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Aot AEe A EHole thdA xE2AER S-S Curcuma longa

Longa Linne =+ TumericC® AE7} YAk o] t}(4).

FEe FoAES FuAE, AR T uYd mZees A Sl

| oz 3fHo] UTHG).

Ra®} Kim(6)ol] w2 7F3te] Fo 482 &@53E 9 70%9 Curcuminoids®

TAAE o 1 F EEuE A Curcumine] °F 90%E A8kl il

Atk Lee 5(7)2 Curcumino] AEAHo2 A5 44w 2 1+ Ad, Iy, o

o, HEY T BEE Yo o® AR HATL B a1skgl
+(Curcuma longa L.)& A73te) &ol= A xE o=

> TEe oA Z AR QIRERE oyt FHolAotE FAOR
A ofdt) Ao %= AufE T} WL Curcuma longa L.2 = Curcuma

L glelo)el KourKoumS 2HE Gald @2 Aw-abS ou)alrh(8).
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Table 1. The mixing ratio of agar muk made by Curcuma longa L. and

turmeric powder

dHE 9 1% =v 2% =w 3% A% 1% B 2% A 3%
S 4g 4g 4g 4g 4g 4 g 4g
Taay 3g 16¢g 24g
AR 8g 16 g 24 g
= 800 mLl 800 mL 800 mL 800 mL 300 mL 300 mL 800 mL
= 2 g 2 g 2 g 2 g 2 g 2g 2 g
& 4 mL 4 mL 4 mL 4 mL 4 mL 4 mL 4 mL




ANBE 7zt gy A7) 2 JtE, AR, =0](2 cm, 2 cm, 3 cm)® FH] 8}

dry ovend o]&3}e] 105C A7td Axyow FE=HS =4 3 100 g3

ANEE B9 Zgxad 8&7]d 712, AE, =0](20mm, 20mm, 7mm)E FH| 3k
t}. Calibration PlateE ©]&3lo] FHES 24 5 MAAE AFEs] L(EE), a

(AA%), b(FAE), ABAAA A3hE T3t

Il

Ll

) F ZEdE 3% =4
ARE dAdLEE 99 &, APt E 23S whso] 1g¥ FHlF AR 1
g o¥re 9mlE 3 A& shaking incubatorol Al 12A17F FE3Jo. FEES
AaZE27] 4,000rpmoll A 1023 22t dsdles ANEE AHEAH. & Z¢
#H= =L Folin-Denis®Hell oJdte] AT & Zds dE2 A& 1mlol

50% Folin-Ciocalteu &M< 0.2 mL Z 4lo] ALoi 387 Wx 3 29

O

sodium carbonate 1mlE 7}ste] &£&31ar, Aol 1A HE=
2 750mmelA F3E=E SAHAT. 1 F gallic acidE AHE-3t
< AAdsilen, AE¥H F ZYulsE %2 gallic acid equivalents(mg

2%
GAE/g)= #hitsto]l & Zd¥s I=Fs vekdlth

AlgE 712, A=, #°](50mm, 50mm, 26mm)= <<H3C. =4 SAHLS

Rheometere] A% Z4-& probed AFE-3to] 7 %(hardness)®t 7% (strength)
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A3Y A% 2 1@

o, AEETs AUk A5 SR 54 A= Table 2% Figure 1
7 o] ZAHT ol F AL VA &S L= 99.7843%, & 1%
ME 98.4502%, &5 2%NAHE 97.4142%, & 3%9AE 96.5690%, 7+
1% 98.4627%, 733 2% A 97.3934%, 73 3%AE 96.5419% =

Bolghi AEo] Fo] W AEYA Hio] SRR o] FAAUNL, L7
3 BFE el Go] Tolds S FEG] FolEaUT



Table 2. water content result of agar muk with Curcuma longa L. and
turmeric powder

I S A S
T 1% 29 3% 1% 29 3%

=]
B 99.78 98.45 97.41 96.56 98.46 97.39 96.54




S 2%
105
100 -
95 AT %
90 -
85 - - ' ' ' ' '
AHE B21% 232% 233% LBE% LE2% UH3%

Figure 3. water content result of agar muk with Curcuma longa L. and

turmeric powder



=, FStEs ke st Ee] Ax 54 A= Table 33 Figure 29F %
o] SART. AEGHAIARL Mah= oA H7FsHA @2 FAelM = 19.15,
ST 1% 41.65, &7 2%l & 38.02, &7 3%HE 37.32, 4% 1%
ol M= 34.20, A3 2% = 29.73, 3 3%l A= 29.012 SAHHCE AE(HA
AR A7y &= A3 o] Fbgel wel aelAE oF 2,174 7

Adla, A= oF 2598 AT

_’IO_



Table 3. chromaticity Measurement Results of Agar Muk with Curcuma

longa L. and turmeric powder

dd EH 1% v 2% €9 3% BH 1% B 2% A3 3%
L(4%) 5342  29.43 32.99 33.73 39.22 45.94 47.66
a(AAE)  -0.51 0.32 0.48 0.60 7.68 8.67 9.06
b(FME)  7.74 12.56 14.94 16.35 22.54 26.60 27.77
AE 19.15  41.65 38.02 37.32 34.20 29.73 29.01
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Figure 2. chromaticity Measurement Results of Agar Muk with Curcuma

longa L. and turmeric powder
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Zeds S§FS5H A3 Table 49

o) =] [e)
=, AEETE

Figure 33} %o
GAE/g, &5 1%°1A+= 92.30mg GAE/

S 3%l A= 132.17mg GAE/g, 43 1%+ 105.53mg GAE/g, 43 2%
160.71mg GAE/go.2 =AH9t} =

HA7hskA e g FeAE 66.34mg

g, == 2%°A4+= 111.82mg GAE/g,

T
1

ol -+= 134.36mg GAE/g, 743 3% A
s 3 S4dA 52 oF 398 T, s oF 10%% S 7T
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Table 4. Measurement of total

polyphenol content of agar muk with
Curcuma longa L. and turmeric powder
O 1 O 1 [ A ],§]_ ],§]_
?_]_’73_4_ =1 = =17 70 ] 70 (] 7¢]’§J’ 3%
196 2% 3% 196 2%
=2 7
=3k 66.34 92.30 111.82 132.17 105.53 134.36 160.71
(mg
GAE/g)
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200
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Figure 3. Measurement of total polyphenol content of agar muk with

Curcuma longa L. and turmeric powder
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&, AREES AU 5 =454 2= Table 59 Figure 4 9 &
o] SAH

OMFAE HIbsHA] @& tHEAAA = L7 3.908e + 001lg/an, AEE
2.269e + 002g/cr,

=3 1%9AME F%=7F 3.875e + 001g/en, A== 2.153e + 002g/cr,

=3 2%9AM T FE7F 3.688e + 001g/er, A=+ 1.937e + 002¢g/cm,

5 3%NAM = A&7} 2.813e + 001g/ant, 4%+ 1.758e + 002g/cr,

& 1% M= 7F=7F 2.688e + 001g/an, 4XE 1.732e + 002g/cri,

e 29 = A=) 2.375e + 001g/er, A=+ 1.617e + 002g/cm,

43 3% A= et 2.250e + 001g/en, AXE+ 1.548e + 002g/cni= =4
et

_’Ié_



Table 5. Measurement results of physical properties

Curcuma longa L. and turmeric powder

of agar muk with

s3] = = == AR AR AR
il
1% 2% 3% 19 2% 3%

FE(e +

, 3.908 3.875 3.688 2.813 2.688 2.375 2.250
001g/cm)
AE(e +

, 2.269 2.153 1.937 1.758 1.732 1.617 1.548
002g/c)
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Figure 5. Measurement results of physical properties of agar muk with

Curcuma longa L. and turmeric powder
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&7 1%7F 1654, &7 2%7F 11.3%, &F 3%/t 1154, 2% 1%7F 174,

743 2%7F 14.5%, 73 3%7F 13.6422 714 Aawrt 2o 743 1%5E 2}
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