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Process of Natural Food Products for Agricultural Products in Jeju Area
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ABSTRACT

materials from Jeju agricultural products (potato.

After freeze-drying 23 kinds of

carrot. garlic. citrus, barley. soybean. sesame etc.)
and seaweeds (hijiki and sea tangle) etc.. mix and
made 7 kinds of natural food products. Natural
food products confirmed characteristic of health and
functionality through sensory evaluation. According
to result that consider the calorie and the ratio of
beans and cereals. sensory evaluation showed better
score high to the products which was made higher
ratio of beans than barley. Specially. when the ratio
of beans and seaweeds were elevated instead of
making barley’ ratio reduce, their taste and flavors
were better. Also, the taste and flavors of products
to add panbroiled-beans were better that things to
add freeze-drying materials. And mixing liquid was

better milk than natural water
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Table 1. Material for made out product.

Group Materials
Cereals Barley. Foxtail millet. Glutinous millet, Soybean. Soybean black. Sesame. Sesame black
Vegetables Onion, Cabbage. Garlic. Carrot, Potato Pumpkin. Water dropwort
Seaweeds Sea mustard. Seaweed fusiform. Sea tangle
Fruits Citrus fruits
Medicinal herbs Angelica keishei. Aloe. Pine needle. Mugwort. Crown daisy
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Fig. 1. Flow diagram of sample food product.
Table 2. Mixed ratio of materials for product preparation(g).
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Picture 1. Comparison after hot air drying and freeze
drying.
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Table 3. Moisture contents of materials before and after freezing dry.

Sample Moisture Sample Moisture
Before After Before After
Barley 11.9 74 Sesame 49 1.7
Foxtail millet 13.2 76 Sesame, black 5.1 1.6
Glutinous millet 12.2 7.3 Sea mustard 90.6 7.3
Sovbean 9.7 7.1 Sea tangle 91.1 i
Soybean. black 117 7.0 Seaweed fusiform 88.6 7l
Potato 84.2 7.3 Citrus fruit 89.3 4.5
Pumpkin 91.2 7.3 Mugwort 88.5 7.2
Water dropwort 93.1 6.9 Crown daisy 91.6 7.1
Onion 90.2 7.1 Pine needle 87.4 6.7
Cabbage 90.6 6.9 Angelica keishel 87.6 71
Garlic 64.3 7.3 Aloe 98.2 70
Carrot 89.6 7.1
Table 4. Analysis of food component for materials.
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Bl }a] 16 1.5 0.1 33 1 24 2 250 1499 0.06 10 -
3 &t 34 1 0.1 8 0.4 16 04 - - 0.04 8 16.92
Al g 31 14 02 73 0.8 38 0.4 3 20 0.04 29 214
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Table 5. Sensory evaluation score of product foods.

R4 EE(J. Subtropical Agri. & Biotech.), 19(2), 2003

Sample Water T Milk Flaver Colar Water el Milk
A 27 31 3.1 26 27 3.1
B 33 35 32 29 32 35
C 3.4 37 32 29 32 37
D 36 39 34 3.0 36 39
E 38 11 3.4 3.0 3.8 42
F 34 37 36 3.0 35 37
G 37 39 36 3.0 3.8 39
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