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Abstract

This study was designed to investigate the characterization of black goat meat and bone beverage containing
honey of red ginseng. The crude proteins and moisture contents of black goat meat were higher than those of
pork and beef, but the crude lipid content of black goat meat was lower than that of those. The potassium content
of black goat meat was lower than that of chicken, but similar to the pork and beef. The sodium content of
black goat meat was lower than that of chicken, pork and beef. The result of the sensory evaluation of black
goat meat and bone beverage added honey with red ginseng by 25 panels, was that the beverages added 7.5%
and 8.0% honey with red ginseng were better than any other beverages. Thus, the results suggest that the black
goat meat bone beverage added honey with red ginseng could be one of valuable drinks.
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Table 1. The contents of ingredients for black
goat meat with bone extract

Ingredient Contents (%)
Black goat 76.93
Angelica 2.69
Cinidium 2.69
Chinese date 2.69
Zinger 3.85
Glycyrriza 2.69
Cinamon 2.69
Steamed Rehmanniae Radix 1.40
Astragalus 1.29
Astemisia 1.54
Fructose 1.54
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Table 2. Operating conditions for induced couple

SENEEE

plasma
Instrument Jbin Yuov JY50P
Refected power 1.0kW

Coolant gas & flow rate(L/min) 12.0

Plasma gas & flow rate(L/min) 1.5

Carriar gas Ar

Sample gas pressure(psi) 40

Torch height 15min

Rince time 70seconds
Intergration time 20seconds

Nebulizer carriar gas flow 0.4

rate(L. min)

Pump rate(L/min) 1.5

Wavelength(nm) Ca(393.4), Mg(279.6),

Na(589.0), Fe(238.2),
K(766.5), P(24.9)

Table 3. The general composition of pork, beef,
venison, lamb, black goat meat and the extract of
black goat meat and bone

Crude Crude Crude

Moisture . o
Samples protein  lipid ash
(%)

() (%) (%)

Pork 5998 1720 2207 1.10
Beef 73.65 2020 474 1.00
Venison 7076 2130 595 1.24
Lamb 74.10 2040 6.80 1.10

Black goat meat 7540 21.20 2.80 1.20

Extract of black

goat meat and bone 9470 400 005 0.30
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Table 4. Mineral contents of the black goat meat
pork, beef and chicken

Minerals

Na P Ca Fe Mg
Samples
Black goat 310 45 170 70 38 -
meat
Pork 326 63 248 60 21 23
Beef 386 51.8 169 38 28 20.1
Chicken 407 46 339 58 22 178
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Fig. 1. Sensory evaluations for black goat meat
and bone beverage containing ginseng red honey.
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Table 5. Sensory evaluations for black goat meat and bone beverage containing ginseng red honey

Characteristics

Ml M2 M3 M4 M5 M6 F-value
Samples
Taste 1.30+1.880  5431122° 7.68+126° 7.124133°  5.06:1.44°  2.00+1.52° 595
Overall acceptability 17241350 6.06£1.43°  7.56x135° 626+1.42°  4.50£1.52° 2.50£1.71 644

Ml : Control, M2 : Ginseng steamed red and honey 7.0ml, M3 : Ginseng steamed red and honey 7.5ml, M4 : Ginseng
steamed red and honey 8.0ml, M5 : Ginseng steamed red and honey 85ml, M6 : Ginseng steamed red and honey 9.0ml.

Values represent mean £ SD.

Values with different alphabets within the same row were significantly different at p<0.05 by Duncan's test.
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