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Pear B Cellulase A3, Cellulase T4,
concentrate nzyme Aromase HZ, Pectinase PL

1%(w/w) mix

45°C 200rpm 2h, 4h, 6h

mixing

heat for 5 minutes
while stirring

cooling

Figure 1. Flowchart of the process of adding enzymes to Korean pear

concentrate.



3. Total phenol &F =A Ag

24 @l v sSA a4 FAY W w59 T ode s vlastaat
total phenol 23S A3}t F dHE= FFS Leedt Bae(2011)2] Folin-De
nis WA AF Tl SAE AIAWHS Wt SAHsAT(L). BFEN A
Z HPHO R galic acid 10 mge 50 mL 3 Zgpi~Fo] HH3 &
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< fFeE FEY S/ 7.5 mL, T899 1 mL, Folin-ciocalteu's reagent 0.5
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2% H7tel 253 FE5& 3021 AP olF FHTE ol &
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mLE FA YR 7hste] Qe 30%3F WASHSATE o] % spec
trophotometerE ©]83to] 760 nmolA] STHEE =AHEAUL}. A5 F ¥

g wEgol(glic acid) o &dle] de wEgd Au4e olga] T3
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Oligosaccharide Honey Gums Purified water

mixing

80°C, heat for 5 minutes

while stirring Pear concentrate, citron concentr

ate, milk thistle, taurine, oriental

raisin fruit extraction powder
mixing

98<C, heat for 10 minutes
while stirring

I Vitamin C, pear flavor, citron
flavor

mixing

heat for 5 minutes while
stirring

packaging

cooling

Figure 2. Flowchart of the process hangover cure product using Korean

pear concentrate.
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Table 1. Contents of total phenolic compounds of each solvent fraction of

domestic pear concentrate.

Total phenols

(mg'g)
pear concentrate(control) 2.944+0.13%
cellulase T4-treated pear concentrate 3.4940.42°
aromase H2-treated pear concentrate 3.3+0.27%
cellulase A3-treated pear concentrate 2.91+0.24"
pectinase PL-treated pear concentrate 3.0340.2%

Values represent mean * S.E. (n=3). Different lowercase letters (a-b) in same column

indicate significantly different at p<0.05.
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Figure 3. Effects of enzyme-treated Korean pear concentrate on the
alcohol dehydrogenase (ADH) activity. Values represent mean =+ S.E.
(n=3). Each bar with different letters (a—e) is significantly different at
p<0.05.
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300 d

ADH activity(3)
.5}
[==]
(=]

D.w Company A Company B Our product{Honey stick)
Product

Figure 4. Effects of jelly stick hangover cure product using Korean pear
concentrate on the alcohol dehydrogenase (ADH) activity. Values
represent mean *= S.E. (n=3). Each bar with different letters (a-b) is

significantly different at p<0.05.
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AEFTEH AGA 34 S e R & dE, A% 7EE F 4 RS 57
HAEHUAR HE:)o= 5 H7ist A= Table 261 YeRd wpel o)
Prototype 1= & 2.65, 9% 2.79, 2% 2.64, 7|&% 3.092 UYEetxteH,
prototype 2% & 2.74, ¥k 2.82, A3 261, 7|Z%= 3= YyelEgt 28y
ol EYF 9%l Ao)7F 1%t} Prototype 3 ¥ 3.06, Y= 2.7, A7
241, 712% 297= 4Eigow, & HoM M 2 Adgs Hn
prototype 1, prototype 29} A1 Zfo]7} AATt. oleldt ANRE ngow

S Adstel #F sampled A2
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Table 2. Sensory evaluation result of jelly stick hangover cure product.

Sugar Preference
Sample Flaver Texture
content chart
Prototypy 1 2.65 +0.65° 2.79+0.77° 2.64+0.73° 3.09+0.9"
Prototypy 2 2.74+0.75% 2.82+0.67¢ 2.61 +0.95° 3+0.85¢
Prototypy 3 3.06 +0.85° 2.7+0.8° 2.411+0.78% 2.91+0.83

Values represent mean = S.E. (n=34). Different lowercase letters (a—b) in same column

indicate significantly different at p<0.05.
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Table 3. Nautritional Analysis of jelly stick products using Korean Pear

concentrate.
_ 19 GFE
ol ok z] t} slak
ceEw 1008 e A E v
& 104.76 Kcal
UE&F 37.86 mg 2%
sl 2544 ¢ 8%
CRis 7.29 g 7%
el 0.04 ¢ 0%
SR 0.00 g 0%
Ed Xt 0.00 g
= ~H = 0.00 mg 0%
ol 2 0.66 g 1%
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B oAFoAE 2 v NS F4 4F(aromase H2, cellulase A3,

cellulase T4, pectinase PL)2.& ®3&}o] Total phenol &3 ADH &4 =

% Fstu, ol FEdol AxT AAFAA d2g Balvg HAsur

™
o

_1

ol
S
32
o

L84 4ToR EHT v w5 F odlw S AT 43, T s
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