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Abstract

Bobsikhae and Bellflower tea-added Bobsikhae samples were prepared. Their general ingredients and useful ingredients
were analyzed. Among the general ingredients of the two samples, the crude protein, crude fat, crude ash, and
carbonhydrate contents, but not the water, were found to have been higher in the Bellflower tea-added Bobsikhae.
To summarize all the results of this study by comparing Bobsikhae with Bellflower tea-added Bobsikhae that used
the Bellflower root with edible and medicinal values, their general ingredient contents were similar, but the lactic
acid bacteria all tended to be higher in the Bellflower tea-added Bobsikhae. The results of the sensory evaluation
showed that the overall taste and general acceptability were better in the Bellflower tea-added Bobsikhae than in
the Bobsikhae. Thus, the Bellflower tea-added Bobsikhae is considered ideal for further commercialization. However,
it was determined that further studies will be required to show if the bioactive substance would be influenced
by the fermentation in the production progress of the Bellflower tea. Such findings and their application to the
product development are expected to contribute much to the popularization of Bobsikhae.
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‘ Flounder, Bellflower tea, ginger, garlic, malt ‘
!

| Primary material mixer |
l

‘ Fermentation at 10°C for 24 hours ‘
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Maturing Flounder, boiled rice (rice : Perilla frutescen), shredded radish,
red pepper powder

l

| M |
l

‘ Storage at 4C for 30 days? ‘

Fig. 1. Processing of YeongdeokBobsikhae added to Bellflower tea.
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Table 1. The contents of general component in the Bobsikhae and Bellflower tea YeongdeokBobsikhae

(unit : %)
Sample Moisture Crude Protein Crude lipid Crude ash Carbohydrate
Bobsikhae 62.11"£0.06 4.98'+0.07 0.8"+0.01 4.17'+0.01 27.89°:0.39
Bellflower tea YeongdeokBobsikhae 61.90"+0.46 5.18'+0.05 1.19'+0.08 271°0.02 29.00'+0.46

"Data are Mean + S.D.

Means followed by the same superscript in a column are not significantly different at p<0.05.
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Table 2. Changes of free sugar during the fermentation in Bobsikhae and Bellflower tea YeongdeokBobsikhae

A5 % A7) obd pHEt A=) FBRIAT} A

(unit : /100 g)
Sample Fermentation period (day) Fructose Glucose Sucrose Maltose Total free sugar

0 1.622+028 1.32%40.45 0.86"+0.75 4.38°+0.05 8.18°+0.74

1 142'+0.08 1124028 096027 493°40.85 8434121

3 147039 1.16'£0.06 1.00+0.13 5.18%+0.32 8814241
Bobsikhae ) " b -

7 0.29°+0.04 ND 0.68™+0.87 4.81°+098 5784041

15 ND! ND 0.53"+0,09 539%+0.14 5.92%+0.44

30 ND ND 0.160.08 6.12°+0.04 6.28"+0.74

0 1474041 1.2440.05 13740.12 5.74'+0.14 0.82°41.12

1 1364056 1.02£0.12 143'+0.32 4.92°055 8734020

Bellflower fea 3 1.31°40.50 1.17+0.85 1.01+0.52 496°+0.52 8.45°+0.45
)éonga’eo/(b’ob a a ab ab a

sikhae 7 1754145 1124112 049™+0.29 531%4025 8.67'+036

15 102*+0.15 0.43"+0.74 0.06+0.36 5434075 6.94"+0.44

30 ND ND 0.1540.75 5.56°:0.09 5.71+0.50

?ND . Not detected
"Data are Mean * S.D.

Means followed by the same superscript in a column are not significantly different at p<0.05.

Table 3. Changes of Quality characteristics during the
fermentation in Bobsikhae and Bellflower fea YeongdeokBobsikhae

F tati .
Sample pzlr]igfln (E(;I)l pH Acidity
0 543 078"
1 535" 078"
3 405 0.79"
Bobsikhae )
7 399 0.84°
15 380° 0.90"
30 375 1.02°
0 573 024
1 6.00" 023
Bellflower tea 3 5.60° 024"
YeongdeokBob . b
sikhae 7 526 0.24
15 4571° 030"
30 410° 0.60"

"Data are Mean + SD.

Means followed by the same superscript in a column are not significantly different
at p<0.05.

& 5 giek QAT A} 2o] eho] 279l
B ME Al Y QV1BAL T Aol
H7L 50 of3h2 Wel7b7] olel sk, XISt 2ol Vet
o) 209 SIS Wh A SIS T el

pH7} 5.0 oJst= W& 7}7] &-olslth23).

—{> ru[o

E ﬂ ARrA s o] AzxF 09, 39, 79, 159,
30°‘i} %é&ﬁ? =22 A7E Table 49} 2tk wH218) 9
0=t Al 1.6x10° CFU/mLOA] 3.2x10
CFU/mLﬂ}Zl 7 Biom TepRat dunilaEs 0
2}l A] 7. 9x105 CFU/mLo|A] 7.9x107 CFU/mLEE =7}3}
S gRIEtATh EepAIAf dYklEl o] - 09 A
WA R fAbTTE Ao 79 o] F R E =
S kg7 ts Bollth ole da=elA e A
JEZo] kg2l 4TS 71X AoE AlgHh

A&

A
-
A

E 1:5 X r1r

2]
LI

itz EFdn
w39} meb Ay

Aol Az$ 04, 3¢, 7Y, 159,



354 FRAEARHE

g3)2] 21 A3E (2014)

Table 4. Changes of number of Lactic acid bacteria during the fermentation in Bobsikhae and Bellflower tea YeongdeokBobsikhae

(unit : CFU/mL)
Fermentation period (day)
Sample
Oday 1day 3day Tday 15day 30day
Bobsikthac 1.6x10° ™ 19x10° ° 27x10° * 14x10° ® 1.5x10° ° 324107
Beliflower tea YeongdeokBob sikhae 7.9x10° ° 9.5x10° * 12x10° ° 20x10° 10x10" ® 79x10" *
"Data are Mean + S.D.
Means followed by the same superscript in a column are not significantly different at p<0.05.
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Fig. 2. Sensory evaluation overall taste of Bobsikhae and Bellflower
tea YeongdeokBobsikhae.

—— Bellflower tea Bobsikhae
Bobsikhae

Overall
acceptance

Texture Color

Scent "'7-"';1‘&5‘( e

Fig. 3. Sensory evaluation overall acceptance of Bobsikhae and
Bellflower tea YeongdeokBobsikhae.

Table 5. Changes of number of bacteria during the fermentation in Bohsikhae and Bellflower tea YeongdeokBobsikhae

(unit : CFU/mL)
fermentation period (day)
Sample
Oday 1day 3day Tday 15day 30day
Bobsikhac 1.9x10° ™ 42x10°® 1.7x10° ° 13x10° ® 16x10° ° 45410 °
Beliflower tea YeongdeokBob sikhae 44x10° 16x10° 88x10° * 1.7x10° * 8.6x10° ° 6.3x10" °

"Data are Mean + SD.

Means followed by the same superscript in a column are not significantly different at p<0.05.
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