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SUMMARY

[ . Titile : Development of the miso dressing and jujube extract

II. Research performance against goals

divisio Performing .
n year research and Performance against targets
development result
. Development of high quality miso
. Soybean product development to reduce the odor
peculiar aversion
. 2. High-quality jujube extract fermented development
2014 Jujube extract . eveloping functional ingredients that can replace normal
Ist
~ fermented sugar sauces
Year | o015
development . Development of high-quality jujube vinegar
: Development vinegar with natural ingredients
. Proper mixing ratio based on the principle source
development for consumer tastes and

II. Objectives and Significance

o The recent increase in food imports, while there is a weakened competitiveness of

our products in our own traditional sauces that are also quality and functionality

are urgently required for the development of quality products to meet consumer

needs to improve its competitiveness.

o Engagement and wellness trends in interest and knowledge is increasingly growing

as our traditional miso to prevent cancer and illnesses is widely known as a

health food world also excellent in the traditional miso "Oriental Health Source

'effects of the modern for high quality food safety Notice that you are.

o According to recent heightened interest in the medicinal and health food and also

as a jujube growing in popularity is that no side effects have also mixed with

other medicinal characteristics, the nature of the food as neutral.

o The recipes are simple and easy to increase the number of seasoned food that

can be cooked already and CJ, Pulmuone has launched such a chapter sauce mixed

with a variety of noise become the most popular items.

o Modernization of the source of all ages to enjoy (dressing) is intended to develop

urgently to develop a miso dressing utilize the functionality of jujube Jujube

Fermentation Extract, plus the functionality of miso.




IV. Contents and Scopes

()

By combining our traditional miso development of traditional handmade
reproduction of a diet for health and wellness symbols of modern and utilizing the
miso and fermented jujube extract, which can develop into a variety of food

sources in families and restaurants dressing source

V. Result of research and development

()

Development of high quality miso: Soybean product development to reduce the
odor peculiar aversion High—quality jujube extract fermented development

. eveloping functional ingredients that can replace normal sugar sauces
Development of high—quality jujube vinegar: Development vinegar with natural

ingredients

Miso and jujube extract, developed by utilizing the complete source Dressing:
Dressing complete source development for consumer tastes by mixing the
development of soybean, jujube extract, vinegar and other food additives, as

appropriate ratio

VI. Research result and practical use of result plan

1.

)

()

research

Correa—dressing filed a trademark (two)

"Miso dressing and making advantage of jujube extract Experience" program and
the introduction of more than 150 educational experience Customers 6th

12 May 2015 1 people commercialization of dedicated personnel training

Boeun local specialties is "development that utilized jujube sauce dressing,"
resulting convergence regions nongteuksanmul business proposition ever utilized
when policies

Shinsegae and Lotte department stores' dressing Correa, promotion and exhibition
Production research and development resulting "paste and jujube extract dressing
source products utilizing the" challenge launched by the New World and Lotte

Department Store

. Practical use of result plan

Through the dressing—source development based on good manufacturing Korea's
traditional soybean to meet the global food trends that pursue the well—being and
to notify the excellence of Korea traditional food around the world, to compete
with foreign imports in the domestic dressing source market that can replace
imports.

It can give confidence to consumers to take advantage of the local produce, and
can contribute to farm incomes and jujube cultivation—related technology. In

addition, job creation can contribute to the application of small—scale production.
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Components

function

Protein

Lower plasma cholesterol, lipoprotein
Reduce risk of atherosclerosis and heart disease

Oligosaccharide

Promotes growth of intestinal norrihada

Dietary fiber

Promotes cholesterol excretion andstihal function

Lecithin Prevents senile dementia, reduce cholds&roumulation
Isoflavone Anticancer activity, reduce risk of osteoporosis

Fatty acid Anticancer activity, lower plasma chotest

Saponin Antioxidant

Trypsin inhibitor

Anticancer effect, anti-diabetaffect

Phytic acid Inhibits lipid oxidation
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9 =Hde VsE Habe A3dEta x8 - AulA AGE e 518 S e R
sto]  AAE AAEAT. dsAre] @ELS A(color), F(flavor), Uh(taste), A
(texture), E9WFAE3}o] %3} (Harmony with carrier food) AAZAQ  7]3 % (overall
preference) & 74 HLEZR AlEsld] 7|3 57 555 2 A-E FEF Y. H7HA
& AEE SRS Alolntt 22 S AESF siglon A AEe deEaked & Al A}

2 A% EASe] BAT §710 dol AT

_1
2

d

Table 8. Preference test results of soybean paste dressing

18 2 3 F-value

oz 3.73+1.84 3.22+1.57 3.18+1.85 15
LA A 4.37+1.26 3.22+1.38 3.20+1.52 12.037
P 3.84+1.50 3.78+1.54 2.75+1.34 9.09”

Bl A T 3.55+1.43 3.94+1.03 3.47+1.41 141
SEHAIZDOl X3 3.86+1.36 3.82+1.47 3.06+1.54 4.94"
Het=ol )5 ¢ 4.67+1.79 3.73+1.44 2.94+1.50 15.17"

Legends are referred in Table 2

Mean£S.D. NS : no signification ™ p <0.01 ™ p <0.001

abcd\leans in a row by different superscripts are significantly different at 5%
significance level by Duncan’ s multiple range test

(2) 43847
1) 71Z% AA

SrolAE & Aozt gl g
A S AEIR oAl Afolzh fllth. WA B 1We] =] /24 (p<0.001) L
7 7P Az sk E Y] 23k 794 (p<0.01) o & AFol7k lgloew 193 21 o]
2 AEEE YelH T 39S g4 U AIEES B dukAe 7|3 A 19 A8

)9l Apol7k glglth ol EE A
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