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(WHO, 2020). B]%H& kA1 A7 A8 5 shfea] A 2. A= B
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o] e st B AXE 7 S7h uA AdH e An 3 21 A3A=
=g, 74 89 5 veket dkles frdEnh vk Aol ALEE Az AwiE () WA e (TS e
‘Wﬂ WA B RS frdetel AEH R WA A AR gy el (39 AE), SAbREOIEE), 2o
o] Fa dQlow Agstal, 27] AMS el 78 Y UAE) S Aol
AR OLﬂqzﬂ Ak HZoll= A= Fell oS phytoche
mical o] AAE F24& AAsh= AHEE50] gl5o] Baly 29 okAlg]e] |
of we} o] Y3 AR ES o] &ate] F-AHEo] gl H|WHY o JrobAlE o] wjEhH| 2= oukA 0 & o] ALEH T 9= )
& % AN2A2S Ao Ths 3l S T U
Aol o= AAks A dshbg Sl dddel & TS A7rstd o, vhe 298 7247 0%, 0.38%, 0.75%,
A2k (reactive oxygen specise, ROS) 0] A4 Et} o] 1.13%, 1.15%% #A7}she] motdals Az s}, Zokd
3 BRG] AT 15U wol= AL AF A, 2] Az Scheme 1.3 2t} WA 2HQl2]2 o
AEe A, agja Bajol] ZgaA vk ghake] FAgakar) Zyzko] ulgo] whE A, whe|EE mapRy MEks u
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Put water, ilex paraguayensis, green-tea and
white sugar in a pot and mix them.

|

Heat on hot plate for 7 minutes. (fire power 6)

I
Turn off the hot plate.
I

Add konjac powder and white sugar and heat
for Sminutes.(fire power 3)

l

Place in the mold and cool for 10
minutes

l

Coagulate in the 4C refrigerator for 1 hours.

Scheme 1. Procedure for preparation of Konjac
jelly.

% d=A d3tE g2 Folin—Denis’ s method |
F3te] A8 o] w Gallic acid & AMESF] BEAH
e 2 & & WA sekE 3 AR 10g T mg
Gallic acid(mg GE/10g) 2.2 YEPAL. & SR o=
2 Davis S o]-83F9 2 o] 0 Rutin & A&-3}o]

F=AEAS e & ZEfH o= RS AR 10g £ m
g Rutin(mg RE/10g) .= YeRlAth. DPPH 2t 2 27
< Blois o W& o]&3ate] 7433tk Control o 53%=
& §7 =743ste] DPPH &tolZ AL S it s e
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A= Ay E 27 (HG-15D, DAIHAN, Korea) 2 20
rpmol| A 37F 7§, AAA (SP-80, TOKYO DENSH
OKU, Japan) & AH&-3ke] Lgk(HE, Lightness), agh(& 4

%, Redness), bat (B %, Yellowness) & 33] Hks =435}
of Fatgro 2 YepfSeh ofuf AH8-3 vt (Standard
plate) & X3t 81.99, Y2 83.80, Z#k2 96.520]%4

—~

= A7) (HG—15D, DATHAN, Kore) & 2
0 RPMellA 383t w4171 Ae] oF 3¢5 F) oAl | &

AZ71(JBS-D0200, JBS International Inc., USA)d| ¥
3 AOAC 105C F7hE Az o= 33] vhgsto] 43}t
Gt 7FEA Y E AL AgE EY) (HG 15D, DAIH
AN, Korea) 2 20rpmol|A] 387t A7 F, #4FES)
(N—1 Brix 0~32%, Atago, Japan) & A}g&3}o] 33] ur
At 1 gk Ao ® UeRddth

26 LI} Texture 4

Aele] sl F4L AnAHH S ARste] A8kt
A7) 9 texture 4L Texture Analyzer (CT3 10K, Broo
kfield International Inc., USA) & =43} First cycle©l
A A= (Hardnessl), %3 (Peak Stress), 713 (Fra
cturability), Second cycled|A] A% (Hardness2), <34
(Cohesiveness), &2 (Springiness), 74 (Gummines
s), 284 (Chewiness) & YER AT} Probe= (TA18 Sp
here(12.7mm D)) & AH&3FA AL 2kAIEH A7 g2 Table I
I Fom 53] whE SAsto] Pt FFAAE 613

Table I. The operating condition of Texture Analyzer.

Sample size 25 x 25 x 20 mm

Test type TPA Cycle
Target value 15mm
Trigger load 4g
Test speed 2mm/s
Probe TA18 Sphere(12.7mm D)

vhe 2 242 0%, 0.38%, 0.75%, 1.13%, 1.51%%
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Ad Ays SAS(Statistical Analysis System) Z
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759 W)+ Fishere] LSD (Least Significant Diff
243890, (p<0.05)
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nly] ZekA g I EA FIEE THEHES 1.36—18.
83mg TE/10g0.76—-19.19mg RE/10ge] o™, 1.
51%9 vreE H7bsk 2okl g7t 7Hd =2 9
4 BgE FEE AT & EFoEwols
g8 e 0.76-19.19mg RE/10gollem, 1.5
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