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A Study on the Salty Enhancing Effect in Salad Dressing Using
Enzymatically Hydrolyzed Isolated Soy Protein
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’Department of Korean Cuisine, Jeonju University

Abstract

Recently, health concerns related to NaCl overconsumption have led to an increased demand for sodium-reduced
foods. The purpose of this research is to investigate the possibility of using enzymatically hydrolyzed isolated soy-
bean protein (eHISP) to reduce the level of salt in salad dressing. The intensity of the salty taste enhancing effect
was 31%, 29%, 43%, and 52% in the samples with 0.1%, 0.5%, 1.0%, and 1.5% eHISP added, respectively. There
are significant differences between the control and samples (p<0.05). The overall acceptability was increased as the
amount of added eHISP was increased when eHISP was 1.0%. However, it was lower when 1.5% eHISP was
added. The pH of salad dressing was increased as the eHISP addition was increased. The results showed that the
addition of eHISP to a salad dressing significantly enhances its salty taste effect.
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Whatman filter paper (Whatman No. 2, GE Healthcare Bio-
Science, Puttsburgh, PA, USA)Z &332 HPLCH 57/
“(HoneyWell Burdick & Jackson Chemicals, Muskegon,
MI, USA)Z 38]44 3t % syringe filter (PTFE 0.2 um, Tokyo
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Roshi Kasha Ltd., Tokyo, Japan)Z < 3}3}¢] dionex ion
chromatography (ICS-900, Thermo Scientific Inc., Waltham,
MA, USA)Z #4381t o] FA 413 ZejuiFd &
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#3-89Y(Dionex Six Cation-1I Standard, Thermo Scientific
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Table 1. Preparation recipe and properties of salad dressing

SHEM

NaCl H7H9} 558 eHISP H7H 7ol #gte] xjo
7} A=A Gotr 7| Q5] BRG] tf-g2-FE AN
A =& B3 &9 H A (Wilcoxon signed rank test)S
Feiste] A® 7Fe] {oFQl xtolE A8 ATHp<0.05).
A g9 o|steha] BT ARAR] 7|5 2jo]E Fofr ]
ko] EAHEA(ANOVA) 2 Duncan® T35 AAH
(Duncan’s multiple range testyS 43 3+ th(p<0.05). &
FA E24& SPSS package program (ver. 21.0, SPSS
Inc., Chicago, IL, USA)S A3t

=}

2t

K

eHISP &7t 22EEsde| S

273 eHISPE AHg-dte] Az A =x=d/4e pHe
x99 2.87£0.06, A A= 2.97+0.04 - 3.20+0.07
E eHISPE] o] S71EF= pH gho] F7hsle A2
wejow, 7ok 2ol A7k 1ol Fo5 el Aol
£ Y= (Table 1), o] F7H eHISPE] pH 7t
5.82+0.042. 2 eHISPS] o] pHOl F7Fe] 1oz 3
g, A EE ) AR 7ol eHISPE] 3 7ho]
BETFS AT Aot Wopx A 7127t goAle A
S #olsk = JJtKKim & Shin, 2019). Kim & Shin
(2019)9] eHISPL] HAREA ol o3t #54 545 HH 4
7hel Alut 54 Bilon, el gloix e A, 24,
Azl vsid e v J5E By, 9utde v
452 JeERIIT Kim (2012)S A 59] Mo #%55
oA ABke] e zpo] Aot ke Hrhel 3lojA
S n|Ztky 392 ™, Youn et al. (2016)= A|F2] A
o] A= kel el loj FEFS vAE Jer B

S
of 2 rok

Ingredients (g) sch S1? S2 S3 S4

Preparation recipes

Olive oil 558.5 557.9 555.6 552.7 549.8

Balsamic vinegar 411.5 411.1 409.4 407.3 405.2

Ground black pepper 10.0 10.0 10.0 10.0 10.0

NaCl 20.0 20.0 20.0 20.0 20.0

eHISP’ - 1.0 5.0 10.0 15.0

Total 1,000 1,000 1,000 1,000 1,000

Properties

pH 2.87+0.06" 2.97+0.04% 3.03+0.07° 3.17+0.09* 3.20+0.07*

L 7.52+0.24¢ 11.62+0.73¢ 13.55+0.10° 12.49+0.29° 10.92+0.17°

a 12.41£0.12° 13.26+0.26" 13.50+0.32° 11.85+0.18° 10.35+0.10°

b 7.83+0.21° 9.65+0.14¢ 10.96+0.08° 11.94+0.65° 13.25+0.30*

USC : salad dressing control with salt, NaCl 2.0%

9S1-S4 : samples of salad dressing with different contents of eHAP
9Enzymatically hydrolyzed isolated soybean protein without NaCl
“Mean=SD

*dDijfferent superscripts in a row indicate significant difference at p<0.05 by Duncan’s multiple range test.
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Fig. 1. Salty taste intensity score of salad dressing prepared
with enzymatically hydrolyzed isolated soybean protein. SC (0):
salad dressing control; S1-S4 (m): samples of salad dressing with
different contents of eHISP. Asterisk (*) means significant differ-
ence between control and sample (p<0.05).
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Fig. 2. Overall acceptability score of salad dressing prepared
with enzymatically hydrolyzed isolated soybean protein. SC:
salad dressing control; S1-S4: samples of salad dressing with
different contents of eHISP. ““Different superscripts mean significant
difference between control and sample (p<0.05).
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