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Abstract

To promote the utilization of Rubus coreanus Miquel as a functional food, its physicochemical properties were
examined during maturation and new beverage was developed based on the results of sugar content and acidity. The
sugar content was ranged from 12-18 °Bx and the acidity was 0.4 to 0.9%. This study showed that the optimal sugar
content was 13-14 °Bx and the acidity was 0.5-0.7% for developing Black raspberry beverage. Black raspberry bev-
erage had higher contents of amino acid and mineral and greater antioxidant activity than orange and grape juices.
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Table 1. Chemical compositions of Bokbunja, orange, grape, and fermented juices.

Moisture ~ Crude Crude Crude Sugar -

Ttems (%) ash  Protein (%) fat(%)  contents Acidity pH L a b
Bokbunja juice 86.98 0.18 0.19 0.38 13.8 0.63 2.87 51.78 58.35 41.06
Orange juice 89.29 0.30 0.51 0.43 153 0.87 3.70 75.28 4.11 6.59
Grape juice 86.87 0.14 0.14 0.37 16.0 0.55 3.03 60.26 30.26 32.58
Fermented juice 99.67 0.06 - 0.02 0.3 0.32 8.12 98.46 0.53 5.84




Table 2. Amino acid contents of total samples.

Amino acid Bokbunja Orange Grape Fermantation

(mg/L) juice juice  juice drink
Alanine 97.79 7645  60.30 -
Glycine - 4.49 - -
o-Aminobutyric acid - 129.29 71.58 -
Leucine - 8.64 - -
Serine 56.50  47.88  49.32 -
Proline - 566.00 214.92 -
Aspartic acid 2021.61 1580.02 393.72 -
Asparagine - - - 54.70
Methionine - - 125.72 -
4-Hydroxyproline 487.59 - 101.30 68.22
Phenylalanine - 8333 19.24 -
Glutamic acid 17191 324.50 - -
Ornithine - 23291 - -
a-Aminopimelic acid - - - 53.10
Glutamine 729.55 - 202.50 -
Glycine-proline - 80.19  49.08 -
Lysine 4393 13837 60.85 -
Hydroxylysine - - 301.56 -
Tyrosine 52.58  32.84 4540 2.49
Proline-hydroxyproline - - 169.45 -
Tryptophan - 31.60  63.49 -

Table 3. Concentration of elements from total samples.

Sample (ppm) Na Fe K Ca Mg P

Bokbunja juice 24 3 276 40 35 28
Orange juice 28 1 770 253 65 117
Grape juice 48 6 235 89 41 85
Fermentation juice 120 - 96 15 227 1
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Fig. 1. Electron donating abilities of Bokbunja, orange, grape,
and fermented juices.
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Fig. 2. Total flavonoid contents of Bokbunja, orange, grape, and
fermented juices.
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