ojdicti e 6-19-73 -+ = !
7|&¥ofa V1 J14e33ac Co1 AEad e | FC-01-0101

HAEF R imn AIAI AT ARG ESHI R 7| =71

AFAA] W A RtA| 23713 A% A R AR}
S A AlAE AR 9 7R ARESE a3 12~'14 | BAEARA H9A
1) AF AlRjEsr A 7R '12~'14 | BAEEEA olgd
2) Al 7R N 12~'14 | BAEAEA Hell
AQlgof ARY, W, AR, 94, AR, 28
ABSTRACT

This study was carried out to develop competitive frozen and processed food
technique, and dried herbs of wild vegetables on health-oriented consumption patterns.
The results are as follows.

1. Optimal conditions for freeze blanching wild vegetables was prepared to the process
to minimize the change of colors and drip loss at the same time, the selected
predicted value is Ligularia fischeri (blanching temperature 95 °C, blanching time 4
minutes 21 seconds, salt concentration 4.1%), Aster scaber (blanching temperature
of 97.8 °C, blanching time of 2 minutes and 21 seconds, the salt concentration of
1.93%), Cirsium setidens (blanching temperature of 98.7 °C, blanching time 2
minutes 53 seconds, salt concentration 3.96%). The maximum freezing frozen wild
vegetables guides transit time in slow freezing method is Ligularia fischeri
untreated, Aster scaber 15-18 hours, 12-20 hours a singer treatments, vacuum
treatments took 9-25 hours. Quick freezing treatment is 9-15 minutes immersion
treatment, liquid nitrogen treatment took 3-11 minutes.

2. Semi-dried frozen products after adjusting water using a hot air drying was wild
vegetables, wild vegetables on freezing by wrapping the container without chopped
or chopped. Semiarid frozen drip loss is more common method of slow freezing
and rapid freezing frozen lower, total polyphenol, total flavonoid content,
antioxidant activity, etc. There were no significant differences depending on the
drying time. Freeze drying process alive for half a gukgeori, herbs marinated for,
such as bibimbap was possible to manufacture a wide range of applications. Salted
products are stored in 90 days six kinds of wild plants preference survey
seasoning salt ratio is 4%, 3% organic acids, 1% alcohol, 5% sugar treatments was
higher overall rating. Wild vegetables pickles were prepared using Codonopsis
lanceolata, seasoning the flavor of the pickles were good when prepared in



accordance with the cabbage juice salt 2%. Wild vegetables watery kimchi has
developed five species (Ligularia fischeri, Aster scaber, Cirsium setidens,
Codonopsis lanceolata, Wasabia koreana), the optimum aging period of 14 days
after taste is manufactured, Codonopsis lanceolata watery kimchi is the highest rating.

4. Wild vegetable blanching conditions for the dry product development is more than
3% salt was adequate. Semi-dried wild vegetable is difficult to be stored for more
than one month when stored after roasting condition. Wild vegetable dry product
after blanching processing is quickly remove water and repeat the process roasting
and rubbing processes and practices in mind cases in a short period of time
compared to the herbs (hot air for 5 hours, cool air dry 15 hours) were prepared
possible, the outline of a rectangle made alive orderly showed a form. In addition,
while maintaining the quality was excellent green when rehydrated. Rubbing and
dried wild vegetables product manufacturing, blanching-dry-rubbing-was
mechanized by the mixed working practices manual drying processes, practices,
contrast color, shape, flavor, restore rehydrated ability was excellent.

5. Wild vegetable powder manufacturing process
blanching-dehydration-drying-crushing-wild plants requiring high temperature (100 °C)
in the powder when blanching Synurus deltoides (3 min), Cirsium setidens(2 min), 95°C
1S Heracleum moellendortfii, Asyneuma japonicum, Ligularia fischeri, Kalopanax
septemliobus(l min), Aster glehni, Solidago virgaurea, Aster scaber(2 minutes),
Adenophora triphylla(3 minutes), Aruncus dioicus(5 minutes). The optimum
amount of C(Cirsium setidens powder to add for muffins is 11%. The optimum
amount of Cirsium setidens raw to add for baking bread is 27%. than 3% Cirsium
setidens powder. The optimum amount of Cirsium setidens powder to add to

cookies is 3%.
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(mg/g) (mg/g) FRAP  DPPH  ABTS
power

w3} L=Rp S 224.46 129.44 0.42 0.52  84.79  15.54
e = 188.64 102.25 0.33 0.41 78.72  11.78
z F "7 " Z 22958 127.56 0.37 0.45 84.22  15.34
35 A A A 129.79 152.33 0.40 0.53  84.03 16.48
W= oIy AlA 468.81 176.56 0.42 0.54 8359  17.74
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power
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z 7 95 1 3 82.9+2.0 18.0 35.1 -11.1 19.1 1,138
7] 40t 95 3 3 78.5+1.1 9.0 36.4 -8.6 23.3 1,360
Spmas 95 1 3 78.7+1.1 -6.0 37.7 -13.6 26.3 386
2974 100 1 3 83.2+0.5 38.3 328 -11.8 19.0 1,977

A F 95 1 3 85.0+0.7 10.3  30.7 -10.0 14.3 1,815
TZEo] 95 1 3 89.5+0.4 15.7 30.9 -10.0 13.7 944
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H I rat
. Awr | 9= e ESTEVE =
C) (%) pH (%) (aw) (600nm)
1 1.0 4.2 0.42 0.980 0.73
I 30 1.2 4.5 0.49 0.948 1.03
60 1.1 4.2 0.60 0.960 0.66
90 0.7 4.1 0.70 0.932 0.87
1 1.0 35 1.22 0.982 0.70
I 30 1.1 3.7 1.20 0.948 0.38
60 1.0 3.6 1.21 0.957 0.28
90 0.7 3.6 1.13 0.928 0.36
1 2.0 3.9 0.54 0.972 0.58
I 30 2.3 4.1 0.60 0.943 0.51
60 2.4 3.9 0.60 0.957 0.30
90 1.1 4.1 0.53 0.919 0.62
1 1.8 3.4 1.28 0.982 0.85
v 30 2.3 3.6 1.20 0.941 0.53
60 2.2 3.4 1.29 0.954 0.30
90 1.1 3.4 1.26 0.937 0.33
1 3.6 3.9 0.51 0.960 0.73
v 30 3.9 3.9 0.51 0.923 0.38
60 3.7 4.0 0.53 0.944 0.43
90 2.8 4.0 0.47 0.918 0.51
1 3.5 3.3 1.31 0.947 0.70
- 30 3.9 3.4 1.30 0.935 0.58
60 3.7 3.4 1.22 0.951 0.55
90 2.8 3.3 1.29 0.909 0.31
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30 6.1+1.4" 6.5+1.1 6.8+0.9 59+1.1 6.4£1.1 6.5+1.0
== 60 6.9+£1.5 6.8+0.9 6.5£1.4 57¢1.1 6.3£1.2 6.0+£0.8
o = 75 59+1.4 6.3£1.1 58+1.2 5.1¢1.5 6.1x1.1 6.1x1.2

90 7.0+0.9 6.7+1.0 6.7+0.5 3.8+1.3 47£1.8 45+1.7

60 5.8+0.7 4.4+0.9 4.5+0.8 49+0.8 43£1.3 4.4+13

_S lj_ 75 5.8+£0.7 5.1+1.1 5.4%£0.9 5.0£0.8 4.4£0.7 4.1+£0.6
= 90 6.6£1.3 6.4+1.5 6.0+£1.9 7.0£1.2 6.2+1.1 48%1.1
60 51+1.1 5.6+0.9 54+1.2 54£0.5 6.0£0.9 53%1.2
2G4
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