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ABSTRACT : This study was conducted to investigate chemical and sensory characteristics of boiled soup extracted from
crossbred ogol chicken as affected by the level of Flavourzyme produced from Aspergillus oryzae and composed with endo-
proteinase(674U/g) and exoproteinase(8,053U/g). It was hydrolyzed by different concentrations of the protease enzyme
(Flavourzyme)(0%(Control), 0.01%(T>), 0.1%(Ts) and 0.5%(T4)) at 45°C for 4hrs. Manufacture of the extract was performed
by boiling treated meats with medicinal herbs(Sipchun dacbo) at a higher pressure condition. Minerals, free amino acid content,
sensory properties of the extract were as follows. The sodium contents were increased as the treatment levels of enzyme
increased. The iron contents were lowest when the enzyme treated by 0.5% level, however there were not significantly different
among the treatments. The copper and mangan contents had no significantly different among the enzyme treatment levels.

Higher contents of free amino acid were observed as the amount of the protease increased with the treatment of higher than

0.1% enzyme, no significant effect was observed. In sensory properties, the extract manufactured by addition of 0.01~0.1%

of Flavourzyme resulted in a similar or better appearance, flavor, taste and overall palatabilitycompared to control(no enzyme

treatment). However, the extract manufactured with 0.5% of Flavourzyme resulted in lower scores in appearance, flavor, taste

and overall palatability than the control. In addition, this product showed more off-flavor than control.
(Key words: ogol chicken meat, flavourzyme, boiled soup).
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Table 1. Conditions of amino acid analyzer

Items Conditions
Instrument Hitach(L-8500A):injector, pump, absor-
bance detector
Column Hitach: Jon-exchange column(4.6x60mm)

Column temperature  57C

Detector 570nm
Chart speed 5.0mm/min
Mobile phase Sodium citrate 6.2g, Sodium citrate chlo-

ride 5.7g, Citric acid 19.8g, Ethyl alcohol
130ml, Thiodiglycol 5ml, Brij-35(25%)
4g, Phenol 0.1ml/700m! water
pH 3.3 with phosphoric acid

B BeAAtad 159F 1088 2992 2
st X|g]3ke] Fu], o, o], HAZ|Sxel B 7]
52 $9¥(Kim and Lee, 1994)67 T4, 17: wi$- v
o}, 65: - Fohell oJstd eI

4. EAXz|

B gL Mg 47 40ES 391, SAAR = SAS
11996) programe] GLM procedureZ ©}-8-3}93 31, L Lu x| H
o] 2|3} Duncan's multiple range test® #-2]4] 3 & 33}
Rt

Flavourzyme(w/w% )

Fig. 1. Proximate composition of boiled soup extracted from

crossbred ogol chicken as affected by the level of
Flavourzyme.
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Fig. 2. Mineral contents(Ca, P, Na, Mg) in the boiled soup

extracted from crossbred ogol chicken as affected by the
level of Flavourzyme.
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Fig. 3. Mineral contents(Fe, Mn, Zn, Cu) in the boiled soup
extracted from crossbred ogol chicken as affected by the

level of Flavourzyme.
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Fig. 4. Total free amino acids contents(%) in the boiled soup
extracted from crossbred ogol chicken as affected by the

level of Flavourzyme.
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Fig. 5. Free amino acids content in the boiled soup extracted

from crossbred ogol chicken as affected by the level of

Flavourzyme.
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Fig. 6. Sensory characteristics of boiled soup extracted from
crossbred ogol chicken as affected by the level of

Flavourzyme.
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