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Studies on Cnidium officinale As Natural Spices
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Abstract

This study was performed to develop natural spices using Cheongung (Cridium officinale) which is one of the
Korean medicinal plants, Cridium officinale is a perennial plant of the Umbelliferae family and is widely distributed
in Korea. The overall acceptances of flavor and color, and the masking effects on meaty and fishy flavor of
Cnidium officinale were investigated by sensory evaluation. The overall acceptances of fresh Cridium officinale were
the highest, followed by freeze dried and hot air dried samples. The meaty and fishy flavor of cooked pork and
fish were significantly reduced by the addition of fresh, hot air dried and freeze dried Cridium officinale. Cnidium
officinale showed similar or higher masking effects on meaty and fishy flavor compared with black pepper.
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Table 1. Color measurement of Cnidium officinale as influenced by drying methods
Fresh Slice oL dl’ymgPowder Slice et o Powder
L 87.97 £ 1.39° 71.67£4.52° 78.61+0.27° 89.24+0.86" 89.79£0.30°
a -2.54+0.29° 0.58£0.49° 0.43+0.06° -1.67£0.43° -1.4440.10°
b 17.814+1.69° 21.94+1.46° 1575+ 1.11° 20.02 4+ 1.06° 14.40+£0.20°

Scores are mean+SD of 8 replicates.

Scores within a row with different superscripts are significantly different (Duncan’s multiple range test, p<0.001).
L : No reflection(L=0, black), diffuse reflection(L=100, white)
a : Scale ranges from negative values for green to positive values for red.

b : Scale ranges from negative values for blue to positive values for yellow.
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Table 2. Sensory evaluation of Cnidium officinale by
different drying methods

Hot air Freeze

Fresh . X
drying drying

Preference of Color 6.75+1.86" 4.304:1.49" 6.00+1.56
Preference of Flavor 6.95+1.43" 545+161° 5.85+1.60°
Overall Acceptance  7.00+149" 505+128° 6054136

Mean *standard deviation(n=20).

1 : extremely weak or extremely dislike,

9 : extremely strong or extremely like

Scores within a row with different superscripts are
significantly different (Duncan’s multiple range test, p<0.01).
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Table 3. Sensory effects of Cnidium offcinale by different drying methods in pork

Pork Added with Added with Cridium officinale (0.1%)
pepper(0.1%) Fresh Hot air drying Freeze drying
Meaty flavor 5.75+245 295+1.61° 3.75+247° 3.25+243" 3.60+2.26°
Plain taste 4.35+1.50" 4.75+1.41° 5.05+1.73° 4.90+1.94° 5.05+147
Acrid 2.50+1.91 295+1.82° 2.30+1.75" 3.45+2.54" 3.10+1.86"
Characteristic flavor of spice 2.5041.88° 6.65+2.03" 4.30+2.13" 5.90+2.71" 5.70+1.87"
After taste 450+1.47° 6.25+1.29° 5.40+1.93" 6.40+1.79" 6.15+1.66"
Overall acceptability 4.00+1.41° 5.7042.00° 5.55+1.67" 5.45+2.11° 5.30+1.56"

Mean +standard deviation(n=20).

1 : extremely weak or extremely dislike, 9 : extremely strong or extremely like
Scores within a row with different superscripts are significantly different (Duncan’s multiple range test, p<0.05).
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Table 4. Sensory effects of Cnidium officinale by different drying methods in mackerel

Mackerel

Added with pepper

Added with Cnidium officinale (0.1%)

(0.1%) Fresh Hot air drying Freeze drying
Fishy flavor 6.35+1.87" 485+223° 5.10£1.97° 285+ 1.81° 3.50+1.93°
Plain taste 5.10+1.89° 520+ 1.40° 4.75+1.80° 5.10+1.83" 5.70+1.89"
Acrid 2.60+1.57 2.4041.47° 3.05+1.90° 320204 320+1.88°
Characteristic flavor of spice 2.65+1.76° 4.55+2.74 3.85+1.98% 4.65+2.54" 3.95+2.28%
After taste 4.50+2.21° 5.50%2.19° 5.00+2.13" 5.45+1.82° 495+1.61°
Overall acceptability 4.35+1.75" 5.15+2.28" 5.10+2.15" 4.70+1.89" 5.10+1.71°
Mean t+standard deviation(n=20).
1 : extremely weak or extremely dislike, 9 : extremely strong or extremely like
Scores within a row with different superscripts are significantly different (Duncan’s multiple range test, p<0.05).
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Table 5. Sensory evaluation of beef stock added with
Cnidium officinale
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Table 6. Sensory evaluation of chicken stock added with
Cnidium officinale

Added with Cnidium

Added with Cnidium

:eeli officinale C::;l;?n officinale
oc 0.05% 0.1% 0.05% 0.1%
Color 5.00+0.00° 4.78+1.22" 528+0.75° Color 500+0.00° 565+0.86° 572+141°

Characteristic flavor  5.00+0.00° 6.83+1.62° 6.78+1.17"
Appropriateness 5.00+0.00° 4.83+2.04"° 5.67+1.28
Aftertaste 5.00+0.00° 6.72+1.56 6.50+1.38"
Overall acceptability 5.00+0.00° 4.89+1.78 5.33+137°

Characteristic flavor 5.00+0.00° 6.53%+1.55" 6.44+142°
Appropriateness 5.00+£0.00° 5.59+1.33" 544+182"
Aftertaste 5.00+0.00° 6.76+097° 6.56+1.76"
Overall acceptability 5.00+0.00° 5.58+1.37° 5.17+1.72°

Mean tstandard deviation(n=18).

1 : extremely weak or extremely dislike,

9 : extremely strong or extremely like

This score were assigned numerical values 1 to 9 with “no
difference between sample and reference “equaling 3,
“extremely stronger or better than reference” equaling 9 and
“extremely weaker than reference or inferior to reference”
equaling 1.

Scores within rows with different superscripts are
significantly different(Duncan’s multiple range test, p<0.001).
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Mean +standard deviation(n=18).

1 : extremely weak or extremely dislike,

9 : extremely strong or extremely like

This score were assigned numerical values 1 to 9 with “no
difference between sample and reference “equaling 3,
"extremely stronger or better than reference” equaling 9 and
"extremely weaker than reference or inferior to reference”
equaling 1.

Scores within a row with different superscripts are
significantly different(Duncan’s multiple range test, p<0.001).
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