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100 mLA wof Hustglon, ofFd 7ha Fgo R QI
YolB® 35T AFstiA 27 (HHow F4 54 F4S T3
[0029] =74 2 7=
[0030] CO: 7}2~+= gas analyzerE E& Aol WAE (02 & EX434
al, pHE pH meter® FHAsIow, 7H8A4 1P LS FHIGEA, dee A=
Z}zy S35k
[0031] &=, $QFLE INSHOZ FH = (absorbance) & Z43taL, frald &
Zgo AME F= T High performance liquid chromatography(HPLC) %= £413}31t).
[0032] M=+ a2 37 (L#=97.79, a*=-0.38, b*=2.05) 0.2 24
colorimeter (CR-400, Konica Minolta Co., Osaka, Japan)® =7A3s}i, 1 A=
M %= (L*=lightness), AXME (a*=redness), % (b*=yellowness), Total color
difference (AE)Z YERATE.
[0033] M A=2 WA, &8 R 5Fe] B RS L45kaL, o
At AEdistal el 108 S Yo ® AAsiglon, A dEdk 3,
&, e &, A, TFH VIEE FHOE o 7 THYE 7
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(0038] £ whgo] d¥Avbe] wew nEAS HFALE 27 4 gah
Aol (0 WAL Fole v AU AOE BRHJHE 1),

[0039] [& 1]

wowg vk A7 s A4F 0 BAE W

P T B

F BOSO RO 50 CON

0 1.37+0.2129%  |0.43+0.23% 0.47+0.21 1.6720.65002)

2 2.47+0.32 2.03+0.21% 2.57+0.358 3.1040.79"
o2 (%) [y 3.6340.21C 3.0040. 40 2.5040. 17 3.5040, 17

6 4.10+0. 407 3.33+0.35¢ 3.47+0.21¢ 4.7340 57

8 5.07+0,23" 3.93+0.40 3.83+0.23 4.9740.21%
(5]

D B0SO, sauce with added preservatives and heated sterilization; BO, sauce with added
preservatives; SO, heat sterilized sauce;CON, unprocessed sauce.

2 Values are Means +SD (n=3)

3 Values followed by different uppercase letters (a-c) within a row and by different uppercase
letters (A-D) within a column are significantly different at p<0.05 based on Duncan's multiple
range test.
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BOSO 0.32£0.03%23 |0.34£0.042 0.3010.022 0.33£0.01° 0.28+0.022
A= BO 0.33£0.032 0.34%0.052 0.35+0.01° 0.37£0.01¢ 0.28£0.022
(%) SO 0.3110.04= 0.2940.01= 0.33£0.012> 0.32£0.01° 0.26£0.022
CON 0.39+0.01° 0.34%0.042 0.31+0.022 0.29£0.002 0.36£0.05°
e BOSO 50.57+0.06> [51.47%0.23¢ 51.40%0.20° 51.53%0.50¢ 51.33%0.23¢
e BO 49.43+0.25* [50.13%0.422 50.2010.202 49.87+0.122 49.93£0.232
(°Brix) SO 50.97£0.47° 51.27+£0.31b¢ 51.13£0.12b¢ 50.93£0.12b 51.07£0.12b¢
CON 49.90+0.10* [50.67£0.31* |51.00£0.00° 50.53%0.12P 50.87%0.120
BOSO 4.7010.022 4.6410.022 4.5240.01= 4.56£0.022 4.62£0.03°
ol BO 4.6910.012 4.62£0.022 4.5710.02b¢ 4.59+0.032 4.66£0.01°
SO 4.69%0.022 4.6510.022 4.59%0.02¢ 4.56+0.012 4.63%+0.012b
CON 4.6810.022 4.6310.022 4.55+0.01° 4.59+£0.022 4.64%+0.01=
(5]
D B0SO, sauce with added preservatives and heated sterilization; BO, sauce with added preservatives;
SO, heat sterilized sauce; CON, unprocessed sauce.
2 Values are Means £SD (n=3)
3 a ~ ¢ means in a column followed by different superscripts are significantly different (p<0.05) by
Duncan's multiple range test.
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[0051] & Lo a2 2E A8 fade =S Sucrose, Glucose,
Fructose £ AZEA, 71 Ho] HEH sucrosed A A2 AFR A

AgE dra(dY, B9 5)dA FHE AoR HolH fructoses ALFENA

[0052] B=, A &7]17F H<F sucroses= 743l glucose®t fructosers &7}

s A% ngon, o

o
O

deol AREo] aaggoly nAE 8o 93] ddH
¢l fructose® wall¥d Hoz Ity ).

[0053] Ze]ar w2l &2 o A2 Wy 2 Apol= wuH A4 Lt

[0055] [% 3]

woug vhs A gase A9F HAY 2 feY ws
A 2] D A% 713 ()
0 2 4 6 8
29 | BOS 21136.78 18932.38 16006.67 16954.17 18405.56
G 0 +536.80%2D +701.212¢ +373.84 +237.610 +221.94%¢
50 20734.48 18970.48 15806.67 17454 .17 19050
+1908 .43 +528. 6428 +270. 35204 +312,58048 +185.59
0 20929.89 19475.24 15717.78 17062.5 19238.89
+1357.73% +190.242¢ +411.5624 +175.0028 +298. 76"
CON 20205.75 19018.1 16369.63 17754 .17 19038.89
+1775.22¢ +128. 842 +78.04P +202.0748 +101. 8408
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251.90+2.848

241.05+9.11

253.45+1.26%

246.15+5.698

255.83+5.76%

247.19+£2, 112

246.01+3.8728

241.85+7.51%

256.66+£5.28%

256.77+4.22

249.855+5.,72¢8

240.60£2.81%

255.7314.02aB

253.95+5.13%

252.59£3.24%

242 .85+2.65%

66.40+£0.578

64.18+£2.26%

67.31+0.20abB

66.08£1.02

66.29+£1.02%

65.96£0.562

67.121+0.54aA

66.93£1.842

66.31+1.152

67.38+£0.68

67.50%+1.00abA

65.82+0.712

66.05+£0.93%

67.45+£1.088

68.71+1.02bB

68.61+0.83"

24.53+0.33"

24.09+0.73%

25.75+0.23aB

25.40%0.37%

23.64£0.372

24.82+0.34%®

25.53£0.22aBC

25.76£0.70%C

23.65+0.63%*

24.91+0.19%8

25.35%0.36aB

25.13+0.43%

23.13+0.60%

24.99+0.51

25.95+0.46aBC

27.51+£1.69%

PN
T | BOSO
=
= |_BO
o SO
~ | CcoN

oq) Tif BOSO
=

9| 5 | BO
o SO
| CoN
= | B0SO
El_‘}
= |_BO
o SO
~ | CoN

[F]

D B0SO, sauce with added preservatives and heated sterilization; BO, sauce with added preservatives; S0,
heat sterilized sauce; CON, unprocessed sauce.

2 Values are Means *SD (n=3)

% The meansZ@tandard deviation (n=3) with different

letters (a-c:

sample difference

in day,

A-D:

difference during storage) means significantly different by Dunca's multiple range test (p<0.05).
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Ao FEFs T S & T AATGE 4).
[0062] [%& 4]
wou vhs A s A9F 4% 2 43 s
Color A 71z | AT
value () BOSO BO SO CON
0 33.1810.21240%) | 33,47 £0,24b<C 33.28£0.34abC 33.63+£0.23VD2)
2 29.7710.17 30.06£0.31% 29.78+0.22aB |30.08%0.28"C
Lx 4 30.0210.22:¢ 30.03£0.38® 29.82+0.30aB [29.97+0.22
6 29.16£0.24 29.43%0.21" 29.27+0.33abA [29.43£0.24%
8 29.2610.262 29.55£0,17bcA 29.41£0.42abA [29.77+0.33"
0 12.68+£0.35% 13.26+£0.32t¢ 12.89+0.43aC [13.28%0.36
2 11.4240.39¢ 11.56£0.3728 11.3940.22aAB |11.76+0.55
ax 4 11.59£0.362¢ 11.43£0.52248 11.64£0.33abB [11.81+0.42%
6 11.1940.4428 11.4940.33% 11.2440.40aA |11.35%0.422
8 10.80%0.294 11.19£0.28% 11.16+£0.44bA  |11.41£0.36"
0 12.62£0.48% 12.99+£0.46%0 12.60+0.62aC [12.98+0.41P
2 11.24£0.46% 11.42£0.4424 11.364+0.31aB |11.70£0.31"
b+ 4 11.37£0.43% 11.29+£0.65% 11.354+0.42aB  |11.4840.49¢
6 10.87£0.43 11.35+£0.31h 10.96+£0.39aA |10.95+0.55%
8 10.65%0.312 11.09£0. 330 10.99£0.45bA |11.29£0.37<
0 0.00%0.0024 0.00£0.002 0.00£0.00aA [0.00%0.004
2 3.93%0.27«¢ 4.14£0.428 4.02%+0.26aB 4.12£0.21%8
AE 4 3.60%0.292 4.321+0.38¢ 3.91£0.31bB  [4.25+0.39
6 4.661+0.432 4.71£0.31aC 4.65+0.45aC |5.09%0.37"
8 4.80£0.230P 4.84%0.17¢ 4.59+0.17aC |4.64%0.22¢
[5]
D B0OSO, sauce with added preservatives and heated sterilization; BO, sauce with added
preservatives; SO, heat sterilized sauce; CON, unprocessed sauce.
2 Values are MeanzD (n=3)
$Values followed by different uppercase letters (a—c) within a row and by different uppercase
letters (A-D) within a column are significantly different at p<0.05 based on Duncan's multiple
range test.
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BOSO |6.50%+0.71*  |5.40%0.972 5.20%10.3¢ 5.70+1.57 5.30%1.49
Color BO 6.50+0.53*  |5.50+1.182 4.90+1.45 5.80%1.142 5.30%1.422
SO 6.40+0.70°  |5.30+1.068 4.60+1.712 5.40+1.65 5.00%1.49
CON  [6.60%0.52¢  [5.30+1.428 5.40%1.07 6.20+1.03% 5.50+1.27
BOSO |4.90+1.60°  [4.40+1.582 3.004+1.25 4.40+1.65 3.90+1.602
Sweet BO 4.40+1.35%  |4.60+1.43% 3.1040.88 4.20+1.622 4.30+1.57
flavor SO |4.70£1.57¢  |4.50+1.78¢ 4.5040.85 4.40+1.26 4.00+1.332
CON  [4.60%£1.07¢  [4.90+1.85° 4.2041.48 4.30+1.25 4.00+1.56°
BOSO |3.104+0.99°  [3.50+1.352 3.80+1.32a 3.10+1.372 3.30+1.342
Sour BO 4.00+1.63*  |3.20%1.48 3.60+1.512 2.90+1.202 4.2041.48
flavor S0 4.00+1.63* |3.20+1.032 3.60+1.26° 3.00+1.412 3.80+1.75
CON  [3.50%1.84  [3.70£1.70% 3.90+1.738 3.30+1.572 3.40+1.43¢
BOSO |3.00+1.33¢  [4.10+1.79 3.9041.202 3.20+1.232 3.30+1.492
Spicy BO 3.30+1.70=  |3.80+1.622 3.3040.95° 3.40+1.65 3.20+1.872
flavor SO 3.30+1.772 4.00+1.412 3.30+1.16° 2.90+1.45° 3.6041.902
CON  [3.20%1.75¢  [3.90+1.37% 3.30+1.25 3.30+1.642 3.40+1.58
BOSO |5.2040.92¢  [5.30+0.822 4.40+1.17®  [4.2041.40 3.70+1.25
Viscosity BO 4.90+1.100  |4.90+0.88 3.40+1.65° 3.60+1.35 3.30+1.16°
S0 5.30+0.95*  |5.20%0.92¢ 4.8040.92b 4.00%0.822 4.2041.48
CONT |4.40+1.35¢  [5.10+1.292 4.30+0.822®  [3.90+0.88s 3.50+1.272
BOSO |5.60%+0.52¢  |5.30%0.82¢ 4.9040.99 4.80+1.69 4.20+1.142
Overall BO 6.00+0.94*  |5.50+1.082 4.30+1.25° 5.00+1.05 4.60+1.172
preference S0 5.50+0.71*  |5.20%0.92¢ 5.00+1.25 4.70+1.642 4.80+1.69
CON  [5.60+0.84: |5.10+1.298 4.60+1. 848 5.20+1.812 4.70+1.49

[5]

D B0OSO, sauce with added preservatives and heated sterilization; BO, sauce with added preservatives; SO,
heat sterilized sauce;CON, unprocessed sauce.

2 Values are MeanxD (n=3)

3 Values followed by different uppercase letters (a—c) within a row and by different uppercase letters
ignificantly different at p<0.05 based on Duncan's multiple range test.
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