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The Effect of Jujubi, Ginseng and Garlic on the TBA value and microbial count
of Samgaetang during Refrigerated Storage
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Abstract

The objective of this study was to evaluate the effects of ingredients on the change of Samgyetang quality

during refrigerated storage. The Samgyetang was prepared with five treatments. The five treatments were
chicken cooked alone (T1), cooked with jujubi, ginseng and garlic (T2), cooked with jujubi (T3), cooked with
ginseng (T4) and cooked with garlic (TS5). The TBA values of the Samgyetang over 4 days of refrigerated
storage were T1(0.89) > T3(0.74) T5(0.74) > T4(0.57) > T2(0.42). The total plate counts of the Samgyetang in
the T2 and T3 treatments were lower than with the other treatments. The coliform counts of the Samgyetang in
the T2 and TS5 treatments were lower than with the other treatments. The results from this study showed that
ginseng had an antioxidant activity, jujubi lowered the total plate count and garlic lowered the coliform count
in refrigerated Samgyetang. Therefore, the addition of these ingredients maintains the quality of Samgyetang

during refrigerated storage.
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Table 1. Ingredient of Samgyetang'”

Ingredient Amount %*
Chicken 650g 100.0
Jujube 25g 3.8
Ginseng 25g 3.8
Garlic 25g 3.8
Water 1.6L 246.0

A)) 7FE4% F ice batholl A AAFe] 2571 0CHE
HEE YAstAoh ¥4e RS SHAE 879
ol 4ColA 0, 2, 424 E¢ AFsHATH
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2 AASGT Aze) el e FARY broths
waring blenderol| A & oz 187 FA3 3¢
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FZARALRE Y] BEA] L SAS(Statistical Analysis System)
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Table 3. Preparation of blending mixture of Samgyetang

*Chicken wt basis

Jujube
Chicken Ginseng Jujube Ginseng Garlic

Table 2. Treatment of Samgyetang Treatment i boned) Garlic Broth Broth Broth Cro0
Treatment Ingredient Broth

T1 Chicken T1 30g - - - - 30g
T2 Chicken+Jujube+Ginseng+Garlic T2 30g 30g - - - -
T3 Chicken+Jujube T3 30g - 30g - - -
T4 Chicken+Ginseng T4 30g - - 30g - -
T5 Chicken+Garlic T5 30g - - - 30g -
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Table 4. The effect of treatment on the TBA value of

Samgyetang during storage at 4T
TBA value(mgMA/kg sample)

Treatment" Storage period(days)

0 2 4
T1 20.63+0.03°  “0.86x0.01°  *1.19+0.00"
T2 ®0.31+0.01° P043x001° "0.53:001°
T3 %0.43+000°  "0.82+0.00°  "0.97:0.01°
T4 “037+0.00°  ©0.60£0.01°  0.74+0.00°
T5 %043+001° ®0.82+0.03"° ®0.97:0.07°

Y T1:Only chicken, T2:All, T3:Jujube, T4:Ginseng, T5:Garlic

a,b,c Means in a row followed by different superscripts are
significantly different at the p<0.05 level.

A,B,C,D Means in a column followed by different superscripts
are significantly different at the p<0.05 level.

Table 5. TBA value of Samgyetang for each treatment
across storage days.

Treatment " TBA value(mg MA/kg sample)
T1 0.89+0.25°
gy 0.42+0.10"
T3 0.74+0.25"
T4 0.570.17°
T5 0.740.25"

Y T1:Only chicken, T2:All, T3:Jujube, T4:Ginseng, T5:Garlic
¢4 Means in a column followed by differnet superscripts are
significantly different at the p<0.05 level.
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Table 6. The effect of treatment on pH of Samgyetang
during storage at 4T

pH
Treatment"” Storage period(days)
0 2 4

T1 %6.80+0.05°  6.35+0.13° £6.30+0.10°
™ P6.35:0.05°  6.05:0.18°  55.95:0.13°
T3 06331003  6.18:0.10°  “6.42:0.10°
T4 “6.48+0.08  6.27:0.16 46.2240.15
T5 *6.92+0.08°  627+0.08°  “6.18+0.13°

Y T1:Only chicken, T2:All, T3:Jujube, T4: Ginseng, T5:Garlic
** Means in a row followed by different superscripts are
significantly different at the p<0.05 level.
ABEP Means in a column followed by different superscripts
are significantly different at the p<0.05 level.
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Table 7. Total plate and Coliform counts of raw
ingredients of Samgyetang
Total plate count

Coliform count

Raw Ingredient (log CFU/) _ (log MPN/100g)
Chicken 8.35+0.03 3.35+0.04
Jujube 1.80+2.55 2.93+0.53
Ginseng 4,65+0.47 5.00+0.06
Garlic 3.00+0.00 =%

*Not detected

Table 8. Total plate count of Samgyetang during storage
at 4T
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Table 9. Coliform count of Samgyetang during storage at
4T

Coliform count(log MPN/100g)

Total plate count(log CFUjg) Treatment" Storage period(days)

Treatment" Storage period({days) 0 2 4

0 2 4 Tl 2 1.83+0.05 2.93+0.06
T1 4.86+0.04 6.83£1.18 9.26+0.08 T2 - - -
T2 <2 <2 <2 T3 - 1.52+0.06 2.39+0.09
T3 <2 <2 4,75+0.08 T4 - 0.78+1.10 2.27+0.13
T4 4.83+0.03 6.46+0.04 8.06+0.01 T5 - - 1.56+£0.00
T5 <2 3.99+0.01 5.84+0.08 Y T1:Only chicken, T2:All, T3:Jujube, T4:Ginseng, T5:Garlic

Y T1:Only chicken, T2:All, T3:Jujube, T4:Ginseng, T5:Garlic
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