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| Sterilize glass bottle at 85 C 10minutes \
|

| Put Morus and Sugars in the pot \
{

Heat hot plate for 25 minutes in

Level 6, and add Acid of Lemon
|

Heat hot plate for 6 minutes in Level 3,

and add Hibiscus powder
|
| Put the jam in the glass bottle, and Cooling at 4T \
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ofx} 3%7](CBP-A301K, COOCHEN, Korea), %
tod 771 (Rocker 300,GAESEONGSCIENTIFIC CO.,
Korea), 7AZ%7](JBS-D0O200,]JBS Internatio nal Inc.,
USA), Y472 7] (Fleta-5, Hanil
Industrial Co.Ltd., Korea), ®H 3 =4 (N-1E Brix
58790%, Atago, Japan), Texture Analy zer(CT3
10K, Brookfield International Inc., US A), Ax}7
(LC 100 Spectrocolorimeter & SV 100 Kkit,
Lovibond. England), 33 %=A(DE -1011), &4Y#A
o] 5 (BRANSON ULTRASONICS CORPORATION
41 EAGLE ROAD, DANBURY, CT 06813, USA),
pH meter(pH700, OAKLON) 5& A}-&-3} 9 th
23 TR F

T 10gs Al A=
(JBS-D0O200, JBS International Inc., USA)d] 2
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IH(Whatman No.2)A#A A &= AMEsIAt & ¥
A 3lgE o] &S Folin-Denis’'s methodWol] =38}

o ZHA3AT. ABsH 200l FFHFT2350L, 2N
Folin Ciocalteu 150u0E 7}8te] 327F W&, IN
Sodium Carbonate 300u0E 7}&}o] ol A 2%k
T W AA 72nme A FHEE SASAT %
Z2& Tannin acid(Sigma Chemical Co., USA)
& gl Adsgen, AR & As4 dE
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W AT

%z ZgHwol= e Davis ¥ W¥(chang CC
5200218 ol gtk F dsA FFE ZA
AHESE AR Fde Ao AFAS AFEsHAL,
Azl 200ulel]l 90% diethylene glycol 2600x¢, 1N
NaOH 200u¢ 7}star & &3 %, 30Tl A 1Az vk
SAA 420nmoll A FHEES

Rutin(Sigma Chemical Co. (USA)E A}g3te] %
HAFAdes A & Fgiwos s Als 10g
% mg Rutin(mg RE/10g)%. = YER AT}

ABTS #ojzhs o] &3 gitste AL S/
10mlol] 74mM ABTS 40.6mg¥ &< 100mloj
2.6.mM potassium persulfate 70.3mg< 7}ste] W3
Hpo g bAoA 12A3F vhg-AIZ] th,

<8N ImlE 100mle] 70% ethanols-
HA2 F FHE go) 08 olgo] HEs 2Rl
ABTS gdo= A3t A g

ABTS &9 3000uE 7Fete] A4 10
Azl F 734 nmellA FHEE A
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Mo texture =A L Texture Analyzer(CT3 10K,
Brookfield International Inc., USA)E Z=A &}
First cycled]A 7 =(Hardnessl), & -3 2 (Peak
Stress), 70 A A (Fracturability), Second cycled] A 7

O

% (Hardness?2), 24 (Adhesiven ess), <HA
(Cohesiveness), e+ A] (Springines s), A4
(Gumminess), ¥4 (Chewiness)g  YEMHAL

Probe TA43/Sphere(25.4mm D.)& A}-&399 3 A
At 471719 AA #2 E 19 o 43 nkE

SAste] Ay ZFEAAE FEAT
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Composition Samples”

P A% EE; 3 25 : 7.5 3.7 3565
Peak Stress 4395.13+ 5460.63+ 3745.87+ 7491.70+ 6492.83+ 14550.57 =
(dyn/em?) 311.95¢ 201.87 311.93¢ 349.60" 132,177 1134.94
Fracturability 67.33+ 106.00+ 24.33+ 98.00+ 88.67+ 291.33+

(2) 28.59" 6.24" 30.92 81.50" 72.50" 22.72%
Adhesiveness 4.00+ 6.60+ 3.50+ 5.87+ 5.57+ 13.83+

(mJ) 0.20¢ 0.36" 0.44% 0.46" 0.51 1.33%

Cohesi . +
B A - B GO /N 1
b . . . .

Springiness 12.37+ 1458+ 13.18+ 13.50+ 14.29+ 16.34 =
(%) 0.13% 1.79% 0.99% 0.66 0.579 1.35
Gumminess 60.00+ 84.67+ 53.00+ 102.33+ 95.33+ 226.67 %

(2) 8.729 8.969 2.659 4.16" 4.16" 6.81

D" Mean*S.D.(n=4)
T},

[¥ 1] Texture Analyzer A% Zt
Sample size 30 x 20 x 50 mm
Test type TPA Cycle
Target value 15mm
Trigger load 0.004kg
Test speed 2mm
TA43/Sphere
Probe (25.4m$n D.)
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Analysis System) Z74 #7]X]& o] &
I Ay 3F Fold AAS AAES
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RE/10gS YWetlAT. 2 5 2:89] Azl +7F 713
=A e en AlAlEe] 7HE Wtk d A Al A
F& F s SFES v AFgS HolFAT
ABTS gxbslel =2 A3}, 36.21783.52%¢ HY=
2.8 A7k Mg =2 AAFEe] JHE A dErs
o A AET 2:8 AT
& A ymA AgTES

sul =7 2~8 A

F9H AFolg 1wolA

(Peak Stres)& A
A3 vl Al 2:8
v A%S BAv F
(Fracturability) =3+ 74
S RAFAY. SHA Cohesweness)° R R
oA ol7k YERA oo} dExgES Ut
drE AwzoR %7}3%‘3 s HAT A4
%] g1 A (Chewiness), =k
(Springness)& AlAlE 3} 2:83 2] o] Bl Al Ao
7 dEbA] ekkem Al el 4% BT A
o2 FUtshe A UEH

(Gummienss),

d



34 #5H 7}

dAZel HFe ded e el BeAAE
19 20 YERATH

%34 7|3 %(Overall Acceptance) EA3EAE
ZF Ay foA Aole EAE o
H &2 H7FE ™o]l 71 e HE&E ek Ak

d

How RE FJEEA 35659 HTE A6
L, AAFL AT Abolddl o4 Aeolzp AA Y
2] YT ol AH|AEo] AlAEy HlLFPAL u

8 HE, gom A

e AS molEy)

AFe] AR Sl 2A &

587

MYy <8 eBYY WEE WEREYZE

3
2
1 |
[
ABE

2575 3565

4. A&
®oATAE /1E A e susAs
2 Artea Age gAGoR wPste s)Ee]
of Az, Fas 5o TS TFHT U 7]
54 A AES ANSLA AFe olsetH, B
e é/\}é‘};’it}.

3

2 lo M

4 1o o PO do rflo o o o O 2 3

8 A7t 7}%} %—fﬂl L}E}kk_o—tﬂ o 2|
ARERE AT FolME dyxeEe %ol F7
o wet =4 YeEbdt ABTS Afaz 27%
ANAF 28 A TE A A HgTE
o] zto]Z molx| okt oo A Azl W&
OE AMgatdgol® ksl &Aoo 7AastA @

°o9o o4 F Qrt. B EF  FHAAA
(e}

oft

= (e}
anthocyanidino] W¥% ¢0e wdE& B3 U
3 A

24 BAEAAE Awel HugHol Az

o oA Aol7h =
AEe A wel AN
CRA A4R ER A28 A8 Bun

e Ael kel feld wolst b gk

2‘:1
A4, WYY, HEAe AAENR 28 Aele w

OB

&l

A Aok vehbA ekgkon 2:8% Ae)dta HAH
o7 F7lehe AEgS HAFAT. o diAd HlE&
o e FHslFe] zASAH JFL Ft Ao
ArRET viAter A @ YA, A%, A
7NEE F VAR %

2 AYP3 A5 H7Pd A E 35659
A TE ALt AAFI A Abole] oA
ol 7b AR RS & F UAATH o= diAge] o
g Axgro]l glota AT & = AV 2 Aol
o},

wepA A G R =AY RE Ve
Az u ojgsta 9 B EAS agste Al
A ¥E¥ 714 B)$=3 Erythritol @ Allulose = 2 : 89]
7| o] 74g Agsicha AbrEH

[e)
A AE

5 a3
[1] Hwang eun-sun, Nhuando tai, Quality
Characteristics and Antioxidant Activities of

Aronia Jam Replacing Sucrose with Different
Sugar Substances, Dept. of Nutrition and Culinary
Science, HankyongNational University, Korean J.

Food & Nutr. Vol. 27. No. 5, 8837896, 2014

[2] Noda K, Nakayama K, Oku T. 1994. Serum
glucose and insulin levels and erythritol balance
after oral administration of erythritol in healthy
subjects. Euro J Clin Nutr 48: 286-292

[3] Eble T, Hoeksema H, Boyack G, Savage G
(1959).
properties.
419-420.

Psicofuranine. I. Discovery, isolation, and
Antibiotics & Chemotherapy 9(7):

- 422 -



