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Abstract

This study was performed to develop Cnidium officinale-flavored oils. Cnidium officinale is one of the Korean
aromatic medicinal plants. The flavor patterns of Cnidium officinale-flavored oils during storage were detected by
using an electronic nose with 6 metal oxide sensors, and a principal component analysis (PCA) was carried out.
The overall acceptability of flavor and the masking effects on fetid smell of beef of Chidium officinale-flavored oils
were investigated by sensory evaluation. In COI-flavored oil, flavor patterns between the storage samples for 1 week
and 16 weeks could be distinguished. And in COTI-flavored oil, flavor patterns between the samples stored for 1
week and 8 weeks and the flavor patterns between the samples stored for 1 week and 16 weeks in CS I -flavored
oil could be distinguished. In CS [] -flavored oil, flavor patterns of the samples stored for 1, 4, and 8 weeks also
could be distinguished. Fetid smell in beef was significantly reduced by the addition of COI- and CS Il -flavored
oils. As the storage time increased, overall acceptability of Cnidium officinale-flavored oil decreased, indicating that
Cnidium officinale-flavored oils were most preferred at 8 weeks of storage.
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B2 A ALR3 HZ(Cnidium  officinale)&
2001d 6ol AE FFAFAAM FLSFHL A
=9 HAG AAE AAT T, ZAFEZ AF)
I Hpgo]l #F Fshe amolA AR ALY
o AZ 2 EilRE AEAFAAN FYsIYe
H, && B f-(extra virgin, Carapelli, Italy)x 7}= 3%
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500 mLol AX AF 0g B E1F20g 9
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Table 1. Composition of Cnidium officinale flavored oil
Oil type” Composition
COI Olive oil 500mL, dried Cnidium officinale 50g,
COIl  Olive oil 500mL, dried Cnidium officinale 50g,
dried red pepper 20g, whole black pepper 5 g
CSI  Sunflower oil 500mL, dried Cridium officinale
50g,
CSII  Sunflower oil 500mL, dried Cnidium officinale
50g, dried red pepper 20g, whole black pepper
58
YCOI=Cnidium officinale olive oil I,
CO[I =Cnidium officinale olive oil 1I,
CSI=Cnidium officinale sunflower oil I,
CSl=Chnidium officinale sunflower oil 11
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Fig 1. Principal component analysis of sensitivity
obtained by the electronic nose of Cridium officinale
olive oil I (COI) and Cnidium officinale olive oil 1I
(COID) during storage at 20°C.
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Fig 2. Principal component analysis of sensitivity
obtained by the electronic nose of Cridium officinale
sunflower oil I (CSI) and Cridium officinale sunflower oil
II (CSII) during storage at 20°C.
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2. &3 ggolw7t s7el v o0jxl= HE
AZe Fr]AE  phthalide, selinene, sabinene,
limonene & A QoA FAS2A F83A oL
H3 A= e Apium graveolens)?] F8 HAES
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F sweet, herbal Fr™ 2 AUEz HAFol 4
gl et v FNHEE 7P PIEEAN E8E
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Table 2. Meaty flavor of beef with the addition of
Cnidium officinale flavored oils during storage at 20°C
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F Ao #3179 ¥AW masking FEE P}
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SHA ol &8tATh COT S AF 4FHE 417
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o7k QIATh (p<0.01). CSI & A% 4FRE 4
1719 FARE Z2ARoY ST FAUd o
& UAA F3hT (p<0.0D).

AZ Fu)gs Huv)e A7EHEL o, COI
cone A7 85 Frifes T2 AEEE EHFZS
v CST# CSTe Ag71el whe AR A
5% zole  YUATHTabie 3).

ol 2 AF}E A £ 4§ FF FURE
20CAN AFE BS, F 853 AFHF Fol
7o AHgstd FAWE EHHOE maskingsHAA
2 % dg F o ggdch ayER JF

€ A2dM B#de
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(Table 4). A& 839 AZFH2 TE T =Y
A AAFY AEEA HF Edh (p<0.01). F7
9 FAEA AFE AT F897] A 40 &
AFQorz® AFe Frg2 MLses AL o
- disA sttt gggc. Sk g 4 E
#Z& white sauce, mayonnaise sauce T hollandaise
sauced] F7}EtRE W AAHA ds=7t FHo

Table 3. Overall acceptability of beef with the addition of
Cnidium officinale flavored oils during storage at 20°C

Oil Storage times (wk)
type" 1 4 8 16

Qil Storage time (wk)
type” 1 4 8 16

COl 4.60+129° 4.04+135° 396+128" 3.89+123°
COIl 3934130 4.04+1.33" 3.76+1.72° 4.00+1.30"
CSI 5.62+1.62" 540+1.41° 5334155 504+1.61°
CSII 4.76+1.33" 3.56+1.59° 4.07+150° 3.91+1.59

COI 542+1.51" 5.11+£1.13° 571+132° 511£127°
COI 5.80+125 553+1.12° 609+131° 522+1.41°
CSI 5.62+1.72" 540+137" 533+135" 5.04+155
OSII 5.73+1.53° 5.82+142° 5.76+1.33" 5.20+1.36"

YCOI=Cnidium officinale olive oil I,

CO 1l =Cnidium officinale olive oil 1[I,
CSI=Cnidium officinale sunflower oil 1,
CSII=Cnidium officinale sunflower oil II

n=15, triplicated, Each value is meant+SD, I: weak
extremely , 9; strong extremely

Mean within rows with different superscripts are
significantly different (Duncan’s multiple range test,
p<0.01).

sz 0 a8 A A 18R A 43.(2002)

YCOI=Cnidium officinale olive oil I,

CO U =Cnidium officinale olive oil 1I,
CSI=Cnidium officinale sunflower oil I,
CSl=Cridium officinale sunflower oil II

n=15, triplicated, Each value is mean+SD, 1. dislike
extremely , 9; like extremely

Mean within rows with different superscripts are
significantly different (Duncan’s multiple range test,
p<0.01).
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Table 4. Overall acceptability of french dressing with
the addition of Cnidium officinale flavored oils during
storage at 20°C
QOil Storage time (wk)
type" 1 4 8 16
COI 536%1.54" 533+121" 560+1.54" 478+141°
COIl 4.56+1.36° 520+138° 593+1.66° 4.62:+184°
CSI 560159 536£132" 580%+1.59" 504+1.35°
CSII 5.16+1.69" 527+1.59" 582+1.67° 4.67+141°
YCOI=Cnidium officinale olive oil I,
CO ] =Cnidium officinale olive oil [l,
CSI=Cridium officinale sunflower oil I,
CSII=Cnidium officinale sunflower oil II
n=15, triplicated, Each value is mean+SD, 1: dislike
extremely , 9; like extremely
Mean within rows with different superscripts are
significantly different (Duncan’s multiple range test,
p<0.01).
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