letfuce 12 5.5020.01 0.960.00 19
Cherry fomato § 4751020 0.93£0.07 1.0 "

Cabbage 10 5.6520.05 0.980.00 15
Carrot 10 5921003 0.97£0.00 15
3. Mixing 0% 10 5062002 0952000 123
10%’ 1 458£018 0974000 117 146
20%° 10 4431004 0974000 131

N.A : Not Attain

* 0o additon of Prunus mume extract * 10% additon of s mume extract ® 20% addiion of Punus mume exract

_22_
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3) o8 H £

s A QA= dAsdA B dAZEA 9 7 AL dAE pH,
Aw =AH A= Table 29F Zt}.

(1) pH

pHE HAES] A i Ao & J&FS v F4AA T s
2, gF-Ee] vAEES pH 6.8~7.201A4 FHZHe] o] o]FofZt}
(Park, H.S. & 1999). WA & A4S 9% HA pHeE AF 9Fs F+
2 Q9lo) 9dte] Z7t5 ALY A B (Longreek 1987).

Aadeiee] gagAlo] wE pH 423 Table 29 2},

=Yg dAE Aoy 2e pH 3.32 oflal, AMAAYE AR
pHE 4.72~6.38 el ddom, Axg dAAMY pHE 4.75~6.63%
el mAEEe] HA pH Wl EgE A kot NRA(1992) A
ARG v AEo] A 98 TheAd WA pH 4.6~7.09] | F3st= FA
Aotk wg Alm E3 5, A7 s HIFE ©E pH FAE= 09, 10%,

20% A1 Z+ZF 5.06, 4.58, 4.432 °F7Fe] pH #AE HYPT. o= mjad

TEEEs pHeE A MAE ] tiAkek S 9% e T T
B T suEA, dnkAlge] el e A4 Aw FEE 0.850]H,
Aw7ZF 0.85~0.9991 %= WA= S49 A Agel Foha =

(Banwart, G.j. 1997, Gilbert, R.J. 5 1989).
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Table 3. Microbiological evaluation of Vegetable Salad at various phases in product flow.

log CFU/g(Mean=*S.D)

Phase in product flow Food ltems Total plate counts Coliforms
1. Raw ingredient Lettuce 412%£0.11 2.90£0.07
Cherry tomato 4.10+0.02 1.39+0.06
Cabbage 4.32+0.02 3.05+0.07
Carrot 4.13£0.11 3.70%+0.08
Prunus mume extract 1.17£0.10 -
2. Preparation
Washing Lettuce 3.15+0.13 1.87%+0.02
Cherry tomato 3.00+0.00 1.30+0.00
Cabbage 3.00%£0.06 2.47+0.39
Carrot 4.08%+0.10 3.72%+0.03
Cutting & Peeling Lettuce 4.02x£0.03 2.99+0.02
Cherry tomato N.A N.A
Cabbage 4.00x+0.06 2.741+0.03
Carrot 4.35+0.37 4.32£0.01
Immerging & Rinsing Lettuce 1.70+0.06 1.17£0.10
Cherry tomato 1.54+0.04 1.00£0.00
Cabbage 1.97+£0.04 1.00£0.00
Carrot 3.24+£0.13 2.55+0.05
3. Mixing 0% 2.02+0.08 1.62+0.33
10%" 1.95+0.06 1.54+0.04
20%" 1.563+£0.13 1.30+0.00

—: Not Detected N.A: Not Attained

a)

no addition of Prunus mume extract

Collection @ sungshin
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Table 4. Changes in pH related to

holding time and temperature of Vegetable Salad with Dressing.

Mean+S.D
ding T . | Holding Time(hour)
Holding Temperature ood ltems 09 p > 6 o
3C 0%? 5.06%+0.02 4.70x0.17 4.30%+0.02 4.42+0.10 4.23+0.02
10%b) 4.58+0.18 4.43%+0.03 4.33+0.06 4.26%x0.01 4.18%=0.00
20%° 4.43+0.04 4.29+0.04 4.35+0.06 4.13+0.04 4.12+0.03
25T 0%? 5.06%0.02 5.16+0.25 4.58+0.07
10%” 4.58+0.18 4.98+0.99 4.25+0.06
20%° 4.43+0.04 4.7240.42 4.25+0.09
N.A: Not Attained
4 no addition of Prunus mume extract
® 10% addition of Prunus mume extract
' 20% addition of Prunus mume extract
9 immediately after cooking
— 28 —
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> immediately after cooking
0% - no addition of Prunus mume extract
10% — addition of Prunus mume extract

20% — addition of Prunus mume extract

—— 0%
—=—10%
——20%

Fig. 6. Changes in pH of Vegetable Salad with Dressing containing

Prunus mume extracts at 3C.
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Holding time(hour)

> immediately after cooking

0% - no addition of Prunus mume extract

10% — addition of Prunus mume extract

20% — addition of Prunus mume extract

——0%
—=—10%
—4—20%

Fig. 7. Changes in pH of Vegetable Salad with Dressing containing

Prunus mume extracts at 25TC.
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Table 5. Changes in pH related to Storage day and temperature of Dressing containing Prunus

mume extracts.

Mean£S.D
Holding Food Storage day
Temperature ltems 0% 5 10 15 20 25 30
3C 0%? 4.02+0.05 3.95+0.04 3.90%£0.04 3.78+0.02 3.72£0.01 3.66x0.01 3.54%£0.01
10%" 3.98+£0.01 3.92+£0.01 3.86%x0.01 3.72+£0.00 3.65%£0.00 3.58%+0.01 3.46%x0.01
20%° 3.84+0.00 3.81x0.01 3.74%£0.00 3.64%+0.00 3.60£0.02 3.55%+0.01 3.44%+0.00
25T 0%? 4.02+£0.05 3.97£0.03 3.91£0.04 3.80+x0.03 3.74£0.01 3.69%x0.01 3.58%£0.01
10%” 3.98+0.01 3.924+0.01 3.85+0.01 3.73x0.02 3.67x0.01 3.61+x0.00 3.49+40.01
20%° 3.84+0.00 3.80%+0.01 3.75+0.01 3.65%£0.00 3.62%+0.01 3.56%+0.01 3.47+0.01
@ no addition of Prunus mume extract
® 10% addition of Prunus mume extract
' 20% addition of Prunus mume extract
9 immediately after cooking
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Fig. 8. Changes in pH of Dressing containing Prunus mume extracts

at 3C.
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Fig. 9. Changes in pH of Dressing containing Prunus mume extracts at

25T.
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Table 6. Changes in Aw related to holding time and temperature of Vegetable Salad with Dressing.

Mean+S.D
Holdi T e | Holding Time(hour)
olding Temperature ood Iltems 09 p > 6 o
3C 0%? 0.95+0.00 0.95+0.00 0.95+0.00 0.95+0.00 0.93+0.01
10%° 0.97£0.00 0.95+0.00 0.91£0.00 0.94+0.00 0.93%+0.00
20%° 0.97+£0.00 0.95+0.00 0.96+0.00 0.93+0.00 0.94+0.00
25C 0% 0.95+0.00 0.95+0.00 0.95+0.00
10%" 0.97+£0.00 0.97+0.00 0.97+£0.00
20%° 0.97+0.00 0.95+0.00 0.95+0.00
N.A: Not Attained
@ no addition of Prunus mume extract
® 10% addition of Prunus mume extract
' 20% addition of Prunus mume extract
9 immediately after cooking
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Table 7. Changes in Aw related to Storage day and temperature of Dressing containing Prunus mume

extracts.
Mean1S.D
Holdng  Food Storage day
Temperatve fems O 5 10 15 20 % Q)

30 0% 090000 0.048000 094000 0832000 0834000 0.92£000 0.93£0.00
1057 0934000 0.0£000 0824000 0924000 0924000 0.94000 0.92£0.00
0% 0924000 0932000 083H0.00 0924000 0924000 0.924000 0.80£0.00
50 0% 094000 094000 0.040.00 08000 0910.00 081000 0.9040.00
10%° 0.934000 0.9140.00 091001 0804000 089000 0882000 08700
0% 0924000 093:000 0912001 0882000 0861000 (0.85£0.00 082:0.00

¥ no addition of A mume extact

" 10% additon of Pumus mume extract
% 20% addiion of Aunus mume extract

% immediately after cooking
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Table 8. Changes in total plate counts related to holding time and temperature of Vegetable Salad
with Dressing.

logCFU/g(Mean+S.D)

Holding Food Holding Time(hour)
Temperature  ltems 0” 1 2 6 12 F value
3T 0%" 2.02+0.08eA 2.21+x0.17dA 2.85+0.00cA 2.95+0.06bA 3.81+0.04aA 552.76**=*=*

10%° 1.95+0.06dA 1.98+£0.04dB 2.47%£0.10cB 2.64%£0.10bB 3.48%+0.05aB 446.99xx=*x
20%" 1.563+0.13eB  1.9340.02dB  2.17£0.10cC  2.47£0.10bC 3.39420.12aB 299.20**=*=*
F value 50.00* * x % 21 .84 x %% % 112.29% %% 49.54 % x %% 50.71+xxx

25T 0%" 2.02+0.08bA 3.02+0.11aA 3.07%x0.07aA 289.53* %% *
10%° 1.95£0.06cA 2.74+£0.03bB 2.95+0.06aA N.A 709.40% * * *
20%" 1.63+0.13bB  2.28+0.15aC 2.37+0.13aB 48.30** %%

F value 50.00**** 70.32% % x* 55.47*xx*
N.A: Not Attained

a)

immediately after cooking
® no addition of Prunus mume extract

" 10% addition of Prunus mume extract

9 20% addition of Prunus mume extract

*, x%x xxx  *xxxx < 05, <.01, <.001, <.0001

a-e ' Means with different superscripts in the same row are significantly different. (p<.0001)

A-C : Means with different superscripts in the same column are significantly different. (p<.0001)
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10% — addition of Prunus mume extract

20% — addition of Prunus mume extract

Fig. 10. Changes in total plate counts of Vegetable Salad with

Dressing containing Prunus mume extracts at 3TC.
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20% — addition of Prunus mume extract

Fig. 11. Changes in total plate counts of Vegetable Salad with

Dressing containing Prunus mume extracts at 25TC.
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Table 9. Changes in coliforms counts related to holding time and temperature of Salad with Dressing.

logCFU/g(Mean+S.D)

Holding Food Holding Time(hour)
Temperature  ltems 0? 1 2 6 12 F value
3T 0%" 1.62+£0.33dA 1.994+0.02cA 2.02+0.03cA 2.22%+0.12bA 3.70x0.06aA 152.37***=*

10%”  1.54+0.04dA 1.85+0.00cB 1.97+0.04bB 2.02+0.03bB 3.37£0.20aB  350.96%*+*
20%?  1.304£0.00eB 1.54+0.04dC 1.65+0.03cC_ 1.95+0.06bB 3.174+0.10aC  1080.65%***

F value 4.41 % 498.91 *x %% 227 .88 %% * 18.93x %% * 25.10** %=

25T 0%” 1.62+0.33bA 2.70%£0.00aA 2.85+0.00aA 74,01 %%%x
10%° 1.54+0.04cA 2.39%0.06bB 2.60£0.00aB N.A 1210.72%x %%
20%”  1.30£0.00bB  2.1740.10aC  2.2840.15aC 156.38***x
F value 4.41 % 103.54 %+ *x 60.71 %*xx

N.A: Not Attained

a)

immediately after cooking
® no addition of Prunus mume extract

' 10% addition of Prunus mume extract

9 20% addition of Prunus mume extract

*, x%x xxx  *xxxx < 05, <.01, <.001, <.0001

a-e ' Means with different superscripts in the same row are significantly different. (p<.0001)

A-C : Means with different superscripts in the same column are significantly different. (p<.0001)
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Fig. 12. Changes in coliforms counts of Salad with Dressing containing

Prunus mume extracts at 3C.
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Fig. 13. Changes in coliforms counts of Salad with Dressing containing

Prunus mume extracts at 25TC.
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Table 10.

Changes

in total

plate counts

containing Prunus mume extracts

related to Storage day and temperature of Dressing

logCFU/g(Mean*S.D)

Holding Storage day
Temperature Content 0? 5 10 15 20 25 30 F value
o 1813002 18750.02 1951006 203%0.04 206%005 212:0.10 233£0.04 57.95
° eA eA dA cA cbA bA aA -
- (ge  1A7%0.10 1.54£0.04 1.65+0.08 1.81£0.06 1.8140.06 1.99£0.02 2.05£0.05 84.95
’ eB dB cB bB bB aB aB -
pood  100%0.00 1.17£0.10 1.37£0.20 1.60£0.07 1.65£0.03 1.74£0.03 1.95%0.00 86.65
° fC eC dc cC cbC bC aC
309.13 502.27 35.08 7571 92.49 57.79 757.35
F value
* % k% * k% % * k* k% * Kk k% * k Kk % * Kk k% * k k%
o 1813002 207%0.02 208%0.12 2183012 221£0.15 223£0.13 269018 30.20
’ eA dA dcA cbA cbA bA aA P
- oo 1ATE0.10 1.87£0.02 1.90%0.03 1.97%0.04 1.9740.04 2.04%0.06 2.23+0.12 71.05
’ eB dB dcB cbB cbB bB aB
pood  1-00%0.00 1.60£0.00 1.64£010 1.69£0.12 1.81£0.06 1.87£0.02 2.06£0.06 145.97
° eC dc dcC cC bC bC aC
309.13 731221 30,67 36.90 56.18 58.44 37.71
F value

* Kk k Kk

* k kK

* k kK

* Kk k ok

* k kK

* Kk Kk Kk

* k k%

a)

immediately after cooking °

)

no addition of Prunus mume extract

° 10% addition of Prunus mume extract ¥ 20% addition of Prunus mume extract
x %% %%k xxxx < 05, <.01, <.001, <.0001
a—-f : Means with different superscripts in the same row are significantly different. (p<.0001)

A-C : Means with different superscripts in the same column are significantly different. (p<.0001)
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Fig. 14. Changes in total plate counts of Dressing containing Prunus

mume extracts at 3TC.
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Fig. 15. Changes in total plate counts of Dressing containing Prunus

mume extracts at 25TC.
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Table 11. 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  Content 0¥ 5 10 15 20 25 30 F value
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 1288.17
’ d d d d cA bA aA
3¢ 109%° 0.00+£0.00 0.00£0.00 0.00£0.00 0.00x0.00 1.15%£0.16 1.28£0.15 1.35+0.07 338.64
° C o} o] o] bB aB aB * kK ok
50%9 0.00+£0.00 0.00+£0.00 0.00£0.00 0.00£0.00 1.00£0.00 1.17£0.10 1.1940.11 705.38
° C c c c bC aB aC * ok ok ok
F value 18.99% ** * 9.85x%x 29.17%%x%x
sy 000F000 0.00%0.00 000%000 0.0040.00 154£006 1.6540.03 177£0.05 533041
° d d d d cA bA aA
05 10%° 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 1523.05
° d d d d cBA bB aB -
50%9 0.00+£0.00 0.00+0.00 0.00£0.00 0.00%0.00 1.26%x0.22 1.47£0.10 1.50%0.05 411.73
° c c c c bB aB aB
F value 6.39% 10.43%%  63.63%%%x

a)

immediately after cooking °

)

no addition of Prunus mume extract

® 10% addition of Prunus mume extract ¥ 20% addition of Prunus mume extract

*  kk kKK
s s s

a—d

*x*x% < (05, <.01, <.001, <.0001

: Means with different superscripts in the same row are significantly different. (p<.0001)

A-C : Means with different superscripts in the same column are significantly different. (p<.0001)
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Fig. 16. Changes in coliforms counts of Dressing containing Prunus

mume extracts at 3TC.
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Fig. 17. Changes in coliforms counts of Dressing containing Prunus

mume extracts at 25TC.

_53_

Collection @ sungshin



3. A7z wE WAy A H7 =AY #e T2

A

3

A7) A5 HIFEE(0%, 10%, 20%) 2 AR uwpE =ede
ZAAL A= Table 14, 15, 16, Fig. 18-24 o YEFHATE.

3TCol As =edS A 0d (A 2%), 54, 109, 15¥, 20, 25
oA, 3094 ¥, EFw, A 9 Mouthfeel(ell 2= =7), AAZ< 7]
ko] dis| #5537t selrt.

e QoA izt B A 717H0Y, 59, 10¥, 16¢Y, 20¢, 25
o, 30)0] wet 4.83, 4.67, 4.50, 4.33, 4.33, 3.67, 3.67Ho 2 7Aid}
Fom FH(p<.05)olUtk. 10% H7re] S 5.83, 5.83, 5
5.50, 5.33, 4.83, 4.670.2 AAZ7|7teo] Eoldol| wat HA #Fash ot
FrolHolA = &gk, 20% H ke A9 6.17, 6.00, 5.67, 5.50, 5.33,

olr

4.50, 4.330.2 Frzdh= ol FH(p<. 0Dt =ddEe H s
Hoke wW 0¥(p<.05), 54 (p<.01), 10¥(p<.05), 15U (p<.05), 25¢
(p<.05)ell fFeAos A7 2] HIlgo] H57F 2 A5 2
=

FHlel slol thxae] A AFF7Ire] A el whe 4.83, 4.67, 4.50,
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4.67, 4.17, 4.47, 4.33, 3.67, 3.678& VeI ol Holx] eFgkrl. 10%
bl e 5.83, 5.50, 5.83, 5.50, 5.33, 4.83, 4.50F o2 1044 0]
S7F ¥ BLYFHe oA Fastd oy ool A= &skth. 200 H 7kl
&= 5. 0

rlr

83, 6.00, 5.50, 5.50, 5.33, 4.50, 4.337 0.2 5dA F7}stt}7}

—
o
e
-z

He 48R3 F24(p<.0D)oldtt. =242 Mouthfeel> =4
F g2 AnEy oju v&AXe net ddEo] 44%
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Mol AgehA] @a ofzkel Aolzk Al Ho Aol met 5] Aol

A 7Eweds 2 B A7Ire] Al uwel 4.8
4.67, 4.50, 4.33, 4.00, 3.67, 3.67Ho2 FoH(p<.05)02 23
t}. 10% F7Ftel A= 6.00, 6.16, 6.00, 5.50, 5.33, 4.83, 4.67H S % 5
dA oFt Frhsttk 1044 Al FAasdal 7oA (p<.05)o ATk, 20%
A7 el e 6.00, 5.83, 5.67, 5.33, 5.33, 4.50, 4.33" o2 F4(p
<. 0o ZAsn. =dddEE vusirEd dAZQ Vs wa
7N2E H7EE =gde] a¥A e e R w4 FrFEA T 0L Aol
= 10% H7F 20% H7bere]l 6.008 o2 TA B EAAT 5UAAFE =
10% A7kt A57F o A B AT, o] AL A 5 (2006) 9] WA 2 5F
2 Az FAHEQ wid 35S HUbe Ao FAEAA THA Tse

z
oo g 108 AT b Sesea, dET, WA s 208 47
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Table 12. Score of Sensory Evaluation of Dressing containing Prunus mume extracts of Storage day

(Appearance, Flavor).

Mean+S.D
Storage day
Food 2
) 0 5 10 15 20 25 30 F value
items
09" 4.83+£0.75 4.67x0.52 4.50+0.55 4.33+0.82 4.33+0.82 3.67+0.52 3.67£0.52 5 94x
° aB aB baB baB ba bB b '
0 5.83£0.75 5.83£0.75 5.83%£0.75 5.50£0.55 4.83+£0.98
Appearance 10% 5.33+0.82 4.67%x1.21 1.97
A A A A A
g 6.17+0.75 6.00£0.63 5.67+1.03 5.50+0.84 5.33£0.82 4.50+0.55 4.33+0.82
20% 4. 70**
aA aA aA aA ba bcBA C
F value 5.10* 7.70%* 4.91* 4.90* 3.00 4.24% 1.94
09" 4.83+0.75 4.67x0.52 4.50+0.55 4.50+0.84 4.33+0.82 3.67+0.52 3.67%052 3.00%
° aB aB baB ba ba bB b '
o 6.00£0.63 6.17+0.41 5.83%£0.75 5.50£0.55 5.33+0.82 4.83%+0.98 4.47£1.21
Flavor 10% 3.04=*
aA aA baA bac bac bcA o}
0% 6.17£0.75 6.00+x0.63 5.67+1.03 5.50+0.84 5.00+0.89 4.50+0.55 4.17x0.75 5.45%«
aA baA baA ba bc cBA c *
F value 6.20* 14.60%* 4,91 3.53 2.19 4.24% 1.96

a)

immediately after cooking °

)

no addition of Prunus mume extract

? 10% addition of Prunus mume extract ¥ 20% addition of Prunus mume extract

*  kk kKK
s s s

*x*x% < (05, <.01, <.001, <.0001
a—-c

A-C :

: Means with different superscripts in the same row are significantly different. (p<.0001)

Means with different superscripts in the same column are significantly different. (p<.0001)
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Table 13. Score of Sensory Evaluation of Dressing containing Arunus mume extracts of Storage day

(Color, Taste).

MeanS.D
Storage day
Food )
, 0 5 10 15 2 2 30 Fale
items
" 483£0.75 4672052 4.33£0.52 4.00£0.63 4.17£0.75 3.67£0.52 3.67£0.52 y
0 B 0aB bacB bcB bacB ) ¢
o 10/” 5.83£0.75 5671052 5.83£0.75 5.33t0.52 5.33%0.82 4.83t0.98 4.6741.21
olor %
A A A A A A
g 000£0.63 583:041 56711.03 5.50:0.84 5.50:055 450£0.55 4.33£0.82
20% 4 Q75+
A aA aA aA aA bBA
Fvalle 467+ 10,24 £ .40 8,90+ 0.20 4 24 1.94
" 5.00£0.63 4671052 4501055 4.3310.82 4.330.82 3.67x0.52 3.67%0.52 1 3
R B B B b B y
J 5.83£0.75 6.00£0.89 5.50£0.55 4.8310.98
Taste  10%"  6.00£0.89 5.3310.82 4611121 222
A A A A
- 6.000.89 6.00£0.63 5.83t1.17 5501084 5171075 4501055 4.3310.82 1o
a a al hal bac beBA c '
Fuaue — 3.00 7,70 4,93+ 4.90x 2.12 4 24x 1.94

g immediately after cooking " no addtion of Aunus mume extiact

% 10% additon of Aunus mume exract ® 20% addifon of Arus mume extract

x xxwx e <05 <01, <001, <0001

a-c - Means with different superscripts in the same row are significantly different. (p<.0001)

A-C : Means with different superscripts in the same column are significantly different. (p<.0001)
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Table 14. Score of Sensory Evaluation of Dressing containing Arunus mume extracts of Storage day

(Mouthfeel, Acceptance).

MeantS.D
Storage day
Food )
| 0 5 10 15 % 0% 0N Fule
Items
AN 467052 417H075 4ATED TS 36050
0 1334082 3674052 215
B B B B B
o, 58075 5E0H05 58ET5 550405 1835098
10% 5.3340.82 1504138 1.99
e A A A A A
et CROTS GO SEIEDS SSE0M SRR 4G ABR
T A kA bt ba bBA ¢
e THw 8o 62 68 300 42 1
o VT G G505 LR L 160 60
T N R . - 0
ot GO GT6H0TE DI S SRNY ABAS 4GHA
ae gl a a b bad oA p
. G00L063 BEE0H BETELDD BIEOR 5HIK 4505 4B
0% 14945

A A aA baA baA beBA c
Fvaue 598« 11.17x+ 515 4,39 5,00+ 4 24 1,94

“ immediately after cooking * no addtion of Punus mume extract

% 10% additon of Aunus mume exract ® 20% addifon of Aus mume extract
x o wke e <05 <01, <001, <0001
a-c - Means with different superscripts in the same row are significantly different. (p<.0001)

A-C : Means with different superscripts in the same column are significantly different. (p<.0001)
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Appearance

Acceptance Flavor

—— 0%
—=—10%
—4—20%

Mouthfeel Color

Taste

0% — no addition of Prunus mume extract
10% — addition of Prunus mume extract

20% — addition of Prunus mume extract

Fig. 18. Score of Sensory Evaluation of Dressing containing Prunus

mume extracts at immediately after cooking.
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Appearance

Acceptance Flavor

—— 0%
—&—10%
—4—20%

Mouthfeel\/j

Color

0% — no addition of Prunus mume extract
10% — addition of Prunus mume extract

20% — addition of Prunus mume extract

Fig. 19. Score of Sensory Evaluation of Dressing containing Prunus

mume extracts at 5th—Storage day.
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Appearance

7
6
Acceptance /\ Flavor
——0%
0 —m—10%
—4—20%
Mouthfeel \/ Color
Taste

0% — no addition of Prunus mume extract
10% — addition of Prunus mume extract

20% — addition of Prunus mume extract

Fig. 20. Score of Sensory Evaluation of Dressing containing Prunus

mume extracts at 10th—Storage day.
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Appearance

Acceptance Flavor

—— 0%
—=—10%
—A—20%

Mouthfeel Color

0% — no addition of Prunus mume extract
10% — addition of Prunus mume extract

20% — addition of Prunus mume extract

Fig. 21. Score of Sensory Evaluation of Dressing containing Prunus

mume extracts at 15th—Storage day.
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Appearance
6

Acceptance Flavor

——0%
—#—10%
—A—20%

Mouthfeel _~ Y Color

0% — no addition of Prunus mume extract
10% — addition of Prunus mume extract

20% — addition of Prunus mume extract

Fig. 22. Score of Sensory Evaluation of Dressing containing Prunus

mume extracts at 20th—Storage day.
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Appearance

6
5
Acceptance /\ Flavor
——0%
—&—10%
—4—20%
Mouthfeel \/ Color

Taste

0% — no addition of Prunus mume extract
10% — addition of Prunus mume extract

20% — addition of Prunus mume extract

Fig. 23. Score of Sensory Evaluation of Dressing containing Prunus

mume extracts at 25th —Storage day.
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Appearance

5
Acceptance /\ Flavor
——0%
—a—10%
—4*—20%
Mouthfeel \/ Color

Taste

0% — no addition of Prunus mume extract
10% — addition of Prunus mume extract

20% — addition of Prunus mume extract

Fig. 24. Score of Sensory Evaluation of Dressing containing Prunus

mume extracts at 30th —Storage day.
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HEi T8 A2 Arb S ARE), 106 BHE(10% WA el

>

H7F =9 AF8), 20% 7 (20% wi A N7~ HIF = AFE) 7 A
o= Z+Z} 5.06, 4.58, 4.43°|%t}F. 3T A3 & 12A A o =

)

N
N
W~ o

23, 4.18, 4.122 vElgon | 25Tl A3 T 227 o= 27
58, 4.25, 4.25% et Ajgto]l Aol met pHZE A AF Akl H)
A7) 29l HI7MF BETE W pHitE BHedo. =dAdY A5 AL A

S o2 (0% AN A HI), 10% H7(10% AN )~ H b)), 20% FH

-

i

i

~

20% WA A7)~ HA7b)e] pHE 727 4.02, 3.98, 3.849]9t). 3T
A 30A 4 Zoll= zF7; 3.54, 3.46, 3.440]aL, 25T A #3k 30U A
o &= 7}7} 3.58, 3.49, 3.47% EI} A|7to] Ao wel pHZF 1A

Awoll A A =9 A ABAAS gz, 10% HA7FE, 20% A7+
Z+7} 0.95, 0.97, 0.97= wjA 7| ~E FH7tsk = ds AMES BS 2o
= e yErilth 3T AFE T 0.

0.94, 25Tl A3 3 2X 7 A o= z+2zF 0.95, 0.97, 0.950]Att. =# A
o] A AT o= T+

0.920.2 =& 7S yebillth. 3To A#3 F 304 Aol= 22z 0.93,
0.92, 0.90, 25Cel A3 3 304 Aol 2z 0.90, 0.87, 0.820]U T},

o, 10% H7F

5. Hyt2E g AA7|7e wE wAE HAF dibs L= A9 A

Z, 10% A7k, 20% H7 oA zZhz
2.02(Log CFU/g °la} &9 AI=F), 1.95, 1.53°0|@ Ho] HIAZFe] u}
g A S ear, 3T WAARAY Ae 12412 BaAAA 47 gzt
2.21, 2.85, 2.95, 3.81, 10% H7h-e 1.98, 2.47, 2.64, 3.48, 20% H7}
e 1,93, 2.17, 2.47, 3.392A4 §9A(p<.0001)o® ZF7tetE AHIFS
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BTk, 25C A=x3el A9 2A7F BaA7kA] gzt 3.02, 3.07, 10%
A7V 2.74, 2.95, 20% FH7bEe 2.28, 2.37%
S7hegle. dAHew

S Hola glov, zEH AF9 7
o AT ESE dERT, 109 H7bE, 20% F7bdel A ZkzE 1,62, 1.54,
1.300] A" Zlo] ByAIZre] we} A Frhekial, 3C dFgRae] 45
12417 BRa7bA d x2S 1.99, 2.02, 2.22, 3.70, 10% H7hre 1.85,

N
=
@)
M
C
3
filo
(2
||
>
N
oy
al
FN
-0
32

1.97, 2.02, 3.37, 20% A7} 1.54, 1.65, 1.95, 3.1724 $<9A(p
<.0001) 0.2 ZF7lsl= ATFS BHYrh, 25T AR A Qo= 247 B
A7LA thF2Ae 2.70, 2.85, 10% H7FS 2.39, 2.60, 20% HI7bwte

2.17, 2.28% F994(p<.0001)o.2 Z=7}sttt. AAHoz RE AT
o ] Aol XF4F FUletes HAEFS Hola AU, HEIE AT~

AR AR -1

o Aol ¥EFF KoM Ow F4Uh dhst AT g,
A

el 49 A ASE gEPGAAFEE RS, 10% JA7E, 20% H7F

>

ol Al Z+zE 1.81, 1.47, 1.000199 Aol ®IAA ] wet dxp F718%
3, 3C WARAY A9 309 RA7A] 2 1.87, 1.95, 2.03, 2.06,

2.12, 2.33, 10% 7k 1.54, 1.65, 1.81, 1.81, 1.99, 2.05, 20% 37}

M

& 1.17, 1.37, 1.60, 1.65, 1.74, 1.9524 28 (p<.0001) o2 F7}
i AFe Bl 25T AR 49 30d Ashs S tEd e

»

2.01, 2.08, 2.18, 2.21, 2.23, 2.69, 10% H7}r+< 1.87, 1.90, 1.97,
1.97, 2.04, 2.23, 20% HA7}+S 1.60, 1.64, 1.69, 1.81, 1.87, 2.06%
o)A (p<.0001) 0. & ZF7}eltt. A HFEFE AAAE gx2T, 10% H7}
T, 20% HTbOl A R AEHA k. A T 1597HA AT
AZEE A oka, 20¢ F-EE 3T, 25CoAA NFF57F HE= A
3C9 49 209, 259, 30¥] xS 1.39, 1.47, 1.54, 10% F7ha&
1.15, 1.28, 1.35, 20% #H7F+2 1.00, 1.17, 1.1984 214 (p<.0001)
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o2 ZFUbshe AE Btk 25T F2H 3] Aol 209, 259, 30
ATt S 1.54, 1.65, 1.77, 10% A7FS 1.39, 1.47, 1.54, 20%

1.26, 1.47, 1.502 94 (p<.0001)o2 Z7}et9ivt. H7h=4E
B ol Al ZF AT w7 20 HIbEe] sE5E YA oR

T7F sk A3 HERIT

6. AF7IE 2T A Tk mE Sl deHA dake o
oA xS A 717H0d, 59, 109, 15%, 209, 25, 30%)el uwhe}

=
dom Fo4((p

B
oo
w
B
(@]
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B
a1
o
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w
w
o~
w
w
w
(@]
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w
(@]
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o
N
=
b
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20

b4

<.05)°]0a, 10% H7hre 5.83, 5.83, 5.83, 5.50, 5.33, 4.83, 4.672
&= AA7IRbe] woldel wel A st oy FolH oAl drk. 20%
A7 6.17, 6.00, 5.67, 5.50, 5.33, 4.50, 4.332.% 7FA3dtE Zo] f
oA (p<.0DolAT. w72 HIlFo] &5 HTF7F FoH o=
=T (0Y; p<.05, 5¢; p<.01, 10¥; p<.05, 15¥Y; p<.05, 25¥; p
<.05)

Fulol A iz AF7Izrel Aol uwel 4.83, 4.67, 4.50, 4.50,
4.33, 3.67, 3.67%, 10% H7}+S 6.00, 6.17, 5.83, 5.50, 5.33, 4.83,
4478082 F94(p<.05)0 % AL, 20% 7S 6.17, 6.00,
5.67, 5.50, 5.00, 4.50, 4.178 22 F24(p<.001)o2 A3}, v
Ad7| 20l HubgFo] SR Fu7F folAor A H7HEIAT. (04
p<.05, 5¢; p<.001, 10¥; p<.05, 25¥; p<.05)

AMZro| A 2> AF7IZEe]l Ao wel 4.83, 4.67, 4.33, 4.00,
4.17, 3.67, 3.67= 2047 thA Z7FAA(p<.05), 10% H7F+<S 5.83,
5.67, 5.83, 5.33, 5.33, 4.83, 4.67= 10¥A ] thx S7} 5.33, M t}
Al FHasks A3 E Ba foAdolAl ekskth. 20% H 7k 6.00, 5.83,
5.67, 5.50, 5.50, 4.50, 4.332.2 A AF7)zre] A wet Ax 5914 (p
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<.00D) o2 ATt wid oAy Hrbgo]l weaE U7 #o4
2 =9t (09; p<.05, 5¥; p<.01, 10¥; p<.01, 15¥¢; p<.01, 20
d; p<.05, 2549; p<.05) ;
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Abstract

Evaluation of Quality and sensory of the Vegetable
Salad and the Dressing added with Prunus mume

extracts

Jo Hyun-a
Department of Food & Nutrition
The Graduate School

Sungshin Women's University

This study aimed to determine physicochemical, microbiological and
sensory quality on vegetable salad and dressing by adding Prunus
mume extracts. For this study, Dressing were blended with Prunus
mume extracts to different concentrations of 0, 10, and 20% and used
for Vegetable Salad.

Firstly, foods were prepared and microbiological effect of Prunus
mume extracts were assessed during the entire production process by
measuring process time, temperature, pH, water activity and
determining standard plate counts and coliforms counts.

Secondly, in Vegetable Salad, to evaluate the quality and safety, the
physicochemical (pH and Aw) and microbial (standard plate count,
coliform count) qualities were evaluated by adding Prunus mume

extracts stored at 3C for O hour(after cooking), 1 hours, 2 hours, 6

@ sungshin



hours and 12 hours and at 25C for Ohour(after cooking), 1 hours and
2 hours.

Thirdly, in Dressing, to evaluate the quality and safety, the
physicochemical (pH and Aw) and microbial (standard plate count,
coliform count) qualities were evaluated by adding Prunus mume
extracts stored at 3'C, 25C for O day(after cooking), 5 days, 10 days,
15 days, 20 days, 25 days and 30 days.

Fourthly, the sensory evaluation (appearance, flavor, color, taste,
mouthfeel, acceptability) of dressing were evaluated according to
Prunus mume extracts content(0%, 10%, 20%) and storage day(0 day,
5 days, 10 days, 15 days, 20 days, 25 days, 30 days). The following

results were obtained.

1. It was found in the measurement of process time and temperature
that Vegetable Salad and Dressing were kept at temperature of below
7°C after their ingredients(except for sugar, grapeseed oil, parched

sesame) were mixed. These foods did not stay at room temperature

any longer than necessary throughout the production process.

2. The results of measuring physicochemical qualities were evaluated
during the preparation stage. pH of Prunus mume extracts was 3.32.
pH of other ingredients revealed from 4.72 to 6.63, indicating
potentially hazardous state, which ranged from 4.6 to 7.0. The pH of
mixing process prepared using 0%, 10%, 20% dressing were 5.06,
4.58, 4.43, respectively. All ingredients except for Prunus mume

extracts (0.83) have the optimal level of water activity of microbial
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contamination.

3. Microbial tests of each preparation stage showed the following
results. In the main ingredient, ie., lettuce, cherry tomato, cabbage,
carrot used for the preparation of vegetable salad, the sain ingredient
, ie. was 4.12(L g CFU/g, un er unit omit), 4.10, 4.32 and 4.13,
lettuce, cherr was 2.90, 1.39, 3.05 and 4.70, respectively. Sain ingr
edient, ie.s in vegetable salad were 2.02, 1.95 and 1.53, respectively,
lerresponding to Prunus mume extracts of 0, 10, 20% dressing, after
all ingredients were mixed. Cettuce, cherrs in vegetable salad were
1.62, 1.54 and 1.30, respectively. Sain ingredient, ie.s in vegetable
salad containing a 10% and 20% table salad were 1.62, 1centration
dressing were 10" , lempared with 102 in salad containing a 0%
table salad were 1.62, 1centration dressing, indicating a possible

eufect of the aresnt of Prunus mume extracts on bacterial survival.

4. The results of measuring physicochemical qualities according to
storage temperature and storage day are as follows. In the case of
salad, pH was decreased follow the holding hours. The Aw in salad in
dressing with 0%, 10%, 20% Prunus mume extracts was 0.95, 0.97
and 0.97, respectively, by 0 hour.

In the case of dressing, pH of 0% dressing, 10% dressing, 20%
dressing were 4.02, 3.98 and 3.84 by 0 day. After storage at 3C, pH
were 3.54, 3.46 and 3.44, and storage at 25C, pH were 3.58, 3.46,
3.44, respectively, by 30 days. The Aw in dressing added with 0%,

10%, 20% Prunus mume extracts were 0.94, 0.93 and 0.92, respec—
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tively, by 0 day. After storage at 3C, Aw were 0.93, 0.92 and 0.90,
and storage at 25C, Aw were 0.90, 0.87, 0.82, respectively, by 30

days.

5. Food quality was evaluated using microbial tests according to
storage temperature and storage day. In vegetable salad, the results of
standard plate count was 2.02(Log CFU/g), 1.95, 1.53 on control
group, 10% additional group, 20% additional group, respectively, by 0
hour. After holding at 3C, standard plate count was increased to
2.21~3.81 on control group and 1.98~3.48 on 10% additional group,
1.93~3.39 on 20% additional group, respectively, by 1 hours, 2 hours,
6 hours, 12 hours(p<.0001). After holding at 25C, standard plate
count was increased to 3.02, 3.07 on control group and 2.74, 2.95 on
10% additional group, 2.28, 2.37 on 20% additional group,
respectively, by 1 hours, 2 hours(p<.0001). Coliform counts were
detected according to the holding times, control group was increased
to 1.62~3.70, 10% additional group was 1.54~3.37, 20% additional
group was 1.30~3.17 by O hour, 1 hours, 2 hours, 6 hours, 12
hours(p<.0001), holding at 3. And control group was increased to
2.70, 2.85, 10% additional group was 2.39, 2.60, 20% additional
group was 2.17, 2.28 by 1 hours, 2 hours(p<.0001), holding at 25T.
In dressing, the results of standard plate count was 1.81(LogCFU/g),
1.47, 1.00 on 0% dressing, 10% dressing, 20% dressing, respectively,
by 0 day. After storage at 3C, standard plate count was increased to
1.87~2.33 on 0% dressing and 1.54~2.05 on 10% dressing, 1.17~

1.95 on 20% dressing, respectively, by 5 days, 10 days, 15 days, 20
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days, 25 days, 30 days(p<.0001). After storage at 25C, standard
plate count was increased to 2.01~2.69 on 0% dressing and 1.87~
2.23 on 10% dressing, 1.60~2.06 on 20% dressing, respectively, by 5
days, 10 days, 15 days, 20 days, 25 days, 30 days(p<.0001).
Coliform counts were not detected by 0 day, 5 days, 10 days, 15
days, according to the storage days, 0% dressing was increased to
1.39, 1.47, 1.54, 10% dressing was 1.15, 1.28, 1.35, D20 was 1.00,
1.17, 1.19 by 20 day, 25 days, 30 days(p<.0001), storage at 3TC.
And 0% dressing was increased to 1.54, 1.65, 1.77, 10% dressing
was 1.39, 1.47, 1.54, 20% dressing was 1.26, 1.47, 1.50 by 20 day,
25 days, 30 days(p<.0001), storage at 25T.

6. The results of measuring sensory evaluation according to Prunus
mume extracts content and storage day are as follows. Appearance by
0 day, control was 4.83, but other additional groups were 5.83, 6.17.
Sensory evaluate was higher 10% dressing and 20% dressing than 0%
dressing(0 day; p<.05, 5 days; p<.01, 10 days; p<.05, 15 days;
p<.05, 25 days; p<.05).

Flavor, follow the storage days dressing were significantly decreased
(0% dressing, 10% dressing; p<.05, 20% dressing; p<.001). Follow
the Prunus mume extracts contents 20% dressing was highest(0 day;
p<.05, 5 days; p<.001, 10 days; p<.05, 25 days; p<.05).

Color, dressings were decreased to storage day. 20% dressing was
highest sensory score than 10% dressing and 0% dressing(0 day;
p<.05, 5 days; p<.01, 10 days; p<.01, 15 days; p<.01, 20 days;
p<.05, 25 days; p<.05).
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Taste was decreased according to storage days. 0% Dressing was
5.00, 4.67, 4.50, 4.33, 4.33, 3.67, 3.67(p<.01), 10% Dressing was
6.00, 5.83, 6.00, 5.50, 5.33, 4.83, 4.67, 20% dressing was 6.00,
6.00, 5.83, 5.50, 5.17, 4.50, 4.33(p<.01), 5.mparesing additional
groups, 20% dressing had higher score than any other groups by O
day and 5 days. But, 10% dressing had higher score than any other
groups by 10 days, 15 days, 20 days, 25 days and 30days.

Mouthfeel was decreased according to storage days. By 30 days,
0% dressing was 3.67, 10% dressing was 4.50, 20% dressing was
4.38.

According to the storage days, acceptability was 4.83, 4.67, 4.50,
4.33, 4.00, 3.67, 3.67 on 0% dressing, 6.00, 6.16, 6.00, 5.50, 5.33,
4.83, 4.67 on 10% dressing, 6.00, 5.83, 5.67, 5.33, 5.33, 4.50, 4.33
on 20% dressing, it was decreased pass by storage, significantly(0%
dressing, 10% dressing; p<.05, 20% dressing; p<.01). Compared by
additional group, Prunus mume extracts additional group showed high

SENSsory score.

In conclusion, Prunus mume extracts improved the physicochemical,
microbiological and sensory quality when they are added to dressing
and used for egetable salad. The use of Prunus mume extracts can
be further explored as a means of enhancing freshness and quality in

foods.
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