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Effects of Chajogi (Perilla frutescens) Extracts on the Quality of
Vinaigrette Dressing during Storage

Hong Ahn'
Dept. of Hotel Culinary Arts & Wine + Coffee, Daegu Health College'"

Abstract

This study investigates the effects of chajogi (perilla frutescens) extracts on quality of vinaigrette dressing
during storage. Vinaigrette dressing(VD) samples prepared with chajogi(perilla frutescens) extracts were
divided into control(0% chajogi extracts) and the groups added chajogi extracts. VD samples prepared with
chajogi extracts were divided into T (VD with 0.4% chajogi extracts), T(VD with 0.8% chajogi extracts)
and T;(VD with 1.2% chajogi extracts). The pH values during storage at 25 and 50C for 120 days in all
samples ranged from 2.38 to 2.83 and form 3.21 to 3.36, respectively. As for total acidity, it decreased in
all samples during storage while there wasn't significant difference in the samples of different storage
temperature(25 and 50TC). L(lightness) value scores of all samples added with chajogi extracts during storage
went higher and a(redness) and b(yellowness) value scores became lower. Escerichia coli forms were not
detected in all samples. Antioxidant capacity by peroxide value of T1, T2 and T3 sample showed higher than
that of the control sample. Crude Fat contents of the control sample during storage at 25T were the highest
as compared to those of the other samples.
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Perilla frutescens leaves (5.4 kg)

Blanching (water 26kg, citric acid 26 g)

Extraction

Filtration {27 kg)

Concentration with rotary vacuum evaporator(i4 kg, 15 » Bx)
<Fig. 1> Procedure for extracting perilla frutescens
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{Table 1> Formula for a recipe of vinaigrette dressing with perilla frutescens extracts

(Unit : g)
Ingrodient Treatment”
T T2 T3 Control

Salad oil 720 720 720 720
White ‘wine vinegar 236 232 228 240
Perilla frutescens extracts 4 8 12 0
Sugar 10 10 10 10
Salt 10 10 10 10
Whole black pepper 2 2 2 2
Shallot chop 5 5 5 5
Onion powder 4 4 4 4
Garlic powder 3 3 3 3
Parsley 2 2 2 2
Thyme 2 2 2 2
Basil 2 2 2 2
Total 1,000

b1y vinaigrette dressing with 0.4% of chajogi(perilla frutescens) extracts.
T2 : vinaigrette dressing with 0.8% of chajogi(perilla frutescens) extracts.
T3 : vinaigrette dressing with 1.2% of chajogi(perilla frutescens) extracts.
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{Table 2> pH value of vinaigrette dressing with perilla frutescens extracts

Storage Treatment”
Temp .
time(days) Control Tl T2 T3

0 2.1740.03° 241£005° | 244006 | 250003°

15 2.25+0.05° 2.47+0.06° 249+0.06 2.54+0.05"
‘ 2.2040,04% . 25340.03% ; - om0yt

_ 2.2120.06" 2.51£0.04° 2.59+0.05% _2.69+0.05°
2.3540.05" 2.59:40.04° 2.6140.05° 275:004"
LB st .0 _270a005° - | osme0sT

— 2.68+0.04° 2.83:0.03°

2212006

267:!:006

2331006

2.31+0.05°
 236:006"
2.4140.06¢

120

2.8740.05°
. =
2.85+0.06

3.2140.02°

3.34+0.06°

U Abbreviations are specified in Table 1.

7 Quoted values are the averages of triplicate measurements.

@~“Means with different superscripts within a column indicate significant differences (p<0.05).
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{Table 3> Changes in the total acidity of vinaigrette dressing with gin perilla fiutescens extracts

Temmp .Storage Treatment”
time(days) Control Tl T2 T3

0 7.9120.06” 6.51x0.13¢ 6.37+0.06" 6.260.03"
15 7.40+0.03° 6.49:0.07" 6.2840.12° 6.2450.04"
30 7.7140.12% 6.40+0.03" 6.23+0.03° 6.19+0.04"
45 7.3720.06" 6.25:0.09° 6.18£0.07° 6.26:0.06"

25C 60 5.9040.03¢ 6.2740.14" 6.1340.09" 6.03£0.03°
75 6.95+0.09" 6.210.06* 6.2120.03" 5.8140.07°
9 6.86+0.11" 6.19+0.02° 6.03£0.12° 5.7340.03¢
105 6.71+0.03 6.02:0.10” 6.010.10° 5.7840.07°
120 6.54+0.04" 6.03£0.08" 5.95+0,08° 5.7140.06°
0 7.91:0,06" 6:5120.517 6.37:0.06" 6.26:0.06"
15 7.40+0.03° 6.35+0.09* 6.36+0.09" 6.22+0.08"
30 7.7140.12° 638+0.07° 6.1940.03° 6.21£0.06"
45 7.37+0.06" 6.54+0.06" 6.26+0,08" 6.0120.07"

50T 60 5.90+0.03° 6.74+0.05 5.82+0.04° 5.84+0.08°
75 6.95+0.09" 6.05£0.03" 5.81+0.09° 5.76+0.04°
90 6.86:0.11" 5.72+0.08° 5.560.04° 5.4540.09¢
105 6.7120.03° 5.6320.07° 5.49+0.03° 5.4420,05°
120 6.54+0.04 5.5240.00° 5.4340.00° 5.40:0,04°

! Abbreviations are specified in Table 1.

? Quoted values are the averages of triplicate measurements.

“~“Means with different superscripts within a column indicate significant differences (p<0.05).
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{Table 4> Hunter's color values of vinaigrette dressing with perilla frutescens extracts

Storage time{days)

Temp  Treat-ment—

e

control 33 1040057 © 33.00:0.02% 33002003 33720.05° 330620057 33.08:0.06° 33.07:0.04% 33.08:007% 33.0840.03"

o

Tt nnson® 240000 msso0’ sem00st 2515007 B5as00° 2624009°

T2 0350010 23256003 228940067 2297:005" 23.1340.12% 23.50:0.13% 23.02:008" 23.6000.3% 2377:0.12°

047 213980067 21
control a a b b b b b b ¢
, 033:001°  0312002"  0272001" 02340027 024:002° 0234002 020003 0214003°  0.19:003°

T uono0r? 14as003° aon00® 1371:00° 13.40002% 121900037 1098:003° 10360027 94

T2 14070017 13965002° 14.63:003% 1430:002% 1442:003% 137560017 136820027 13.02:0.03% 13.9040.04°

own” pssoe’ nsmen® 28520037 128aa000% Dawwn? e

012:002°  0.180.03°  025:001° 032:003°  042:002%  043:0.03%

. T gaeon’ 300000 ap06? smmos’ 4100° 36w0’ 260’
no 5‘.35¢o.01“ 516:001°  5120001" 5294002 am001” 3852003 3.85&0.031)’ 2.83:0.01°
B imn®  apeon® as100” siowm” aimon’ doe00s’ someos
T 3700 262200.1° 27.180000" 280660167 28.6940.11% 28.78:0.14° 29211015 3012:0n" 29272011°
L @ soun® wissn’ ’25.7310115:24.4&0.06,’5’ 7008 7raon® e is® zoswd 201:000"
B 911400°  22636001° 23.66:000° 250420147 250820177 261520137 27.3:000% 28.35:008" 28.45:0.10°
T w4 108:001°  791:002"  638:002"  6.112002" 1.0720.01°
¢ 2 12992000 1073006 10495004 Be5:004"
B 122001 11804004° 1094005 1063:005° 9:59:0.03" 1630002°  159:002°
o 4462002 516004 56200057 5.260005” 5omos 6.10£0.06
. ; 5 D ;

sas00”  ser007” 01001” 619600° 621006

T 47m003°  506002° 535:003° 600:002° 60620057 773:003% 810:004%  9.126006” 10.08:0.03°

¥ Abbreviations are specified in Table 1.
2)Quoted values are the averages of triplicate measurements.

‘ ““Means with different superscripts within a column indicate significant differences {p<0.05).
L lightness(100, white ; 0, black), a : redness(-, green ; +, red), b : yellowness(-, blue ; +, yellow).
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g} N 2o H7hge) bk A Fol 8w, A2 Wrbe gAFoloN vlgEe] 4
{Table 5> Change of Escerichia coli in vinaigrette dressing with perilla frutescens extracts
Temp Treatment” Storage time(days)
0 30 60 90 120
Control ND ND ND ND ND
’stc T1 ND ND ND ND ND
T2 ND ND ND ND ND
T3 ND ND ND ND ND
T1 ND ND ND ND ND
50T T2 ND ND ND ND ND
T3 ND ND ND ND ND

Y Abbreviations ate specified in Table 1.
?ND : not detected.
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{Table 6> Peroxide value of vinaigrette dressing with perilla frutescens extracts

(Unit: meq/kg)
Temp Treatment? Storage tme(days)
30 60 90 120
' Control 1.18£0.207¢ 161:0.20° | 281+021°
25C oM b ase020° L 1am0® | 2elio
; 0.8040.20" 1.000.20"

;  060:020° | 080:001° 3.812020°
o 1.60+0.20" 2012020° | 10.39:0.20"

soC | T2 | oq3m020® | 1e0020° | 304k 8040
T3 1.00+0.20° 1.20+0.20° 3.2130.20° 6.43£021°

¥ Abbreviations are specified in Table 1.
Y Quoted values are the averages of triplicate measurements.

%“Means with different superscripts within a column indicate significant differences (p<0.05).
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(2004)°] AT A2 FEEY] 5527t 5 5. KIEDL

TE AFE FEATY $2E dAEIHeH, HitelErke A 8RR FAA} F=E &
Kim MH $(007)°] AFelA 227] 4] 3t, F3hes Aoz §A9 A5Ats A A4t
& FFo|2-83 o n|AET HAA njAE  FASLE YA o] Y AEEY F
Aa A FEE0 TS HAtke AT S Aoz AEFFH HitsEL VE
Yoon YS 5(2004)9] Al 2p27] A wigkE QA 60°]3} ol 27| =L JEAEY
FZEE9| Helicobacter pyloridl| T8} 733 g2 2 53 JHE fA3k A =9
< Yehdthe A7 Jehd A o] I 2 F B3 EVHE 34T A Table 63}

N

2oy

{Table 7> Change of crude fat in vinaigrette dressing with perilla frutescens extracts

Temp Treatment

25T

Control 32.92+0.30%
T1 _26.1440.20°

50C

27.19+0.30°

? Abbreviations are specified in Table 1.
? Quoted values are the averages of triplicate measurements.

*~\Means with different superscripts within a column indicate significant differences (p<0.05).
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