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(Schisandra chinensis Baillon) Fruit

Jun Ho Lee

Department of Food Science and Engineering, Daegu University

Abstract

The effects of incorporating hot water extract of Schisandra chinensis fruit on the physicochemical and sensory
properties of Skhe were investigated. The extract was incorporated a 5 levels (0, 10, 20, 30, 40, and 50%, v/v)
by replacing equivalent amount of distilled water. The pH decreased while the soluble solids content increased sig-
nificantly with the increase in the extract replacement (p<0.05). Redness (a*-value) increased significantly as the
extract concentration increased (p<0.05); on the other hand, lightness (L*-value) and yellowness (b*-value) did not
show any direct relationships with the extract replacement. Color, sour taste, and sweet taste except for Skhe flavor
were digtinctively classified by the sensory analyses (p<0.05). Correlation analysis indicated that level of extract
incorporation was well-correlated with all the physicochemical and sensory properties studied except for L*- and a*-
value. Findly, the consumer test based on Friedman-type statistic, suggested that 10% incorporation of the hot water

extract of Omija fruit was recommended for making Skhe.
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Table 1. Formulation of Sikhe on substitution of distilled water
for the extract

Incorporation Malt Omija Didtilled
level (%) powder (g) extract (mL) water (mL)
0 500 0 4000
10 500 400 3600
20 500 800 3200
30 500 1200 2800
40 500 1600 2400
50 500 2000 2000
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Table 2. Effects of Omija extract on the sdlected physicochemical properties of Sikhe

Skheincorporated with different amount of the extract

Property
Control 10% 20% 30% 40% 50%
pH 6.26+0.013Y 5.41+0.01° 4.78+0.00° 4.17+0.00° 3.89+0.00° 3.76+0.01f
Soluble solids content (°Bx) 14.07+0.06° 14.23+0.06° 14.27+0.06° 14.50+0.00° 14.60+0.00° 15.03+0.06*
L* 60.87+1.12° 64.40+2.89% 39.38+0.86¢ 45.48+0.43° 39.47+1.89° 46.27+1.37°
pa?acr):\c()a;er ar 2.83+0.14¢ 2.94+0.36¢ 3.85+0.06° 5.19+0.07° 6.944+0.20% 7.17+0.207
b* 21.45+0.777 17.57+0.30° 19.04+0.20° 21.75+0.17° 19.95+0.86° 20.66+0.50°

Y2\ eans within the same row without a common letter are significantly different (p<0.05).
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Table 3. Effects of Omija extract on the selected sensory properties of Sikhe

Skheincorporated with different amount of the extract

Attribute
Control 10% 20% 30% 40% 50%
Color 2.831.11°Y 2.921.31° 3.670.78> 3.671.37™ 4.081.56® 5.081.512
Skhe flavor 3.831.64% 3.831.19% 3.921.16° 4,001.35% 4.251.712 4.581.98%
Sour taste 1.750.75¢ 2.501.38¢ 4,081.83° 4.171.40° 5.251.06° 6.330.98%
Sweet taste 5.250.97% 4,920.79% 4.501.38% 3.830.94 3.421.00° 2.331.07¢
Overall preference (rank sum) 129° 938* 862° 572¢ 698° 128°

Yad\Means within the same row without a common letter are significantly different (p<0.05).

Table 4. Corrdation between physicochemical and sensory properties for Sikhe incorporated with different levels of Omija extract

. Soluble solids ~ Color parameter Sensory attributes
Omijalevel pH
content a Color Flavor Sour taste
pH -0.968**
Soluble solids content 0.958** -0.871*
Color a* 0.971** -0.918** 0.922**
Color 0.953** -0.868* 0.963** 0.912*
Sen Flavor 0.922** 0.971** 0.924** 0.964**
Y sourtage  0.986+** -0.951%* 0.937+* 0944+ 0973  0917*
Swest taste -0.981*** 0.907* -0.993*** -0.955** -0.975*** -0.969** -0.965**

Y *Significant at p<0.05, ** Significant at p<0.01, *** Significant at p<0.001.
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