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Quality Stability of High Pressure Boiled Extract of Ogol Chicken during Storage Periods

H. S. Chae"!, C. N. Ahn', Y. M. Yoo', B. Y. Park', S. H. Cho, J. H. Kim', J. M. Lee' and Y. L. Choi’
"National Livestock Research Institute, RDA, “Dept. of Animal Science, Chungbuk National University

ABSTRACT : This study was conducted to examine quality stability during storage periods, herb high pressure boiled
extract(HPBE)(T;), Korean Qgol chicken HPBE(T:), cross-bred Ogol chicken HPBE(T3), cross-bred Ogol chicken meat
hydrolyzed with flavourzyme(Ts) were pouch packaged and stored at 37C. After each period, TBARS, VBN, pH, total
microbial counts and sensory properties were determined and the results were as follows. There was no noticeable difference
in TBARS value until 42 days at the ambient environment among the treatments, but Ts showed a significantly higher TBARS
value at 56 days. There was a tendency for a higher protein decomposition as storage time increased, and in particular at
56 days, T group showed a significantly higher values than other groups. Given to the sensory properties in which overall
sensory preference decreased after 42 day, it was considered that the maximum storage time for the extract was less than
42 days at 37C.
(Key words : Korean Ogol Chicken, cross-bred Ogol chicken, boiled extract, storage period)
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T o

Fig. 1. High-pressure boilling extract procedure for cross-bred

Ogol chicken hydrolyzed with flavourzyme.

Fateia 27093t 159 P2 2= TBARS, VBN, pH, 7]
3

1) TBARS &d

TBARS(Thiobarbituric acid reactive substance)Z7-& Witte
et al.(1970)2] =) 28] Al 5 20 goll 20% trichloro acetic
acid(in 2 M phosphate) 50 mlZ& 7}s}aL, 283 14,000 rpm
o=z FAsA A7) FHS 100 mE 7L arkshar
o] Z(Whatman No.1)3t o2, ol 5 mie} TBAA]2K0.005 M
in distilled water) 5 mlE ¥F2-A1AH A& 9haoA] 1547

gk &, 530 nmoll A FFEE 2Hsto] by Aol o3t

Alxkated .

TBARS(mg malonaldehyde/kg sample) = absorbance at 530
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2) VBN &%

VBN(Volatile basic nitrogen)2 E3(1975)2] -2 o]&
slod A& 10go] 2HS 30 mE ¥i #23 & o7 A
o] 7kl § mlE conway 2]4d] ¥ i1, YAl 0.01 N H;BO,
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model 920A)E o] &3l =33t
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A EGAL 2 SR A
71 H¥(Techra Co, AU.)C. 2 A 4]
Ag vler M TaT
plate petrifilm (3M Health care, USA; AOAC, 1990)°] 1 mi&
HEvt] 35Tl A 48417k wf ket & et 8 At
NATFTFE =75 vlR7EA & coliform petrifilm(3M Heal-
th care, USA; AOAC, 1990)2- o] &3} 3ja{ol-8 | ml¥
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Table 1. Changes of TBARS values during storage periods)
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B 1595 038 72
gl zke] Fu|, b, o], HA|7|F ] B
Qgﬁ(@mgq ol &, 199463 T, 1

¥ FDl Jgte] Yehhgith

4. EAEA
Z 7= SAS(1996) program ©]-8-8k] 4k 2
can teste] hEg o8 72+ 921k frej e vl EAs)

Ak

g

1) TBARS &4

A7 4 ERSE S35 At HERE 2R
o WEG T\~Ts ATE @712k Yol A7) AF g3s
TA3] flste] 37T AAstWA] TBARS & ZAIEHA
t}

Table 191 2|3} #4 14U 56U37t Sl At
I Z(TBARS) 79 9+ Tio] 0.11~0.12 mg MAkg, T,
0.11~0.12 mgkg, Ts 0.11~0.15 mg MAkgo 2 A g7]7ko]
78| = TBARS 7t A9 zlol7t glgiou, flavourzyme
0.1%F % AP LBABEF FTHAT) 45+ 29

o] 0.15 mgMA/kg, 5629 0.21 mgMA/kgo. 2 A &7|7to] =

(Unit: mg MA/kg)

Storage period (days)

Items

1 14 28 42 56
" 0.09+0.01° 0.11+0.00° 0.12+0.00" 0.11+0.01° 0.12+0.01°
T, 0.08+0.01° 0.12+0.02° 0.11+0.02° 0.11+0.01° 0.12+0.01°
T 0.10+0.01° 0.11+0.01° 0.1340.01° 0.1340.01° 0.15+0.01°
T," 0.10+0.01* 0.12+0.01° 0.13+0.01° 0.15+0.02° 0.21+0.02°

*® Means having different letters in the same row are significantly different(P<.05).

Y T): Herb extracts, > T, Korean Ogol chicken extracts, > Ts: Cross-bred Ogol chicken extracts, ¥ Ty Cross-bred Ogol chicken extracts

hydrolyzed with flavourzyme.
* Mean+S.E.
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TBARS ol thgh 714 of Hofl thgt AFapEo] Ak
ZAFE B, Tumer et al.(1954)2 SolA] TBARS Zke] 0.46
mg MAkg oldlolix= 7Aoo R AHSIRA T 1.2 mg
MA/kg o] diE s Rogt Aoa HudE 1, 5k
(1975)2 7RI 2l tisle TBARS Ftol 0.5 mg MA/kg o
A AHE =Y s Basgch webd B date Ad A
2] ol Al ZErl-S 37Co)A] 5627+ A 4sled = TBARS 7t
< 7HRE S ol 24 SR A2 AME dERE ¥4
o] ¥lwa elRo] &4 s HAAQ] Az AR
A #7137kl w2 TBARS Zke| #s}o|A] Demeyer et al.
(1974)2 51719 A Foll APg2 X i) Gl 93 7}
TE3A Astel v A E Ale) 23 AkstA Wsksl 5w A
7HRd B3HE, 48, AT, Ul 5o BAEE R
o] g3} 3ol J&FE H|X|A =z A7) 7ko] AR | o
2} TBARS gko] Z7}strie EJj}OﬂE}
X3} Chen et al(1981)& pHE] Atzol wral x| Wit} 7}
22819, TBARS gt& Alzte) A}, A g%, Awhite] 24,

el A Akeg dog)
W SR B ATNNE 0 FAS Sulg BRTHL
ieizhs meol N 312t % Z7he
Aoz Aggch

2) 3l H7|Ef4 (VBN)
VBN7H= 307]] sho} 215 el whe} w7] whajalo] of

vledtsh 29 Rl AkE R 3y 2o 44
A23e FPY A0 FYAL 30N AP =
A% BIe Table 29 23k,

A4713t & VBN7He] ®gle A A7) 3kl whet Tio] 5.51
10.22~1045%+1.75 mg%, T» 9.85+0.02~15.25+0.25 mg%,
T; 9.01+0.71~17.7120.17 mg%, flavourzyme 0.1% £
Aelgt T4 10.99+0.79~21.35+0.12 mghE 28 2]
A A1zl e VBNgre] E71she 43S vl

7} A2]¥ VBN7}I= Tyo] 5.51£0.22~10.45+1.75 mg%=
7 & vhAE| flavourzyme 0.1%3 22 22]3F T, 10.99
+0.79~21.3540.12 mg%2 7P¢ e 32 el

LEAEHY A HTy, Ts, TEo] FropZeral alp
(Tyyell Blsted VBN gro] 2 9L 0 ZAIE 1.2 1t
M FEoZ s 7] Bl do] Bajs= FA o B
o] 2+ whilde] ¥ fejohn|:mAtk# oligopeptided] =
7h 84 vdae A AsghEe] Z7ta ols VBN gl
FEE v 7] Wi ez Agd

VBNZHo)] 2}t 71 @A X & AFAEo) W) 2jo) & B

el B4, P ol G wevttn B b gl ola sledl, ®mIR(1975)E 71852 7% 30 mg% o] o] 5
o} Lazarus(1977)= #73717k0] gl wpa} o] Bx = HuEA e B¢x Bon shod AMSHE= ‘“"El
3te7) 2 e A2FR) vk Ftket Al 2Hto] WAdE 7Fe&e] A-tole A $21E WA 5= glvka sk
o] Asle]] 71918 ZolgtnE Byl i, Jul(1984)—% =) Y A EFANNE 988 D TA2E 20 mg¥ho ]o}o}; -{L
& AHtghs Bl EAAQ WS Yo, o] kg CHEZALE R, 1988)a1 Baaka et B Ao e T
Table 2. Changes of VBN values during storage period” (Unit : mg%)
Storage days
Items"
1 14 28 42 56

T 5.51+0.22° 5.96+0.10° 6.1340.09° 6.65+0.94° 10.45+1.75°

T 9.85+0.02" 9.86+0.46" 9.78+0.92° 12.51£0.79° 15.254£0.25°

T 9.01+0.71° 10.75£121° 12.58£1.16" 15.59+0.46" 17.71£0.17°

Ts 10.9940.79° 11.44+0.46 1427£1.65° 19.54+0.89° 21.35+0.12°

¢ Means having different letters in the same row are significantly different(P<0.05).

" See footnote of Table 1.
7 Mean+S.E.



Chae et al. : Quality Stability of High Pressure Boiled Extract of Ogol Chicken 283

g At eTAuTE FBAAME 56943t AFA

21.35 mgho 2 AEFA s|Ed sk 7MY FAMNE
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sttt Hgdd A ](1998) H}\ZE o] &%
A VBN gHFo] 277]3to] 7:‘-"}@@“ o} —7]"5_‘:}
% B(1995) e
o] 302 R) 2048 me%= Z7FEH L
T B 044 6.82 mg%h R
& Aol 3001&]]‘* 14.70 mg%2 Zvlaty om, gheker =g
gt Al AME 0UA 3.49 mg%ell A 3044 5.55 mgh= F
7¥ete] ghefnt FEgh A FRT 17 kS Frbeke
FE3 Al telA] VBNo| F7hgo] #dthal Husta gl
ATolM &= &5 A SR Bl 0 E3AKS
7]'?—?} FEAN A 27| 7to] 3ol wet VBN| gk
A vehsta, 53 aadE] SR w2 AL &
EAKY FHEE R 1t ofu Ak, v e E 59
29 7t} R E 9 #Y] SR s gA &Y
Ao] WAdo] dold A2 g Algdrh

3) pH

AA713t E<F pH 3l Table 33 294t pH HYE T
©] 4.19~4.45, T, 4.62~4.82, T; 4.71~4.91, flavourzyme 0.1%
Z#S A3 T, AT 4.60~4.812 A7 7t wet
pHE o] ¥t glolom, =3 2 Hejo] wabr = pHe]
WO/} 4.19~4912 2 zfo]E JERJR] @il o] 3t =

Table 3. Changes of pH of extracts during storage periodz)

Zaolol] o3 pH AN LDE 5195 3905
shlol) A 777 7ko] ATl whebd pHE o F4ehe
A% Jehhgitta stgom, oleld Aue due
pH Z7ke] 919 thate] ofe] Apatgel Ag7]2te] 2
sholl wheh g 9z 2 o] Wa, WA e Ba g
Ul 44 Fol| sl pHr} Astel, Eh opu]itlo]
galslo] 97149717k wEs)y] Roletn B vk Yk
(Batholmew and Blumer, 1977; Cresopo et al.,, 1978; Deymer
and Vandekerckhove, 1979).

Hamm(1974)2 A A7|7F 1o = pH7} 5.6004 743 A
A F pHE 5758 UEh A7\ ARESE 1719
pHE i d5ditta Hasksich

w719 A7\ F n7l0e] wat | AEe] Bl &

A5 gaix FE phido] Bl o] feloln| At & B
e A 23 EES ST FE38) Uk el
| AHE-E o] pHE 7)ol G v|X)= Ao Baslal §)

THKhan and Van den Berg, 1964; Field and Chang, 1969; 2}
5 5, 1988). 1) B AgollAs A7t F1te] pHe
Wyt 34 e e 1Y BEoi Qld nAEY] F4
o] AAH AL, AF- B0l =S HA] 43%7] vl &l pH
o] gt AL AL Algdt

) DIOE T
A% 1578 5647 2 A2

Storage days

Ttems”
1 14 28 42 56
T 4.45+0.09° 43140.05° 42940.13° 425+0.04° 4.19+0.07°
T 4.62+0.05" 4.76+0.03° 4.8240.08 4.65+0.13° 4.6940.01°
T 4714017 4.91+0.02° 4.88+0.04° 4.85+0.03" 4.81+0.05°
T 4.81+0.12° 4.6840.06° 4.65+0.09* 4.63+0.12° 4.60+0.09°

** Means having different letters in the same row are significantly different(P<0.05).

" See footnote of Table 1.
? Mean+S.E.
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1 & o
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A% AR & 343~3332.2 At
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2 ngon}, A% s6ol oS- Arkeh k7 ATkm Ut

AT A7 1Y o] F5H 2.88~24322 vl $ Hr
oF oRZF Hvhe vheE ERRL A, TiA 8] 2.83~3.002
2 27717t wat A3 AeE e A] ggko, o
o] AR7|7el mpE -2 <kt Ak ekt 3
flavourzyme 0.1% %3-S A2} 8t T2l 7= 3.14~2.860.2
Agolle 4 Avde vhe-E B ot HF77ke] A
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F% Holsks Aol weth

T e}

AC)
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2) ot

A1 & ute] Wl Table 59} ﬂgh:‘r T Xt
22} 22U = 2kl Alvks) EEO] = uhe g maor}
A% 56U FE = vl Arkel Rz dohE w5 UEh
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Table 4. Changes of subjective flavor of extracts during storage period™

Storage days

Items"
1 14 28 42 56
T, 3434037 3.2940.42° 3.50+0.22° 3.33+0.21° 2.8640.26"
T 2.88+0.13" 2.71+0.36" 2.50+0.22° 2.17+0.31° 2.434+0.43*
T; 2.83+0.40° 3.14+0.34" 3.00+0.37° 3.17+£017° 3.00+0.38*
Ts 3.14£0.51° 3.2940.29" 2.67+033" 2.83+031% 2.86+0.34°

** Means having different letters in the same row are significantly different(P<0.05).

" See footnote of Table 1.

? Mean+S.E.

B¢ extremely dislike, 2: very dislike, 3: slightly dislike, 4: neither dislike nor like 5: slightly like, 6: very like, 7: extremely like.

Table 5. Change of preference of extracts during storage period™

]

Storage days

[tems
1 14 28 42 56
Ti 3.29+0.36° 3.29+042° 3.50+0.22° 3.33+£0.33° 229+0.18°
T; 3.00£0.33° 2.71+0.29" 2.83+031° 2.67+0.42° 2.14+0.26"
T 2.834+0.54* 3.29+0.29° 3.00+0.37° 2.67+£021° 2.57+0.30°
Ta 2.57+037° 2.71+0.42° 233+0.17° 2.33+042° 2.714£0.42°

*® Means having different letters in the same row are significantly different(P<0.05).

D See footnote of Table 1.

2 Mean%S.E.

R extremely dislike, 2: very dislike, 3: slightly dislike, 4: neither dislike nor like 5: slightly like, 6: very like, 7: extremely like.
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Table 6. Changes of subjective off-flavor of extracts during storage period
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2.3)

Storage days

Items"
1 14 28 42 56
Ty 2.57+0.20° 2.29+0.52° 2.00+037° 2.8340.31° 2.71+0.29*
Ta 3.00+0.50° 2.57+0.57 3.334+042° 2.83+0.31° 2.86+0.26°
T; 2.5040.22° 2.4340.53" 2.67+042° 2.67+0.49° 2.57+0.20°
Ty 2.43+0.30° 2.86+0.55" 333+0.42° 2.83+0.48" 2.714+0.42°

*® Means having different letters in the same row are significantly different(P<0.05).

D See footnote of Table 1.
? Mean+S.E.

P 1: extremely dislike, 2: very dislike, 3: slightly dislike, 4: neither dislike nor like 5: slightly like, 6: very like, 7: extremely like.

(THAM = A% 1978 & Aol Bla) dojste 7ol

sl

3) 0| &

A7) % oA ] Bk Table 67} o] 297]2be]
2 2 Aol P BRIRAT, Fold AL TiA ol
ol#17h o Belthe We-g Epdrh

4) MA7I12x

A7 F AA7IZEe] ¥ Table 73 29Tt &,
TAZTE A Y7 97t 4 BEolgte v
& BRov, A% 56Yol= vlg- Atk ¥ Bl Bl
o] ¥Edrh

To9t Ty el 28l 1 flavourzyme 0.1% £3-8 2|3 Ty
AeTE A7 BF -] vl driel ozt dAvke
e Hgth 53] £28 A TADTE A% 28, 2
dol] 742t 2.00, 21702 #ojsh= A o] T M TR}

Table 7. Overall palatability of extracts during storage periodm

>O
s i .

Hol Atk

ol}e] Avte A E, T A, pHet R|AYE ¢
o JelMe AA7IZke] A e Ao Hste gldley, &
TR SlolME A LdREe FAZIEE glolM
Holghe 2o Ues] Wi S A2 37T
A 6F oldE FA ¥E Ao AlRdTh

Eiriter

SHAe ARVt AA M= AL F HEsE

Storage days

Iterns"
1 14 28 42 56
T 343+0.30° 3.2940.36" 3.5040.22° 3.67+021° 2.5740.20°
T 2634038 2.574030" 267+033" 2334033 229+0.36"
Ts 2.8340.40° 2.86+0.40° 2674033 2.83+0.17° 2.7140.29°
T 2714042 2.86+0.26" 2.00+0.26° 2174017 2.29+0.36"

*> Means having different letters in the same row are significantly different(P<0.05).

" See footnote of Table 1.
¥ Mean£S.E.

1. extremely dislike, 2: very dislike, 3: slightly dislike, 4: neither dislike nor like 5: slightly like, 6: very like, 7: extremely like.
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