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This study contains a large amount of anthocyanins, flavones, and flavone glycoside, which are reported to have antioxidant

and mutagenic inhibitors, and the addition of perilla leaf by adding additional amounts (replacement of 0, 0.25, 0.5, 0.75, and

1.0 percent of rice flour) to produce increased perilla functions. After completion of manufacture, general quality characteristics

such as moisture content, loss rate, pH, acidity, sugar content, chromaticity, and texture were analyzed for functional and

antioxidant active substances such as total phenol content, total flavonoid quantity, DPPH radical erasing function, ABTS radical

erasing function. As the added proportion of perilla leaf powder increased, water content tended to decrease significantly from

45.0 to 47.4%, loss rate from 1.47 to 1.85%, pH from 5.1 to 6.2, sugar content from 0.9 to 1.8Brix, acidity from 0.94 to 1.24%,

total phenol content from 14.52 to 29.38g/100mg, total flavonoid concentration from 8.35 to 17.49g/100mg, DPPPHP. Based

on the overall results, perilla leaf powder was found to have significant differences in general quality characteristics, but since

it showed significant increases in functional ingredients and antioxidant active substances compared to the existing non-additive

additions, perilla leaf was judged to be applicable as a functional material of perilla leaf.
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