U HFE Code : LS0508 2=SHA|D| M=8D| A2t 19991t =2X)

AR ASEEQ NI MEIBII= g TUISESEIDN; = 3D

NS JFUHO|E 0|88t II8E Y

MOl ZE o | UFY0|, EAANS, =LAF, allylisothiocyanate

opREIe

- = A = o 93 degHS g g g =

CIPMN | SHNBNLABE | ST |(0361)243-1822) SAPHE L BT

p ESIE:: , NSZEA 2 He|

— " 29= " ”

ool___r"xl' ) §§j| ” g?tcl!ét gg
el BIA2 (0353)458-5922 D=YOl THOH

ABSTRACT

In this study, wasabi(Wasabia japonica Matsum)were dried by shade drying,
infrared drying and freeze drying methods and their physical properties were
compared. Results showed the freeze dried product had higher ascorbic acid and
color value than shade drying and infrared drying. Allylisothiocyanate contents of
leaves were higher in infrared drying, while thoes of roots and petiole were higher
in shade drying. Vitamin C contents of leaves were high in order of freeze
drying>infrared drying>shade drying, thoes of roots and petiole were high in order
of freeze drying>shade drying>infrared drying. Color value was high in order of
freeze drying>infrared drying>shade drying in leaves and freeze>infrared drying =
shade drying in petiole and roots.

The results of sensory evaluation revealed that wasabi sauce with  300g of
petiole , 200ml of vinegar, 200ml of soy sauce and 100g of sugar exceeded other
groups of samples. Those were fermented for 7~ 10 days, its pH made 4.0

A P H &
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ltems Conditions

Column Sugar Pack ™ / 6.5x300mm
Mobile phase Water

Column temp. 90T

Detector RI/Waters410

flow rate 0.5m¢/min

Injection volume 1048

4. HIELRI C &&
DFEUH0IQ 2 2AEZ 1590 5% metaphosphoric acid(HPO3)E2H 10mIE & Jt&t

£ homogenizer(PT-2100, Polytron, Kinematica)2 Ot2Hot0d whatman No. 5472

o8t = 2,4-dinitrophenylhydrazine® (F &, 1994)0 2o 520nm2ol E&EE =

Aot EZE HIEIQl Co MM Ul WSt & HIEtQ! Col &S PoIRUL

5. Allylisothiocyanate &

0l S(19974)el ¢

22 oI 2B, GC(Hewlett
packard, HP-5890)€ 0l&5t0d 2

ltems Conditions
Supelcowax 10 fused silica
Column )
capillary(30x0.32mm)
Oven 50C for 5min to 220TC at 3C/min
Carrier gas No , 1.2ml/min
Detector FID, 250C
Injection volume 10ue, 230°C

n=dole g A= LY IMF O 80% Aceton 20mlill 24A12t ==& =
64

UV/VIS Spectrophotometer(Hewlett Packard 8453E)E 0|26t SAIES

& 5nm,
663nm= =& ot CHAron, 1949).
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AIE3H0], S8l 232 SHOIUL. SHEE S Hardness, Rupture testZ ot 2
H, XHXIAH2 ZHAHES 10kg, table speed= 120mm/sec, AIE8t adapter=
Round&€2 & AZ0| 5mm&l= stainless steel ZXHE AL
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ot Zlt= H 3, 4% 20},

ol
9 [EtBI  C& &2 52.9mg/100g, Ca2 238%J¢1D, 2AHS HIEE C&E2
44.2mg/100g, Ca2 61% AL
H 3 0IBF BRY YuaE
(%)
e e
29 42 CwE qw 9% gz mma HE2C |
om M9 (mg/1000) oy kMg
Ql 87.5 4.0 0.1 54 1.3 1.7 1.15 52.9 0.238 0.337 0.103
o8 93.3 0.7 0.1 4.4 1.0 0.5 0.03 28.4 0.046 0.199 0.015
=24 734 4.5 0.1 19.2 1.4 1.4 0.06 442 0.061 0.378 0.05
H 4. 0l2% Y89 ME 2 IS
N 3 =
Hel M Dist Hard
ax istance ardness
- a b (a) (mm) (10'Dyne/cm?)
Q! 36.5 -11.9 17.8 - - -
oy 58.6 =71 15.5 892.5 3.9 17.9
=& 51.4 -0.8 22.2 3940.1 18.3 43.7
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