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Abstract

This study was conducted to investigate the quality and characteristics of semi-dried persimmons soaked in different
concentrations of sugar solution and stored at 7°C for 20 days. The L value and chroma value were significantly

higher in S5 and S10 compared to the other concentrations of sugar solution. The

E and browning degree were

increased according to the increase in concentration of sugar solution. Total sugar, reducing sugar, and sugar free
contents were higher in the control (semi-dried persimmon) than those in S0, but they increased according to the
increase in concentration of sugar solution. Polyphenol oxidase and peroxidase activities were decreased according
to the increase in sugar solution concentration, which were highest in S0 among other semi-dried persimmons soaked
in sugar solutions. Total ascorbic acid content was highest in S10 (12.29 mg/g), followed by SO (2.54 mg/g), S5
(7.76 mg/g), S15 (6.05 mg/g), and S20 (5.05 mg/g). Total polyphenols, flavonoids and proanthocyanidins contents
were the highest in S10 compared to other semi-dried persimmons soaked in sugar solutions. Furthermore, the
same tendency was observed with DPPH radical scavenging ability. These results showed that 10% sugar solution
could be applied to semi-dried persimmons in order to achieve high quality, nutritional value, and browning inhibition.
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EH(CJ-Beksul, Inchun, Korea), xylitol(Roquette Freres,
France), polydextrose(Samyang, Inchun, Korea), crystalline

fructose(TATE&LYLE Ingredients Americas, Inc, USA),
xanthan gum(Samwoo T/D, Seoul, Korea), guar gum(Shree
Vijay Laxmi Enterrrises, India), B]E}F! C(Shinwon Cheivlcal
All  Fighs Seserved, Seoul, China), citric acid
(JUNGBUNZLAUER Austria AG, Austria), chicory fiber
(Cosucra, Belgium) % stevia(Daepyung, Sangju, Korea)ZE
Aol AL,

THRA] WA o] Fatst A ot B A Bt
7] S1ste] Ax| e ojufste] A8 R ARSSkela, WA
T A2 2TE 70% oleE vl 1:109] v&E ¥1
24717 %% ¥ Whatman No. 2 974 2 o #3}e] A&
AN YL ABE A

WA A 2T S Fig. 13 2tk v &
AR G}A] e 7218 o) Z+-(control) & LERH O, oo
242 Table 12} Zo] i3] &-E A3te] & 100 g 7|
o7 MerS 0, 5, 10, 15, 20% = 2+7 H7fste] A%
7CoAA 2047 A8 G| AlzE vkl e} ﬁi}
=7t =& EAle T v 9 2 e FvE
7hoataat Ay 2 RS Ao 359 v o3t

o 2}l of] xylitol, crystalline fructose, polydextrose, xanthan

HNL

fum, guar gum, chicory fiber, stevia, citric acid, H]E}R] C&
H7kete] &3 9 wwksiaith. 2hze) o ® Az T
o 2239 100 mLell Z717F DA F AN (9043 9F A

ato] 71554 3 42 vl 246

‘ Persimmons

Grape seed & twig

Seclection and Classification

Cinnamon &
Ginger powder

‘ 70% EtOH extracts ‘ ‘

Washing and Peeling

‘ ‘ Hot water extract

Concentration Cold-vacuum drying Filtration,
(25~35C, 0.1~0.4 atm, 48~72 hr) Crude water extracts
Freeze drying Softening and Ripening Formulation with white guar and

(0-8°C, 24~48 h)

black sugar 1:1 (wfw)

Crude grape extracts

Semi-dried persimmons

Mixing and stirring
added functional sugar

Semi-dried persimmons soaked in sugar solution

Fig. 1. Procedure for the preparation of semi-dried persimmons soaked in sugar solution.
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Table 1. Ingredient composition of the soaking solution with
different sugar concentration

Soaking solution”

Materials

S0 S5 S10 S15 $20
Water 1000 900 850 80.0 75.0
Sugar” - 50 100 150 200
Xylitol - 20 20 20 20
Cinnamon - 0.6 0.6 0.6 0.6
Ginger powder - 02 02 02 02
Crystalline fructose - 02 02 02 02
Polydextrose - 1.0 1.0 1.0 1.0
Xanthan gum - 0.2 02 0.2 02
Guar gum - 03 03 0.3 03
Chicory fiber - 02 02 02 02
Stevia - 0.1 0.1 0.1 0.1
Citric acid - 0.1 0.1 0.1 0.1
Ascorbic acid - 0.1 0.1 0.1 0.1
Total (%) 100 100 100 100 100

l)Sugar, formulation with white sugar and black sugar 1:1 (wj/w).
z)SO, sugar 0%; S5, sugar 5%; S10, sugar 10%; S15, sugar 15%; S20, sugar 20%.

Mo 5 WAagoz BAE colorimeter(CR-200,
Minolta Co., Osaka, Japan)& ©|-8-3}] 73} o, A=}
£ Hunter scale®] 2|3t L ZFt(lightness), a Zk(redness-

greenness), b #k(yellowness-blueness) 2 chroma valueE &

Aagon], A3 BE 27] AR h2T2 o] o
o] Aol olste] 23te

= (L —-L)*+(a;—a,)*+(b—0b,)*
i = initial, t = test

Chroma value = o> +b*

ZP 2= A3} (CR-200, Minolta Co.)E AF-&-3te] Lk
= ST F v 22 Aoz Artete] YeRAIH.

W (%) = 7L x 100

i

i = initial, t = test

el

Of

E’J’ =

%42 phenol-sulfuric acid (10022 St A=

g< 100 mL volumetric flaskel]l Y11 SHITZ 38312

, &9 1 mLZ test tubeo]l %3l DNS reagent 1 mLE

et = 95ColA 158 Bt FRAIATE FeellA] F&
0]

Wz & SHF 3 mLE ¥ol 34 F 546 nmelA

Ool'u

EH

o i

A224 A3E (2015)

FREE 24390H guose® BEELR A1E3}A 7
YA olstel FFE AEHAT,

X
ZAE 2+ AR 5 goll 7 25 mLE 71ske] gh 530
% acetonitrileZ 50 mL %83t T} 0.45 yum membrane
filter2 oJ3}gk AS A|AE&H R 8133, FF Aok
fructose, glucose, maltose, sucrose, lactose(Sigma chemical
Co., USA)E A ¥ Eddto] S/ 50 mL= =% £
acetonitrile 2 100 mL7}A] % &-3lo] X183tk A|89] &
232 HPLC(Waters 600E, Millipore Corporation, Milford,
MA, USAE |83t x, ¥4 =7& carbohydrate
analysis column(300 mmx4 mm)< AF&-3}9 2™, mobile
phase<= acetonitrile : 5 g <H(80:20, v/v), flow rate:=
1.0 mL/min, detector= refractive index(Waters 410
Refractive Index)E AF8-3}%1

Eo|ds AstEA Y opMslELS M

Zg] ¥ 28} 2 (polyphenol oxidase, PPO) 2 }4ts}
¥ A (peroxidase, POD) 412 Kim 5(13)2] ¥ oz =4
39 Th 0.5%<] polyvinylpolypyrrolidone(PVPP)E &3}
£ 0.2 M sodium phosphate buffer(pH 7.0) 20 mLE A &
10 g¥} 34| homogenizer(Nissei AM-12, Nohon seiki Co.,
Tokyo, Japan)= 23} sto] 4°C, 3,000 rpme] 27102
1023 Al Eelste] O deds a0 st
PPOE 82 0.8 mLol| A3} Al AHE-SE Ad} $L T
buffer® YHE 0.02 M9 catechol §-9 2.4 mLE o] 420
mme] FHER S on, FFE 17T 0001 Wk
= A2 1 mitU) 2 JERN AT} PODE 25 mM guaiacol
7} 25 mM9] hydrogen peroxideZ 3+ 0.05 M sodium
phosphate buffer(pH 7.0) 2.8 mLol Z& A% 02 mLE ¥ol
470 nme] FFE2 2Feom, FREs} 159 001

Make AL 1 uiU) o2 JeERith

EzjdHl= st

ZE9E 2 Dewanto 5(14)2] HHe wpe} FE=
100 Lol 2% sodium carbonate 2 mL¥} 50% Folin-Ciocalteu
reagent 100 L2 7}&F 3 720 nmoll A B LS 36190
™ gallic acid(Sigma-Aldrich Co., USA)2] 7 &4 2]3}o]
s AbEstdth

o
o
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EptELo|= &t

ZetH ol ke Saleh®} Hameed(15)9] W ol wh
2} %% 100 mLol| 5% sodium nitrite 0.15 mLS 7}3}
F 25ColA 633t WA th 10% aluminium chloride
0.3 mLE 7}8le] 25CollA 583 WAkt v 1 N
NaOH 1 mLE 7}38ta1 vortex “doll Al 718k & 510 nmol| A
THEE =439 2™ rutin hydrate(Sigma-Aldrich Co.,
USA)©] Aol oJste] &5 4bEshath

Z2QtEAotHH &

Z2etEAlolY Y - Vanillin-sulfuric acid H(16)°]l
wpg} AlE 200 pLoll 1.2% vanillin €< 500 L9} 20%
sulfuric acid 500 pLE E3ste] 203t | 2 500 nmol]
A FBEE S8 2 (+)-catechin(Sigma-Aldrich Co.,
USA)S] g ofste] k2 Ah=Esdnh

Z d|EQl C &

HIE}Rl  C(ascorbic acid)= 2lF&7d Wil <)
2 4-dinitrophenylhydrazine H-S ©]-8-3l0] 33l om, <
7 A& 5%(wjv) metaphosphoric acidE- 71511 homogenizer
(Nissei AM-12, Nihon seiki Co., Tokyo, Japan)Z= 10,000
pmol| A 137 vl &, 9AR2]@C, 5,000 rpm, 10 min)dt
U2 3592 Whatman No. 1 o 22| & o }5le] H]ERY]
C FZEZ AMESIATE vlEl C & S35 Qi A=
2 mLe] 02% 2,4-dihloropenolindophenol &85 7}8}1L 1%
7t ¥kx] % thiourea-metaphosphoric acid &< 2 mL%}
2,4-dinitrophenylhydrazine(DNP) €< 1 mLE 7}t th
50ColA 1AIZE ¥HgAIZ] & dSE2 WA A o
85% sulfuric acid 5 mLE 33| H7keh & A-2olA] 30%
A8k 540 nmeoll A B EE S 8™, L(+)-
ascorbic acid(Junsei Chemical Co., Japan)2| 7 @Al 2]a}
o] ascorbic acid®] &S A=EslSTh

DPPH 2tcizt 2A 24

Blois ¢ ¥HA7N wat Al 02 mLe] 04 mM
1,1diphenyl-2-picryl-hydrazyl(DPPH) €< 0.8 mLE 7}3}<]
1077 2] & th5 525 nmoll A §3 =8 Sk on
Al;H2], DPPH radical scavenging ability(%)=100-[(OD of
sample/OD of control)x100]°]] &]3le] A =5 A&

ATEA BY % EANE

33] RhEoR sto] P9 REUAR
o] %L SPSS(12, SPSS Inc., Chicago,
IL, USA) softwareE ©]-8-5}%] Duncan’s multiple range test
£ ot =3 ZEuE Atstasd, Bakstads, At
2 = 7ko] 233 TA| = Pearson’s correlation analysis S
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Table 2. Changes in color parameters, delfa E, and browning degree of semi-dried persimmons soaked in sugar solutions with the addition
of different proportions of sugar concentration depending on storage at 7C for 20 days

L* values Chroma values ;

Samples” Delta E (]i%romnng
0 days 20 days 0 days 20 days egree (%)

Control 44.6740.85 22.3040.85 9.18+0.73 3.09+0.12 2335+1.71 50.0442.71
S0 482020957 27.5120.65° 0.69+0.08° 13.00£0.04° 26.3740.54" 493053
S5 44.15+067° 42.65:0.01° 0.69:0.08" 8.7120.07° 6.0620.02° 3382147
S10 4394036 39.5520,05" 0.70£0,03° 12.05+0.04° 7.7740,04° 9.99:0,79°
SI5 41.89+0.55° 35.30£0.07° 0.74+0.01° 10.700,10° 11.99£0,08° 1571£127
$20 4038+0.23" 32.76+0.03° 0.82+0,06" 10.05+0.04° 14.66+0.03" 18.88+0.46"

l)SO, sugar 0%; S5, sugar 5%; S10, sugar 10%; S15, sugar 15%; S20, sugar 20%.
Values are meantstandard deviation of triplicate determinations.
IDifferent superscripts within a column (a-¢) indicate significant differences (p<0.05).
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Table 3. Changes in total sugar content, reduced sugar content
and sugar free contents of semi-dried persimmons soaked in
sugar solutions with the addition of different proportions of sugar
concentration depending on storage at 7°C for 20 days

b 2 3 Free sugar contents
Samples TSC RSC ——  Total
Glucose  Fructose
74871261 3249 3512 67.61

4737:063° 1833 2185  40.18

Control 80.05+2.42
S0 54.25+1.96"

S5 80.18:230°  66.52:240° 2897 3267 61.64
S10 83.35045°  71491520° 3085 3484 65.69
S15 84.151122° 7477181 3823 4195 80.18
520 88.64£1.73"  76.12¢1.64" 4203 4225 84.28

1

zSO, sugar 0%; S5, sugar 5%; S10, sugar 10%; S15, sugar 15%; S20, sugar 20%.

)

'TSC, total sugar content.
)

)

@

RSC, reducing sugar content.
Values are meantstandard deviation of triplicate determinations.
Different superscripts within a column (a-d) indicate significant differences (p<0.05).
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Fig. 2. Polyphenol oxidase (PPO), peroxidase (POD) activity of semi-dried persimmons soaked in sugar solutions with the addition of
different proportions of sugar concentration depending on storage at 7C for 20 days.

S0, sugar 0%; S5, sugar 5%; S10, sugar 10%; S15, sugar 15%; S20, sugar 20%. Values are meantstandard deviation of triplicate determinations. Bars/mean values with different

letters are significant differences (p<0.05).
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Z2)9 s A3} A (polyphenol oxidase, PPO) 3 3}4ks}
¥ 2(peroxidase, POD)E= A% F I A 27e] F23s}
£ Yehlle diEAel 2 #d g4 2 Axe) s 4w
o] a3 AREE o]-FHTH13). WA GHHA] 7HE
2047 7°Co A & Zejdl Abslaa 9 #ilslg
242 vl w3 A3 Fig 29 2t} SO(sugar 0%)2]
¢ ZElolE Atslaa 3 dkslas gA4Jo] ZH7t 25528
unit/min 2 240.82 unit/min® %< A4S JERAIT) ¥t
H S5~S20(sugar 5~20%)<] ZelulE ststas g2 7zt
102.65 unit/min, 56.15 unit/min, 53.12 unit/min % 55.67
unit/minZ Y53 A= Aoz #FAEG o, S10 ©]
FTHRE = fARE 45 eIt g Fitstaa &
€ 85~820011 4] Z+2} 80.21 unit/min, 51.22 unit/min, 41.85
unit/min 2 38.58 unit/min= FH %7} Zoigd ulat
oA Ql &3e] AetE YeErIATE Tl AL FollA] T
Ashe AREde 34 Zeve Astase) ksl as
7} #oshe G4 2y J8 J3 7t gehd wel
u] Zof] FAYSHE | E oA Ao LR, AlA Aol
2E 7h Al s 2He 2 g s o B
st 74-F7F tiF-Eelth22). 2 a4 5 A < de
ZAete Zelus AElEAE 'S e BaR AA
ZA5tol| A 3= 3} S (phenolic compounds)S 2FEFA]A
o-quinon compoundsE =1l ©]5 E40] A= =W
A A e A A EAS YAsH "rhe3). wekd
Cho 5(24)& Z2]¥= kel g h EAdo] e e 4%
2 Ado] AAH A S frldtia Hustglon, o] =
gl Ae]z2 AW B gho] o] AAEASS 2u|gt
t}. Table 204 &Qlelt ule} o] W=y} 7H438 oL A =3k
o] F7Fh= 7k o] Hist NPT E YEehT 1o
7t Sl wel 2 B gao 244 AsfHe

g}

tlo o

Y

o, By o

_{

AN FAH ] 7FEES 2047 7Col A T Z2]H)
, ZetE o= Bl ZRtEAlo Y - g C &
DPPH 2}t]Z &7 84S v w3t Z 3= Table 49}
WA A7) glo] A7et tj T (control)2] E2] ¥
FtE o, ZETEAORY T g HE C o]
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o] AZ&¥om, DPPH g2 £AEA2 3035%2)
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Table 4. Total polyphenol, flavonoid, proanthocyanidin, ascorbic acid contents and DPPH radical scavenging ability of semi-dried
persimmons soaked in sugar solutions with the addition of different proportions of sugar concentration depending on storage at 7°C for

20 days
Samples” Polyphenols Flavonoids Proanthocyanidins Total ascorbic DPPH radical
P (mg GAE”/g) (mg% RHE’/g) (mg CEJg) acid (mgfg) scavenging ability (%)
Control 1300.02” 021£0.00 1.050.01 6.38+0.16 30.35%0.10
S0 0764002 0.27+0.00° 045+0,03° 2.54+0,00° 28.1940.05"
S5 1.47+0.00° 0.20+0.00 1.24+0.00° 7.76+0.04° 35.2340.69"
S10 1.66+0.01° 0212001 1.2620.00" 12.29+0.00° 65344044
S15 14140,04° 0.19+0.00 1.23+0.00° 6.05+0.02° 33.37+0.04°
$20 1.40+0,00° 0.18+0.01° 1.22+0.00° 5.05+0.01° 20984003

S0, sugar 0%; S5, sugar 5%; S10, sugar 10%; S15, sugar 15%; S20, sugar 20%.
'GAE, gallic acid equivalents.

RHE, rutin hydrate equivalents.

'CE, catechin hydrate equivalents,

Walues are meantstandard deviation of triplicate determinations.

& W o

ODifferent superscripts within a column (a-¢) indicate significant differences (p<0.05).
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Table 5. Correlation coefficients among polyphenol oxidase,
peroxidase, delta E and browning degree of semi-dried
persimmons soaked in sugar solutions with the addition of
different proportions of sugar concentration depending on storage
at 7C for 20 days

Factor” PPO POD Dela E BD
PPO 1.000 0.933#* 0.957+* 0.824%*
POD 1000 0967 0.835%*

Delta E 1.000 0.943#*
BD 1.000

YPPO, polyphenol oxidase; POD, peroxidase; BD, browning degree.
#p<0.05, **p<0.01.

o OF

=L =
WA B84 FUE 9okl FAUAG NN S
Azt or] T 246 i WAl o|gety B4 o
a9 Ag) 292 AEskrh 9Ee} AT Sseugr 5%),

S10(sugar 10%)°l1 41 3£8kaL 71 o] <] iEoﬂfﬂt Has
© A= JEpSiH: 59, sl 9

Tt sEes SUkeslen, s %EH
aohs A= el o S10E fARR ?E} 1-192 S
7 815 Bl 8209] 73 2ol ok de l%J} <7kt
T A2 Uyt SARAY v eh A g igtel
WAE dotiy] S8 Felvs Astaae kel g s
Sgstslon, dd s=rt Sulgl net 2o Aelst

HJ
«
g
oy

A224 A3E (2015)

748S eI AL S10 o] FRE = fARR A4S
g, ZetHols, TROtEAoY & )
Fe o2 Ao vlwshd Ss100] 7MY =& 3
Kol 213F3} g Alolo]| ARG} wlitel] ddoR &%
o] Ak Ao & YElyth DPPH gz 2AE
2 S10914] 65.34% 2 7HE =2 24 YA o]
o] Ay} gARz] A] AEZIL 07 zq;g =59l o]

)
S.EHE

o g e
e 3R
oA

o

03: o

QTR el 0 G 74 So| FAELE nel
39S o] 10% AE-S A7leE dol A o] wkAA] 72
Zo Azst= o) glo] EabAel Hieto] B Ao g Ayztd

o

References

1. Kang BH, Jo MY, Hur SS, Shin KS, Lee DS, Lee SH,
Lee JM (2012) Isolation and identification of
contaminated organisms on dried persimmon. Korean J
Food Preserv, 19, 939-945

2. Kim YJ, Lee SJ, Kim MY, Kim GR, Chung HS, Park
HJ, Kim MO, Kwon JH (2009) Physicochemical and
organoleptic qualities of sliced-dried persimmons as
affected by drying methods. Korean J Food Sci Technol,
41, 64-68

3. Seo JH, Jeong YJ, Kim KS (2000) Physiological
characteristics of tannins isolated from astringent
persimmon fruits. Korean J Food Sci Technol, 32,
212-217

4. Jung KM, Song IK, Cho DH, Chou YD (2004) Quality
properties of semi-dried persimmons with various drying
methods and ripeness degree. Korean J Food Preserv,
11, 189-194

5. Park HW, Kim SH, Lee SA, Park JD (2012) Quality
change of chill-stored dried persimmons affected by
cinnamon extract pre-treatment and packaging condition.
Korean J Packaging Sci Technol, 18, 9-14

6. Lazarides HN, Katsanidis E, Nickolaidis A (1995) Mass
transfer kinetics during osmotic preconcentration aiming
at minimal solid uptake. J Food Eng, 25, 151-166

7. Sablani SS, Rahman MS, Al-Sadeiri DS (2002)
Equilibrium distribution data for osmotic drying of apple
cubes in sugar-water solution. J Food Eng, 52, 193-199

8. Song NE, Song YR, Kim JH, Kim YE, Han AR, Jeong
DY, Baik SH (2011) Development of sugar-soaked black
soybean snack and its quality change on functional
components. J Korean Soc Food Sci Nutr, 40, 853-859

9. Paek JK, Kim JH, Yoon SJ (2006) Quality characteristics



10.

11.

12.

13.

14.

15.

16.

17.

18.

Quality characteristics of semi-dried persimmons

of Ginseng Jung Kwa after different soaking times in
sugar syrup. Korean J Food Cookery Sci, 22, 792-798
Kim JY, Yi YH (2010) pH, acidity, color, amino acids,
reducing sugars, total sugars, and alcohol in puffed millet
powder containing millet 7akju during fermentation.
Korean J Food Sci Technol, 42, 727-732

Miller GL (1959) Use of dinitrosalicylic acid reagent
for determination of reducing sugar. Anal Chem, 31,
426-428

Wilson AM, Work TM, Bushway AA, Bushway RJ
(1981) HPLC determination of fructose, glucose and
sucrose in potatoes. J Food Sci, 46, 300-306

Kim DH, Kim SM, Kim HB, Moon KD (2012) Effects
of optimized co-treatment conditions with ultrasound and
low-temperature blanching using the response surface
methodology on the browning and quality of fresh-cut
lettuce. Korean J Food Preserv, 19, 470-476
Dewanto V, Wu X, Adom KK, Liu RH (2002) Thermal
processing enhances the nutritional value of tomatoes by
increasing total antioxidant activity. J Agric Food Chem,
50, 3010-3014

Saleh ES, Hameed A (2008) Total phenolic contents and
free radical scavenging activity of certain Egyptian Ficus
species leaf samples. Food Chem, 114, 1271-1277
Baoshan S, Jorge MR, Isabel S (1998) Critical factors
of vanillin assay for catechins and proanthocyanidins.
J Agric Food Chem, 46, 4267-4274

Blois MS (1958) Antioxidant determination by the use
of a stable free radical. Nature, 26, 1199-1200

Jin TY, Wang MH (2013) Quality characteristics of

19.

20.

21.

22.

23.

24.

25.

26.

depend on soaked in sugar solution 321

Codonopsis lanceolata tea manufactured with sugar. J
Korean Soc Food Sci Nutr, 42, 753-758

Kim JW, Youn KS (2013) Effect of ripeness degree on
the physicochemical properties and antioxidative activity
of banana. Korean J Food Preserv, 20, 475-481
Youn KS, Lee JH, Choi YH (1996) Changes of free
sugar and organic acid in the osmotic dehydration process
of apples. Korean J Food Sci Technol, 28, 1095-1103
Kim GC, Lee SY, Kim KM, Kim Y, Kim JS, Kim HR
(2011) Quality characteristics of hot-air and freeze dried
apples slices after osmotic dehydration. J Korean Soc
Food Sci Nutr, 40, 848-852

Moon SM, Kim HJ, Ham KS (2003) Purification and
characterization of polyphenol oxidase from lotus root
(Nelumbo nucifera G.). Korean J Food Sci Technol, 35,
791-796

Martinez MV, Whitaker JR (1995) The biochemistry and
control of enzymatic browning. Trend Food Sci Technol,
6, 195-200

Cho JS, Kim DH, Park JH, Moon KD (2013) Analysis
of browning degree on fresh-cut lotus root (Nelurmbo
nucifera G.) using image analysis. Korean J Food Preserv,
20, 760-765

Zhou ZH, Zhang YJ, Xiao R, Xu M, Yang CR (2005)
Puerins A and B, two new 8-C substituted flavan-3-ols
from Pu-er tea. J Agric Food Chem, 53, 8614

Kim HS, Hong MJ, Kang IY, Jung JY, Kim HK, Shin
YS, Jun HJ, Suh JK, Kang YH (2009) Radical scavenging
activities and antioxidant constituents of Oriental melon
extract. J Bio-Environ Control, 18, 442-447



	서 론
	재료 및 방법
	재 료
	시료의 추출
	당액침지 반건시 제조
	색 도
	갈변도
	총당 함량
	환원당 함량
	유리당 함량
	폴리페놀 산화효소 및 과산화효소 활성
	폴리페놀 함량
	플라보노이드 함량

	프로안토시아니딘 함량
	총 비타민 C 함량
	DPPH 라디칼 소거활성
	상관관계 분석 및 통계처리
	결과 및 고찰
	색도 및 갈변도
	총당, 환원당 및 유리당 함량
	폴리페놀 산화효소 및 과산화효소 활성
	페놀화합물 함량, 비타민 C 함량 및 DPPH 라디칼 소거활성
	상관관계

	요 약
	References

