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Abstract

Microbiological and physicochemical qualities of salad sauce prepared with naturally fermented brown rice black
vinegar and citrus juice were evaluated during storage at low (4'C) and room (20°C) temperature for 3 months.
No bacteria and coliforms were identified in sterilized sauce samples (85C, 20 min) stored for 3 months, which
meets the requirements of the Korean Food Standard Code. The pH and titratable acidity increased significantly
over 3 months of storage, 2.89-3.25 and 1.55-2.39%, respectively, but no deterioration was observed. The Hunter’s
color yellowness (b value) of stored samples decreased significantly, leading to increments in the overall color
difference (AE) with storage time. The viscosity did not significantly change during storage at low temperature
for 3 months, and emulsion stability was also maintained at over 92% when stored for 3 months at low temperature.
The peroxide and TBA values increased during storage but satisfied with the fatty-foods standard. Salad sauce
sterilized at 85°C for 20 min exhibited acceptable quality stability over 3 months at low temperature in terms
of microbial levels, viscosity, emulsion stability, peroxide and TBA values, demonstrating its possible use in

vinegar-based salad sauce.
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Table 1. Ingredients of salad sauce based on black vinegar

Ingredient Content (g)
Black vinegar 60
Orange juice 100
Lemon juice 40

Olive oil 66

Honey 40
Orange zest 20
Salt 4
Pepper |
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Table 2. Changes in titratable acidity of salad sauce based on
black vinegar during storage

Storage temp. Storage period (month)
(©) 0 1 2 3
4 155:0.2"%  150£0.15%  19120.10"  2.03:0.04"
20 155£0.12%  15620.13%  19520.15%  2.3910.29*

"Values are Mean+SD of triplicate determinations.

Malues followed by different uppercase letters (A-C) within a row and by different
lowercase letters (a-b) within a column are significantly different at p<0.05 based
on Duncan’s multiple range test.
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Table 3. Changes in Hunter’s color value of salad sauce based on black vinegar during storage

Storage period (month)

Hunter’s .
color value Storage: temp. (C) 0 1 ) 3
L 4 40.14+0.86"%2 42.64+0.98"% 41.6440.94% 4339+1.75"
20 40.14+0.86% 40.91+1.14% 42.99+1.20" 43.69+1.09™
a 4 -1.5040.73% -1.02+1.29"E° -1.89+0.37° 0434047
20 -1.50+0.73% 0.07+0.57™ 0.20+0.81™ 1.09+0.93%
b 4 29.55+1.29* 25.98+3.11% 1624%131% 12.54+1.36™
20 29.55+1.29* 30.3320.54" 18.65+2.34% 12.14+0.64
AE 4 0.00+0.00™ 5.19+1.95% 1345+1.20% 17.43+1.46™
20 0.00£0.00™ 223+0.67° 11.482.32% 18.0240.53

"Values are MeantSD of triplicate determinations.

MValues followed by different uppercase letters (A-D) within a tow and by different lowercase letters (a-b) within a column are significantly different at p<0.05 based on Duncan’s

multiple range test.
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Fig. 1. Changes in viscosity (A), emulsion stability (B), POV (C), and TBA (D) of salad sauce based on black vinegar during storage.
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