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Abstract

This study was conducted to develop a salad dressing using jujube (Zizyphus jujuba Miller) puree and to evaluate
the processing and quality characteristics of the salad dressing containing various amounts (0, 10, 20, 30, 40, and
50%) of jujube puree. Jujube puree was prepared by crushing peeled, deseeded and steamed fruit flesh. The dressing
ingredients (jujube flesh puree, soy sauce, vinegar, oligosaccharide, olive oil, and water) were mixed, homogenized,
and packaged in glass bottles. The quality characteristics (color property, total titratable acidity, soluble solids,
viscosity, phenolic compound content, antioxidant activity, and sensory acceptability) of the dressing were analyzed.
The lightness (L*) and redness (a*) of the dressing tended to increase as the amount of the jujube puree increased
whereas the hue angle (h’) decreased. The total titratable acidity, soluble solids, viscosity, phenolic compound content,
and antioxidant activity of the dressing increased with the addition of more jujube puree. The sensory acceptability
(color, smell, taste, texture, and overall acceptability) were significantly higher in the dressing added with 30%
added jujube puree than in the other samples. The results show that jujube flesh puree (approximately 30%) can
be utilized as an additive for preparing a dressing with simultaneously high antioxidant activity and acceptability.
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Table 1. Color property of the salad dressing added with different concentration of jujube puree
Jujube puree (%)
Color value
0 10 20 30 40 50
L 33502086 30.79+1.02° 36.20+0.62° 3692+0.51° 4.11:0.16" 4345+0.32°
a 17.4240.34° 2.44+022° 4,0840.16° 4.43+0.36° 5.11:0.11° 5.6240.15°
b 20.80+0.99° 9.24+1.03* 14214027 13.92+0.58° 19404017 18454035
H 50.10£0.79" 71.73£2.70° 74.00:0.37" T2.42£1.02° 75.36£0.20° 73.10£0.17"
"MeanstSD (n=3) in a row followed by same letter are not significantly different by Duncan’s multiple range test (p<0.05).
Table 2. Soluble solids, titratable acidity and viscosity of the salad dressing added with different concentration of jujube puree
Property Jujube puree (%)
0 10 20 30 40 50
Soluble solids (°Brix) 13.20£0,01" 18.00£0,01° 19.20£0.01° 24.00£0,01° 2580001 30.00£0.01°
Titratable acidity (%) 0.79£0.01° 0.84£0.01° 0.8420,01° 0.90£0,02° 0.94£0.01° 0.960.02"
Viscosity (cP) 230421 281434 315¢7° 384£10° 493121° 573421°

"MeanstSD (n=3) in a row followed by same letter are not significantly different by Duncan’s multiple range test (p<0.05).
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Fig. 1. Phenolic compounds of the salad dressing added with

different concentration of jujube puree.

Means£SD (n=3) with different letters above a bar are significantly different by Duncan’s
multiple range test (p<0.05).
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Fig. 2. DPPH radical scavenging activity of the salad dressing
added with different concentration of jujube puree.

Means£SD (n=3) with different letters above a bar are significantly different by Duncan’s
multiple range test (p<0.05).
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Table 3. Sensory quality of the salad dressing added with different concentration of jujube puree

Jujube puree (%)

Sensory quali
Y quaty 0 10 20 30 40 50
Color 540221 5.80+2.01° 6.85+1.92° 6.90+1.86" 495+1.84% 3.95+1.95°
Smell 4.40£1.90° 5304217 6.4241.57° 6.6042.21" 5254171 4354213
Taste 400+1.74° 545+2.01° 6.10+191° 6.60+2.34" 5.40+2.43" 3.95+2.30"
Texture 4704222 505+1.98" 6.00+1.97" 6.50+2.21° 5.15+2.53® 320+1.19°
Overall acceptability 4.50+1.96° 595+1.82° 6.68+1.56" 6.85+1.81° 5.00+1.86" 395+1.82°

"MeanstSD (n=20) in a row followed by same letter are not significantly different by Duncan’s multiple range test (p<0.05).
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