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Abstract

Sangju, a city in the North Gyeongsang Province, is well known as “Three Whites”, representing its three main agricultural
products: rice, silkworm, and dried persimmons. Therefore, development of a variety of dishes or products that can promote the
consumption of dried persimmons is an urgent requirement for this region. This study was designed to provide fundamental
information for revitalizing community-based specialized agriculture through scientific inquiry into medicinal foods and to
develop a medicinal food menu based on the results of previous research and pre-survey. The pre-survey results and
incompatibility revealed that palatability influenced people’s decision to consume dried persimmons far more than
pharmacological functionality. Therefore, palatability played an important part in the development of dried persimmon puddings
with acceptable texture. These dishes are in high demand as they suit the tastes of variety of consumers. The inclusion of various
additives lowered the sugar content in the developed foods and made the products alkalescent (pH > 7), thereby improving
functionality. Unique color and flavor additives were also important criteria that determined the selection attributes of the
developed medicinal foods. In addition, the additives had a positive effect on the fragrance and texture of the foods. In
conclusion, the results suggested that use of additives provides significant advantages in promoting the consumption of
Sangju-dried persimmons by improving both functionality and palatability.
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Table 1. Composition of persimmon
Moisture Pr(;teln Lipid Carbohydrate Fiber Ash Mineral (mg) Vitamin (mg)
Composition Energy (%) (%) (® (& (8 (&
(Kcal) A
Name Ca P Fe Na K (B-carotene, 1) Bl B2  Niacin C
An Astringent 70 79.8 0.6 0.1 18.9 03 07 18 23 03 2 214 239 006 007 05 18
persimmon
A Rripe 56 84.4 02 0.2 14.8 ; 04 10 15 - 5 213 602 002 002 05 20
persimmon
Dried 247 30.1 22 02 66 28 15 28 65 13 5 736 295 002 001 08 4
perSImmon
Persimmon leaf
o 335 9.1 122 2.8 67.5 ; 84 740 115 226 - - - 045 06 0 10

(Origin: Gyongsangbuk-do Agricultural Research & Extension Service Sangju Persimmon Experimental Farm)
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Table 3. Intake ranking and number of incompatibility

Intake Recipe name . Numbe.r Of Related food
ranking incompatibility
welsh onion-starch syrup, beef-ginger, beef-welsh
1 grilled short rib patties with dried onion (chives), cooking wine-ginger juice(ginger),

10

11

12

17

18

19

20

21

persimmon

fruit salad with dried persimmon
braised short ribs

spicy steamed chicken with dried
persimmon

cookies with dried persimmon

wonsobyung with dried persimmon
(a kind of yakgwa)

Korean leek bulgogi with dried
persimmon

grilled pork with dried persimmon

a canapé of chutney with dried persimmon

a tricolored decorative dried persimmon

munureumi with dried persimmon

fresh ginseng luster with dried persimmon

spicy noodles with dried persimmon

stir fried broccoli, shrimp with dried
persimmon

butter and cheese rolls with dried
persimmon

assorted shrimp and vegetables with
mustard sauce and dried persimmon

shake with dried persimmon

meatballs and soy sauced with dried
persimmon

codonopsis lanceolata luster with dried
persimmon

fried shrimp chungwonpi with dried
persimmon

a basket of salmon with dried persimmon

cooking wine-glutinous rice, cooking wine-garlic,
cooking wine-welsh onion (chives)

chestnut-beef, beef-chives, egg-welsh onion, welsh
onion-starch syrup(honey)

chicken-garlic, chicken-green onion, welsh
onion-starch syrup, chicken- red pepper paste

beef-chives

beef-welsh onion (chives), egg-welsh onion,
egg-garlic,

vinegar-cucumber, egg-garlic, egg-welsh onion,
beef-welsh onion

kimchi-persimmon vinegar (vinegar), egg-welsh onion

garlic-rice wine(liquor)

beef-welsh onion (chives)

beef-egg
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Table4. Convenience of menu development
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Choi’s study season and health lack of popular menu variet contribution to health
(n=373, 2008) food (28.7%) 71 50/11) (55.2%)
(40.6%) '
Sangju women’s tradition, festive
high school be season, healing and unpalatability savory dishes .. . o
intensified prevention (38.4%) (71.1%) medicinal action (28.8%)
(n=90) (47.7%)
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Rheology Graph Report
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¥ Data SheetiGROUP__)

Name

=R DHE B S

— — ot nm;_
1 FEITm

g
EEE.00 2992

11-18-16:39 314 19.63 E5.00
11-18-16:43 314 19.63 E5.00
5 314

11-18-16:48 314 19.63 65.00

2

EEREE

B2 314 19.63 B5.00

1157.00 29.92
F71.00 29.88

816.00 29.87

Fig. 1. The change of physical properties of pudding (Origin: Gyongsangbuk-do Agricultural Research & Extension

Service Sangju Persimmon Experimental Farm).
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Table5. Sugar content of the pudding and changes in pH

3 A} R4k H7KE Blo] ek Aol 15H) &
A g, e A et 0l AS 7k A
© (1Rt i Yo Uehgeh, B3 HHES
o1§3 YL NFEO| | FEE AZA L, o
9.2 OF el O 2 Lpebge o) ArfE o R v
0] 2 AOIBR=(23.7%) 2:H1zke] Qe 2

QLI A oF A OB WBAA oA

>

4 r

Purple sweet potato Citron Schisandra chinensis Control
Measure sugar - - - -
32.7 Brix 30.3 Brix 30.3 Brix 34.6 Brix
Measure pH
Amount of NaOH 2mL 2.1mL 1.55 mL 1mL
Under acidic level meter 55 4.15 3.95 52
Hydrogen ion (Diluted 10 times) 0.025% 0.027% 0.020% 0.012%
pH 8.1 7.9 8.83 7.83

(Origin: Gyongsangbuk-do Agricultural Research & Extension Service Sangju Persimmon Experimental Farm)
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Table6. A classified ‘fragrance’ of a cross-tabulations
Classification very bad bad usual good very good Total
Occupation A B C D B @ D A B Cc D A B Cc D A B C D A B C | D
First grade in high school 0 0 2 1 1 1 4 0 4 2 15 15 15|15
Second grade in high school 0 1 6 0 5 12 7 23 23 22 28 13 14 9 13 13 9 3 4 52 52 52| 52
Teacher 0 0 1 1 2 4 2 3 3 2 2 2 2 1 2 1 2 0 1 8 8 8 |8
Total 0 1 9 1 7 17| 10| 35| 30| 30| 37| 21| 22| 14| 19| 14| 15| 5 8 75 751 75|75
A, Schisandra chinensi; B, Citron; C, Purple sweet potato; D, Control
Table7. A classified ‘taste’ of a cross-tabulations
Classification vey bad bad usual good very good Total
Occupation A B C D B C D A B © D A B C D A B C D A B C|D
First grade in high school 0 0 2 4 3 4 7 4 5 1 15 15 15| 15
Second grade in high school 1 1 29 6 2 13 8 10| 11 6 21 22| 21 3 13 16| 17 1 4 52 52| 52| 52
Teacher 0 1 1 2 1 2 2 3 2 4 1 2 2 1 2 2 2 0 1 8 8 8 8
Total 1 2 32 8 3 19| 12| 16| 16| 14| 27| 31| 30| 8 18| 23| 24| 2 10 75 751 75| 75

A, Schisandra chinensi; B, Citron; C, Purple sweet potato; D, Control
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Table8. A classified ‘color’ of a cross-tabulations
Classification very bad bad usual good very good Total
Occupation A B Cc D A B C A B Cc D A B @ D A B Cc D A B Cc D
First grade in high school 0 0 1 1 4 4 3 6 7 5 2 15 15 151 15
Second grade in high school 1 1 8 2 2 2 10 9 10 12 19 28 29 13 21 12 10 9 9 52 52 52 52
Teacher 0 0 1 0 1 2 4 3 1 2 3 3 2 0 1 2 3 1 2 8 8 8 8
Total 1 1 10 3 3 4 18 16| 14| 17| 27| 36| 38| 18| 27| 19| 18| 12| 15 75 750 75| 75
A, Schisandra chinensi; B, Citron; C, Purple sweet potato; D, Control
Table9. A classified ‘texture’ of a cross-tabulations
Classification vey bad bad usual good vey good Total
Occupation A B C D A B C A B C D A B © D A B C D A B C D
First grade in high school 0 0 0 3 0 4 4 2 1 3 15 15 15| 15
Second grade in high school 2 1 5 4 7 5 9 251 26| 24| 28 10| 14| 10| 10 8 6 4 4 52 521 52| 52
Teacher 1 1 2 1 1 1 3 4 1 1 3 1 3 2 2 1 2 0 0 8 8 8 8
Total 3 2 7 5 11 6 16 35| 33| 32| 39| 15| 24| 15| 15| 11| 10 5 7 75 751 75| 75

A, Schisandra chinensi; B, Citron; C, Purple sweet potato; D, Control
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Table10. A classified ‘preference’ of a cross-tabulations
Classification very bad bad usual good very good Total
Occupation B C B C D A B C D A B © D A B C A B C D
First grade in high school 0 1 3 4 4 1 5 0 15 15 15| 15
Second grade in high school 2 15 13 24 12 16 25 9 29| 20| 25 2 7 13 12 2 52 52 52| 52
Teacher 0 1 1 2 2 3 4 4 3 3 4 1 1 2 3 0 8 8 8 8
Total 2 17 17 | 30 18] 24 | 36 19| 37| 30| 36 7 10 16 | 20 2 75 751 15| 75

A, Schisandra chinensi; B, Citron; C, Purple sweet potato; D, Control
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