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X MEEA FobAh.,  EE, QFEE, AW GO g Fol F& kAU ARE ARE Al

ﬁ

WE oA oIy} FH 22 (Shin ES, Ryu HS. 2008. Effect of Ingredients on In vitro Digestibility
and Physical Properties of Ginseng-Chicken Meat Porridge. Koreans J Food Cookery Sci 24(3):273-281;
Choi SK. 2007. Quality Characteristics of Demi-glace Sauce with Pine Mushroom and Mushroom Powder
Added. Korean Journal of Culinary Research 13(4):119-127; Shin KE, Choi SK, Rha YA. 2009. Quality
Characteristics of Tarakjuk added Ginseng(Panax ginseng C.A. Meyer). Korean Journal of Culinary
Research 15(4):86-98)7} /A=l ¢low Ag7|5A ARAES H71s €2 (Hong JY, Choi YJ, Kim MH,
Shin SR. 2009. Study on the Quality of Apple Dressing Sauce Added with Pine Mushroom(Tricholoma
matsutake Sing) and Chitosan. Korean J Food Preserv 16(1):60-67; Kim SY, Lee WC, Kim HB, Kim AJ, Kim
SK. 1998. Antihyperlipidemic effects of methanol extracts from mulberry leaves in cholesterol-induced
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hyperlipidemia rats. J Korean Soc Food Sci Nutr 27:1217-1222)¢] 7|t Q).

o1k e WS XA ZERFEA . Ul UEI (Arelliaceae) €143 (Panax)ol Zahd, 1 BglE <t
(Ginseng radix)olg} 3&}o] ofgo=w A3 U}, S-S Panax ginseng C.A Meyer® Carl Anton Von
Meyer (1795~1855)7} W3 o=, 7|4 'Panax' o ALE S HAR Pan(al)? Axos(cure)®] Hojz o
He x83t= on|o]th(Kwak YS, Park JD, Yang JW. 2003. Present and Its Prospect of Red Ginseng
Efficacy Research. Food Industry and Nutrition 8(2): 30-37; Seo CH, Lee JW, Kim NM, Do JH, Yang JW,
Chang KS. 2003. Quality Characteristics of Korean Red Ginseng Powder with Different Milling Methods. J
Korean Soc Food Sci Nutr 32(3): 370-374). olate woll A Al At R 7hE W] wEl 5=
A Az b 4, Ak A E A2a AAS o BA gd RS ik, ks BEE e &
= B Sl dAAT @ T AxRE AL HFHeRE E/FScH(Choi JE, Nam KY, Li XG, Kim BY, Cho HS,
Hwang KB. 2010. Changes of Chemical Compositions and Ginsenoside Contents of Different Root Parts of
Ginsengs with Processing Method. Korean J Medicinal Sci 18(2): 118-125). 4+ 70 % WA 75 % °]%
of FE& TRt SlolA SEe A Adey 7 glole Aol ol Yrh(Park HW, Park JD, Lee HJ, Kim
DM. 2000. A Study on Distribution and Packaging of Korean Fresh Ginseng in Domestic Markets. J Korean
Soc Food Sci Nutr 29(6): 1151-1154).

Qe Fa of 21 F5 olge] WAmAtol =R MAEIA YYBYRAZ F
JobdEAT, dE4 FFER, Y AT Sol BAHACH, o)E Jsort JU P} AN L Y
FUgs, FYnAE, FH g\

efficacy of Korean ginseng. J Ginseng Res 26: 111-131; Kim SS. 2009. Speech: Ginseng saponin contents
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ratio control and evaluation of the efficacy. Paper presented at 30th Annual Meeting of Korean Society
of Food Preservation, November 13, Chungnam, Korea pp 87-99), 771 7WA(Shukla R, Kumar M. 2009.
Role of Panax ginseng as an antioxidant after cadmium-induced hepatic injuries. Food Chem Toxic
47:769-773) T =m0l Waxink vt

L3 QIAMS o] &3 AE i 9w A= Ak AHA] A (Yoon SB, Hwang SY, Chun DS, Kong SK, Kang KO.
2007. An investigation of the characteristics of sponge cake with ginseng powder. Korean J Food and
Nutr 20: 20-26), <4 &¥7](Kim HY, Park JH. 2006. Physicochemical and sensory characteristics of
pumpkin cookies using ginseng powder. Korean J Food Cookery Sci 22: 855-863), 14} F-7]1(Kang HJ, Choi
HJ, Lim JK. 2009. Quality characteristics of cookies with ginseng powder. J Korean Soc Food Sci Nutr
38:1595-1599), A4t AFH-(Lee HS, Kwon KH, Cha HS. 2009. Quality characteristics of Chun-dubu (whole
soybean curd) with added ginseng powder. Korean J Food Preserv 16:192-197), <14} Z¥(Sung JH, Han MJ.
2008. Quality characteristics of jeungpyun manufactured by ginseng makgeolli. Korean J Food Cookery
Sci 24: 837-848), A Z=r4=(Kim EM. 2008. Quality characteristics and shelf-life of rice noodles
prepared with red ginseng powder. Korean J Culinary Research 14: 161-169), W4l £4F =4 71 v
21 (Kim AJ, Han MR, Joung KH, Kang SJ. 2009. Quality characteristics of brown rice dasik addition of
white, red and black ginseng powder. Korean J Food Nutr 22: 63-68)9] 33+ A+ 5o] Q).

H 2o BEolE Ao 2x 2oled, A A H7|5S U7HF wiso] 4o shaEH et 2
o] 19l 234 FEdo] 9o, wEd gAER 27| % dtu WZAAAA A Hr|w gtk FYo EH:
A-HE FY3 AXHE &o 7lxH 28E ¥ 24 ¥4, JtrEHde dxEE ¥ ARy F9, 7]E
ZEFoY of2EE YE 2FF FY, o= FY, SEenws 92 FAEA FY Fol Ath(FAbu AL
A oo}
FH 2o A AES 553 B wid JsErt o, FEHI 5] A gAXE folu w=okAlE
AEorg FHuy g om(Lyu HI, Oh MS. 2005. Quality characteristics of omija jelly prepared with

varios starches by the addition of oil and chitosan. Korean J Food Cookery Sci 21(6):877-887), ZZ|%F
of tidts] FTasto]l jijtellA 7= zFFol A Stel 2 J¥FS vAA ®rh(Jung HA, Joo NM. 2005.
Optimization of jelly preparation from nopal by response surface methodology. Korean J Food Culture
20(6):695-702).  HolE 7158 ARE HIRg A AFe] A77F @ol o]FoiA 1 lon HHE AT E

L

= A (Kim IC. 1999. Manufacture of citron jelly using the citron—extract. J Korean Soc Food Sci Nutr
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28(2):396-402), <t](Kim BR. 2006. Characteristics and optimization of the mulberry jelly
manufacturing condition. Masters degree thesis. Sookmyung Women's University of Korea. pp 28-29), <]
(Lee GD, Yoon SR, Lee MH. 2004. Monitoring of organoleptic and physical properties on preparation of
oriental melon jelly. Korean J Soc Food Sci Nutr 33(8):1373-1380) 52| A7} Ru¥n} ot &A] ¢
ol B3 APE BEAFY(Yu OK, Back HI, Cha YS. 2008. Quality Characteristics of Pudding Added with
Bokbunja (Rubus coreanus Miquel) Fruit Juice and Bokbunja Wine. Korean J Society of Food Culture.
23(5):616-620), 2w A AFI(Jung YH. 2008. Preparation of High Quality omija jell-pudding using
water extract of omija, Fruit of Schizandra chinensis. Masters degree thesis. Catholic University of
Korea. pp35), 14+ A (3= FAESTH 52003-0078107%) To| Jovt, =4 Fdo| #3 Are A¥3
Aot}
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AEE AAA(LE Minoltarl AF; (R-400)E ARS8l L(WE T WAR) a(AAE/54%) p(FA%E/
FAE) gk S48, dE (Hunter) L gt(AA%), a gh(H %)

-1
2 b AR 47 3 9 U S
o

T FaoeZ YeRATE. o] w] A}83 EF WP (standard plate)
1

ZAL E Al59 WS Rheometer (YE SUNAF A% CR-200D)E Abgdle] L2 B E 50 mm/min
EE2 2 anE AYE ul YeEhdE 229 HEAY e kef 2 UERNATLE

gz B AFEE FHLE SIAE 4 on, ol AE 3 g 950 20 g¥ Hol 4TolM #£3 F "xA B
A7) Fdo| i ARE 2 3] v A=A (two-bite compression)dte]l SAsR o, A =1L 7] £ 1
o 2o ARE NS u dojX & F-A F(force distance curve) SEZFEH Hax T2 4F
=3ted A E(hardness), F-#/d(adhesiveness), -§3F’d(cohesiveness), ©&HAd(springiness), HNITA
(chewiness) ¥ A (gumminess)S FAHUTE.  SAAE ZF A= digte] 12 3] vbE 43 HAFgo=2 7
AlsFATH.
F1
vtetrl g vl
A A &5 1.00 mm/sec
A &5 1.00 mm/sec
A & &5 1.00 mm/sec
2E# < (strain) 10 %
A ZF 5 sec
EgA £33 S E (auto)
Eg]AY (trigger force) 5g¢
Z2H 20 mm 27
5 HGrhe s HJUF Ao F5e FUF 8 10 S ude® A, &, uuk, Auk, g, 227k AA
AR 71ZE T 7 7 g5 digte] 9 A HEWE o] &ste] Hrisigion HAL Mg FOoW 9 A, BF
W5 mg ygmd 1 gJog pRE VTt FS4E 5L HAeR #UEEE s TS, AT 5
Al AE 3 7w H3] AP B8] AEstes el
A AL SAS 223 o] 835t Duncan®] THEHH A (multiple range test)S AAISE AlE7E] 9
AL EA4 8 TH(p<0.05)

AREn gade] AAR FHL Al 00 FAHE AL Agne] BB ATt AgAldE

=
B4 @ wes ody RS AANI
2

A< Halldarl A& RG-100)E AFE3te PgoZ 0.2 mm WA 0.5 mme] FAZ

&5kt

2. 92E- A7

THE kel SRS VR 3590 HAE-M(FAIA AFGAL Al F9)E HIbste] 4TAlA & UlA] o]
E AFsly, 9rEW & 41 Lol AE ARSI

3. FAF EEtols FYo Ax

3% GEACT FEH G4 EEtolxe] uPFET Alge] &8 € 90T WA 100Ce 252 2 A 5 &
EE 30 A 40 & s FEekith(Rl o] 1 WA 3 1 2 WA 5 & Hlatd] 4, vlae] 5 2 AAl 1 30
A 40 &), A Sl FHEd wizkx] srgeioirt g ES (ML AlxR), WAAR(FA 3 AL
AL Az FY), AL E(ZFH 2 ROQUETTE FRERESAF A|Z%) |, TN EFEAL Ax), TAMUERE(HS
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FhE A

SEoA Yo % date] ®

* 2
Hlawd 1 | vlag 2 | vlad 3| vHlaud 4 Hluld 5 A 1
7+ A3k 2UA 5 2| 2 WA 5| 2 WA 5|30 WA 40| 30 WA 40| 30 W= 40
= 7 7 7 7
35% 9AEY & 10 3 3 3 3 3
J 1HE
35% 91EY =& 50 50 40 40 40 40
T AlE
s AR, 2 2 2 2 2 2
e 8 2 5 5 5 5
el E 3 3 3 3 3 3
<ALk 0.15 0.15 0.2 0.2 0.2 0.2
TINIEE 0.15 0.15 0.2 0.2 - 0.2
el 0.2 0.2 0.2 - - 0.2
Rzl 0.5 0.5 0.5 0.8 1.0 0.6
A A 26 39 45.9 45.8 45.8 45.8
3HAl 100 100 100 100 100 100

FAF SEfol 2 M ET A|Ho] B Wi 90C WA 100Ce %2 2 X 5 &
|

T F adEo] vhetekA Fob oY A4 FReHE 1),

Hlate] 1M SAER F% kel Awel gat Mgl o] wWol wite] FHov], wyze) Fo] wol 9
w22 ekgkeh. vlael 204 Awe) Fg Fou, WAEY F& atel Adel Fol wol ofuld w
srel 73,

Hlae] 37 AAle] 1& Aldel ¥ 40 FFEE F A0 wka Ngke] HAI 28T o]Fo] we JEEE
dehlgch.  wlae] 39) A Aesh g BAS sbRod, dAe FE 0.1 FF S/ A6l 1014
= ogeol o A4 b A% BYS 2t Qo aud,

G4 gefolx Fyol F4 W7t

A7) vlale] 4, Blad 5 2 AAld 19] wign]o] wEl AzE FAF EEfela FHE 37ColA AFstEA F2
< F7FsIATH(7he] wE shE AlE).
AAe 19 wigho] wel AzE 4 EEtols FHo AR V7HE APHNS = 3 9 & 4o YERAT.
1. 9%
b FHo A% F G WeEE 7] % 39 YeER ST
Z 3
A 712 ()
0 2 4 6 8
35.70= 35.03+ 35.90+ 35.87= 35.83+
Ao 1
01072 0.06" 0.10% 0.06 0.06"
o 35,5+ 35.83+ 35.80= 3573+ 35.70+
) BHX HIDLOﬂ 4 -Ba Ba Ba Ca Ba
0.06" 015 0.10™ 0,06 0.30
- 36.97+ 37.33+ 37.27+ 37.23+ 37.20+
H] 29| b
0.06* 0.06 0.06*™ 0.06*™ 0.10
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2) -
A3 zk

i

B+ FFA X (Mean £ SD) o] T}

rlo

" 9 (colum) o] o2 E&H(a WX ¢ 2 ab)ot F(row) W] T2 £AHA WA O FoHo=z Aol7 &
< YERHTH(p<0.05).

AA 18 AR %7] 35.70 ° BrixelA A 2 3 A 35.93 ° Brix® =7} vo) o] F A

8 FA4) 35.83 ° BrixZ WelSlt.  wlud] 4= A %7] 35.57 ° Brixew, A 2 FA Frtsitor ga
3le] A 8 FA 35.70 ° BrixE uYERAATH Hlale] 5& AR %7] 36.97 ° Brix¥eomw, AF 2 FA
37.33 ° Brix® =718t AA 717bo] AGFE fAadhs He¢S BHol A 8 FA4 37.20 ° Brix?
717F <k vjald 55 AAld 13 Hlalo] 4 Bt} Fevt fod o072 A e

30
K
2
o

2. pH 3 A=
Tt FE e A T pHek At AARE §17] 5 4l ERAAT

F 4
A 7217 &
0 2 4 6 8

4.36= 4.45= 442+ 432+ 430=

AAld 1
0.02% 0.02* 0.02* 0.01* 0.01*
4.38+ 4.47+ 431+ 4.30+ 4.28+

pH H o 4
0.01** 0.01* 0.01“ 0.02% 0.01*
439+ 4.40= 433+ 4.31= 429+

vl Lol 5
0.02* 0.01% 0.02% 0.01*™ 0.01*
0.96= 0.94= 0.96+ 0.97= 0.99=

HAl 1L
0.024% 0.024 0.024% 0.034® 0.02%
0.91= 0.94= 0.96+ 0.94= 0.93=

A5 vz 4
0.02% 0.02°" 0.02* 0.025% 0.02™
0.95= 0.95= 0.95+ 0.95= 0.96=

vz 5
0.02 0.02"" 0.02* 0.02* 0.02%

A ge A+ EFHAX(MeanxSD) o]t}

g el te BAG UA ¢ 2 ash A e tE BAG UA O felden Aelrt e e

pH #h2 BE AlgolA W $25 Bk, A% 4 T4 Ao 12 4.42, vlae] 4= 4.31, ¥lae] 5%
4.330% A&7 foA zelE UEATH(p<0.05). A7 7] AAle 1¢] pHE 4.36019 oW, A% 2 T4
FL A 1Kol AYSS daste TS Byt v 45 AF 27 43804 AF 2 FA 4.47
= feldon Frhetgon olF AN Pastel 44 8 FAl 4288 UEUth  wad 55 A4 27
4.399 01, AF 2 T4 4.4002 F ZolE Holx edtjrt o]F fadle] A 8 A 4.295 UERIT
D-Ze Rl a-1,4 APOE AAH wEA BWA AU A7k A plio]l FFS A BE A0E wuH
vl 9Jth(Shin KS. 1999. Various pharmacological activities of pectin and its potential application.
Food Sci Ind 32:91-101). X% EE&A4FS H71e A E AxA A9S H7kstel® pl W7t gle o=

a¥E8k 9uk(Jin TY, Quan WR, Wang MH. 2010. Manufacturing characteristics and physicochemical
component analysis of bokbunja(Rubus coreanus Miquel)Jelly. J.Korean Soc Food Sci Nutr 39(4):554-
559.). pH A3 A7l 71E AFet FAEE Aelnt

s A AA HEE PFe venh. A AR BTN Ag 7)zte] A¥ss

ol\

7}sk i3

rfr

%! B

0
tlo

_10_



[0070]

[0071]

[0072]

[0073]

[0074]

[0075]

[0076]

[0077]

gom, Al 1 dele] A7z <ls) Awst frolHon Fobel

rie

F 50l YERh I

on

Aog ddEtk(p<0.05).

==53

10-1525938

Z5
A7 717 &)

0 2 4 6 8
0.008= 0.006= 0.005+ 0.003= 0.001+
dAol 1 ) . . .
0.00475 05" 0.005°™ 0.005% 0.003°
. 0.010+ 0.010+ 0.013+ 0.020+ 0.010+

27 2 ) ol 4 ;
rmness 0.000™ 0.000™ 0.005™ 0.004%® 0.000™
Wy 0018 0040+ 0.044= 0.045+ 0040+
0.006 0.000*" 0.005%® 0.005™ 0.000™"

2)

Ao A+ FFHA(MeanxSD) ot}

3)

g el the Bk WA c, ab,
ERITH(p<0.05).
Hlawe] 5 AAe) 13t wlae] 4o sl A%
S 2% Fwsh woldys]l WEelgm
kgfﬂa’* AR ARk AR gast

o0 0.020 ki 2 BT} A% 8

Tvm sl 8 Tl dashs AEe U
4, M=
A ¥R A% F AR WaE ] 6o

abc & bo)et & Wl thE

_11_

A% 571 A 01]

BAA U4 O Folgow Aot 9g

)

to

ol o] Yol WesF
1—4 A3k

Hlnld 45 A% Z7] 0.010 kgfolR e,
Hlale] 5% A %7] 0.018 kgfol o

FXE 0.008
A%
, A6



[0078]

[0079]

[0080]

[0081]

[0082]

[0083]

[0084]

[0085]

[0086]

on

£50l 10-1525938

F 6
A 71 &
0 2 4 6 s
3273+ 3230+ 32.57+ 32,07+ 34,50+
AAd 1
031789 g 74t 1.10%* 0.75% 0.534%
3303+ 3280+ 33.43+ 33.63+ 34.20+
L 2 4
2344 1102 138 0.854% 0.60%
34005 3207+ 33.23+ 3327+ 35,30+
Hwd §
0.56%? 1.75% 161% 235% 1.30%
0.80+ 1.67+ 0.50+ 037+ 0.13+
A Ad 1
0.30%® La4? 078 .06 040"
1.00+ 157+ 0.87+ 050+ 043+
a H] o of 4
0.10” 0.06** 021" 0.10* 0.25%
1.23+ 2.13+ 0.53+ 020+ 0.17+
a@d 5
0322 0.124° 0.06% 0.20%¢ 0.12*
330+ 3.67+ 3.33+ 3.07= 270+
AAd 1
0.504 1.104 0.21™ 0.6748 0.44%
137+ 2.87+ 3.83x 343+ 3.00+
b H T 4
0.21* 046" 0.12* 015 g20*™
147+ 2.83+ 3.10+ 257+ 233+
H g 5
031% 040 0.20% 0.06"® 0ss®

2)

i

B+ FFA 2 (Mean £ SD) o] T}

rlo

A5k

" e o BAka WA d, ab 2 ocd)sh B W ThE BRHA WA O foHom Zol7t 9e
tH(p<0.05) .

HEL e BE ARAN gastol 375 48 dehiglt. A 18 A% 2] 327308 34
gom, A% 2 FA 32,3008 gasbl FAn.  wlae) 4 A 27] 331301900, AF 2 A
Fasth 7keke Age denidnh.  wlae st A9 27 34100900, A% 2 FAl 32,972 s
= A4S woltt ST

o

eyl

AU gt RE AROIA 2 FA S Bad AE et

FAT(b FHE EE ARA Z7tsiert Zasksit. AAd 12 AA %=7] 3.300]9 ZA) 3.670.%
FARIL Gashe ABE wATh Ml 4t A% 27 Ly2 BAEACH 6 TR SAT) 2ad
= H] o] 174 27] 147019001 3 F4 3.100.2 F7lsltrt #asdnt

E,
L
:I:‘:
o
ﬂ
)
é
el
S
)
é
el
N
N
N
N
N
ol
s
o
o
o
L

S yehdth ol Qite] Pt £l of
n A FFeEla g 011\1 7]—°ﬂ XJHOH /]6]] Q&}g} kg0l dojuybr] wlio]th(Song MR, Kim MR, Kim HH, Chu
S, Lee KS. 2010. Quality characteristics of ginseng jung kwa obtained by different sugar treatments. J
Korean Soc Food Sci Nutr 39: 999-1004.). 3 ZAo|A 4 F9 HE(L 3he Z7te g% (a 3 ¢
FA=(b o Fiae i d2EY A Avier ddH, AsiA 1 T F2 Aol AA FFE 7|
A4 e o2 Al

5. Eﬂ_/_\_jj

AR FHe) BaA B4 23E s/ E 7ol vehleln,

_12_



[0087]

[0088]

[0089]

[0090]

[0091]

[0092]

[0093]

on

£50l 10-1525938

Z 7
E]
A Ao 1 vl pol 4 H o 6

Fr  (g/ab) 89 4744 577 126 3046 64° 533.92+29 69™

B (g:s) -49.87+11.00" 88.68+9.01° 2202 1644 67°

gad (%) 0.94+0 01° 0.95+0.00° 0.96£0.02°

234 (%) 0.5240.01° 0.53£0.02° 0580 04°
A4 (dyne/ar) 46.9542.20° 66.6245.56" 308.84+21.74°

484 (o) 43.94+2 06° 63.01£5 26" 296.78+23.41°

2 A&

A ke Fo+ T2 (Mean£SD) o]t}

in

U el ve Baa WA o #OH02 Aolsh 98 HeIt(p0.05).

7d % (hardness), 5-Z4(adhesiveness), & (springiness), 2A1/Z4 (gumminess), 234l (chewiness)&
J27bol hal oMol Aol FERNATH(p<0.05). Ami ulae] 57b 533.92 g/an = VY S %S e
No1em, AAd 10] 89.47 g/ar2 7b W @ Jeht.  FAAYE vlae] 57F -202.16 g.s2 M
& Ags Bolon AAd 18 49.87 g.s, Mlad] 4% -88.68 g.s9 @& UL w©EAge A4 1,
vlae] 4, wane] 571 zkzF 0.94 %, 0.95 %, 0.96 %= W]S5=d AFS AT, S84 (cohesiveness)S M m
o 57} 0.58 %= 7P =& gh& wolen, AAld 13} wae] 4= 242 0.52 %, 0.53 %= ' zfo]E HolA| ¢
AUk, HAAFL il 571 308.84 dyne/cr® THY =& 7S Hown, AA o 10] 46.95 dyne/ari, Bl 4
7} 66.62 dyne/anr®] e YERNATH. WAL wald 57} 206.78 go 2 7PF Eokom, A 1o] 43.94 g,
Wil 47} 63.01 g9 7S TR

>

I

¥

o] %9 7—%}"“*1 A%, B4, A, A, AP we e do] FUESFS ol wolAe AFS
YeEPES & F AT olAE S o] &% Hgol A AFdA HUMEo] TESE AR, ©EA
%;S*é, A 2 RelAdel gro]l F718 vk Bar(Park GS, Cho JW. 1998. The Effect of Addition of Agar
on the Texture Characteristics of Peach Jelly. Korean J Food&Nutr. 11(1):61-67)¢} & 7S e
Aojek.  =F, FHo EAS I ke Jgs w2 o= Aukdr.

1

AR FHel B @b AnE o] E 8 W K 9o g,
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on

£50l 10-1525938

Z 8
A4 717 (F)
0 2 4 6 8
788 7.88 7.88 738 763
Al
AL g9 o850 +125° +£0.92° +0.92°
A il o 4 7.50 7.50 7.25 7.50 713
+0.76* +1.41° +1.28° +0.76° +113°
7.00 7.25 6.63 6.25 6.75
Hl ol b
£1.07° £0.89° £130° £1.04° +0.89*
— :333 g_nna J-‘_(na :.ba .«.aoa
+0.83 £0.76 £130 £113 +131
) 7.00 7.00 6.25 7.25 6.88
5] il
2 +1.07* +1.31° +1.16° +0.71° +136
. 6.63 7.50 7.50 6.38 7.00
ae
+1.06* +0.76° +131° +1.77° +107°
] 6.88 713 7.50 7.25 7.25
Al 4]
AL o +1.13° +1.07° +1.04° +0.89°
- - 7.00 6.88 6.63 738 6.88
= * +1.51° +1.46° +0.74° +1.19° +0.99°
i 7.13 7.38 7.00 6.25 6.50
nt
£0.99* +1.06° +1.60° +] 49° =120°
i Anil 1 7.00 7.88 6.88 6.63 738
= £0.53" £0.83° £0.99" £0.92" +0.52™
s WP A 73 7.00 7.25 713 ins
+0.74% +0.93* +1.04 +1.13° +1.04°
i el 738 7.25 6.63 6.50 6.13
[0094] +].19° +0.71* 2.00° +1.41* +1 .36
F9
738 738 6.63 6.63 6.88
Al ]
AL g0 +1.19° +1.60° +0.92° +1.13*
o o] — 73 7.00 6.88 6.63 6.88
ke A - +1.19% +1.2° +0.99° +£0.92* £1.13%
waos 600 713 7.00 6.63 638
<R
+1.31° +1.46 +1.20° +0.92° +1.60°
6.75 7.25 7.00 7.00 6.63
}él}\] ml 1 a 3 -3 a a
+1.04 +1.16 +£0.76 +0.53 +0.92
glerol Aol ol 4 7.00 7.00 6.75 6.88 7.13
Hl A 2 +0.76° +1.2° +1.16° +1 46° 4113
i 50 & 5.88 7.00 6.00 6.00 563
Eile
+1.64° +1.07° +131° +0.76" +1.19°
7.25 7.50 725 6.75 738
Ao 1 2 5 i a a
+0.71 +0.76 +0.71 +0.89 +0.74
AA=ol |zl 4 7.13 7.13 6.75 7.13 6.88
Al T ut
J=zx +1.13° +0.99° £]128° +]13* +] 25°
W0l 5 6.38 7.00 625 6.00 5.63
AL
[0095] +0.92% +0.53° +1.16" £0.76" +1.06"
2) _ . — -
[0096] 2§k it + EFAAF(Mean+SD) o] T}
3) - -
[0097] g U9 tE A (a, b @ ab)E FYHoz 2|7} &S YERATHp<0.05).
[0098] Aol ek 713 % Hrt Ay, AAld 13 vl 45 AF 7]z < 7 A9 =& HS5E YERIa, vlaly
5v A% 717to] Ay wrel fHAdte AIdFS BT



[0099]

[0100]

[0101]

[0102]

[0103]

[0104]

SE561 10-1525938

32

Foll oAM= Aafel 1ol AF 713k &k 7 ~ 8He] w2 HeE dAew, A 8 FAl Hlald 47} 6.88

A, Hlald 57F 7S kTt

wgta Agtel tid Vg Al 10] A% 7Ieeh THE w2 A wten], ol Hlald) 49) Bl
59 &AM E YERIT.

ofyte] AL AAld 13} vlald] 47} Hld AeE dden, Hlald 5= ofFh w2 s Wkt

S etol A 2] Eﬂéﬂ(iﬂ%)% AA e 12 A% 7|17 Bk Skt Hacks AES 1o A 8 FAE 6.63
} 8 A 71372 UM A JEsten, vlad 5= 8 FA| 5.638 02 7Y v A4

Ao 10] 7.38H 08 7 Egow | Hluld 47} 6.88-S weton | Hlud 57} 5.63H S

olike] Anz AW HArieH= Ant AT AWEG A Wl ol ¢4 NEES HAF 5 glon],

Fe] Wikl woldSE Vst "ol  glol, #He) w4 ¥o mdE W 1AL © 0.6 THw
A7 b AAd ol 0.8 THUE Z2Hee AF 7|EE0 odES E 4 9SS Fed F gyt

=y

L=20
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Axol 1: 3% 3% | AAol1:35 A
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