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Improving Preservation of Udong Fried-Balls by Using Broccoli Extract
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Seowon University

Abstract

This study investigated the effect of natural and chemical food additives on the oxidative quality and shelf life of
fried-balls used in Udong. Specifically, we evaluated the antioxidant activity of hot water extracts from broccoli
added to fried-balls. When treated with antioxidants, fried-balls exhibited lower acid and peroxide values than that
of the control group (untreated fried-balls). In addition, the analysis of GC/MS revealed that the contents of unsat-
urated fatty acids in the fried balls treated with antioxidants were higher than that of the untreated fried-balls, sug-
gesting that the antioxidants slowed the oxidation. Our results showed that broccoli extract was effective in
inhibiting oxidation of fried balls used in Udong. Therefore, these antioxidants might be used as food additives to
preserve fried balls and consequently extend the shelf-life.
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Fig. 1. Analysis of rutin, quercetin, and kaempferol by HPLC.
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Fig. 2. Detection of (A) Rutin and (B) Quercetin in hot-water extract of broccoli by HPLC.
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Fig. 3. Analysis of fatty acid by GC/MS. (A) Hot-water extract of broccoli. (B) Fried ball without hot-water extract of broccoli. (C) Fried
ball without antioxidants after preservation during 5 days. (D) Fried ball with hot-water extract of broccoli after preservation during 5 days.
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Fig. 4. Relative abundance of fatty acid by GC/MS analysis. [J: Fried ball without antioxidants. l: Fried ball without hot-water extract
of broccoli after preservation during 5 days. M: Fried ball with hot-water extract of broccoli after preservation during 5 days.
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