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Study of Oriental Prescription for Medicinal Foods Applications(ll)
-Quality and Sensory Characteristics of Chocolate Added with Saengmaeg-san-

In Chang Jung, Wn Joo Kim', Sung Hye Park®

Department of Hotel Culinary Arts. Sorabol College, 1.Department of Food & Nutrition, Home Ecology, Chungbuk National University,
2:Major of Oriental Medicinal Diet Therapy, Department of Diet & Health Care Graduate School of Industrial Technology, Myungji University

Development of chocolate products to improve the quality and sensory properties with Saengmaeg-san powder
(SP) was attempted. Effects of SP on color, viscosity, total phenol compound content, radical scavening activity and
sensory characteristics. In color, lightness value was increased than milk chocolate without SP. Also viscosity was
significantly higher than chocolate without SP.Total polyphenol content of Saengmaeg-san chocolate was 191.52
mg/100g and Dpph scavenging activity was 87.06%. Results of sensory evaluation, significant different (p < 0.05) were
shown in softness, sweet taste, sour taste, bitter taste, texture and overall acceptability depending on the addition of SP.
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Table 1. Composition of Saengmaeg-san

Korean name Scientific name Weight (g)
Mekmundong Liriopis Tuber 80
insam Ginseng Radix 40
Omija Schizandrae Fructus 40
Total 16.0
2. 2289 Az
2 288 AZ A £ 0|82 a5 Hdt o] SELE
2 Ed HE 23190 M- 90 g BN 30 g £REH mA
80 g, HE] 36 g O141F 30 g W WA} 20 g2 Lol AZBIATH
WY £o|1 o7lo] 291 A Z2 uiitZ Zo] Yo
oA EHOZ =4 22 223 njio B3k6ic) o] uf 2%
£ 39CE sl HEE B &%88] etk 2%7130T 71 =H
QAEE B3 HYSd Wol 81 AT
3 ML £F
RAZE Z2Z3E Beold Lo 412 H 10 g& Folo

A TE 7 (Colorimeter, CM S7W, Minolta, Japan)Z F&0I1L L &t
(lightness), a Zl(redness), b Z(yellowness)©. 2 LIERNSACE
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Z&8|9] AT E Brookfield viscometer meter(Brookfield
Engineering Laboratories, Inc, model LVF, US.A)E 0| &5}
OICCo] oJ3t 31 Q& AT SHYCR FH5Ict”. &, A8

water batholj4} 3417} EQF AT L& FAIA1Z] THS spinder
41 E 0|83l 30rpmollA] 127H] FHPLE FE51%

5. & Zflde s g%
Z§)= S Folin-Ciocalteuti™2 QX Wl 585

=
ATk, Sl4g 1 mLol AU Sy EFED

Sigma Chemical Co., St. Louis, MO)ol] 9 mL
ek % 1 mLY Folin - Ciocalteu Phenol A]KSigma

Chemical Co., St. Louis, MO)2 E7I5l0] nRISIACY 582 F,

(chlorogenic acid:

REAE =
ERTEEES F

=
fxa

7% NaCO; 8% 10 mLE 7}5le] wWitsll 25 mL 9] £F4E2
3Xgl & 23CollA] 908 S0t FARIZCH BRle & 2335

A(DU 530 spectrophotemeter, Beckman, 4300N, Fuilerton,
USA)E o] &3id 750 nmoflA 2= FF6I0ith & s &

o lL=2 o

Zh2 chlorogenic acid (Sigma Chemical Co., St. Louis, MO)&
IFE g FHE AhEoio] ALKBINA, 100 g sA S5l thet

mg chlorogenic aicd (CAE)Z LIERNATH.

6. A9 275 57 |
Chu YH 79 whgio] me}t £33 548% 02 mLo]
4x10™ (DPPH : Sigma Chemical Co., St. Louis, MO)&%H 0.8
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DPPH radical scavenging activity(%)=

sample absorbance
control absorbance

) x 100

g

S48l g Wi Brike A8sle] BE 23819
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9 3129 LA}, 0129 HAL ME § & 471X Ul Tkt o
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BE S22 33 WEOE UAIGINT, SAAEE SPSS
packageE O|EGIHTLEE Zil= mean + SDE FA[GHAIL
IO YAl ZolE  ttest HE  BANEA(ANOVA
analysis of variance) % T}EHE| A|&€¥(Duncan’ multiple
range test)= AAISl FoH& p <0.05 olsiollA HEGIN
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Table 2. Color value of Saengmaeg-san chocolate

Color value
Sample L a b
Control 575540,31" 3152009 10.00£0.24
Saengmaeg-san chocolate 6827042 4.3720.18* 10.78+0.25

1) values are mean+S.D. * : Significantly different from the control group at p¢0.05
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Table 3. Antioxidant aétivity of Saengmaeg-san chocolate

Antioxidant activities
Total polyphenol DPPH Scavenging

Sample content (mg/100g) activity(%)
Control 162.70£042" 4327+089
Saengmaeg-san chocolate 191.52+1.12™ 87.062.94"

1) values are mean=S.D. * : Significantly different from the control group at p<005
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Table 4. Sensory characteristics of Sagngmaeg-san chocolate
Sensory characteristics

| It
Sample Softness Swesiness ISaOsLIJé ?atstg Texture accoe;/;‘;:t;ttliity
Barkery 402027 49+06° 46+11® 53:07° 50:04° 50208
L 36405 35+0.7° 40+09° 34+12° 29+10° 32#03°
H 42406 342107 38+07% 36+04° 32+08 3007

Saengmaeg-san b b o o o c
chocolale 48+08° B5704° 60+10° 72%09° 65+10° 6204

1) values are mean+SD. Alphabet : Different letter are significantly different at pQ05 by
Duncan’s muitiple range test

0 B
o]
H
N

MU
E
o S

¥ 420 Ao

N =

p
o oS

-~

£E "E: ek Al 2] Hld R
E2 F4E LEkdTh ©Bl A8k
Slof Bis} o £2
ol Bldl %J”OE =S H+E L}EBV}T/}
ol 71STolME et Al 2FEON Ak 28
FAMOR =2 H4E Ve TsEA 2itE

ke 12 S 14@3 U= ZESR

lo
Ao

ol
)
=}
N

P P
m}u m}ﬂ!
5‘1
),
it
L
;ﬂ,
e
kﬂ
o
9
Mg
[0 | %

atE
=

AU I Sy B
AU
nu

AL e
2

WSk
40
3 o
Q'L

fgﬂ

&g 01-)!

0
40
1
fiio

U]
14
F>l'
é
P
L

2 oY o Mo

rr
D
=
o
o
A
AL
\s]
d
O
s |

ikl
MY
Io
©
rl
i}
i
2 o
>

o
noi'
l:_
2P
4o

ﬁ
Oi

o
i)
)
Ol
0
=
>
i
P
i

-~

al —E%@/\FE’ *‘Alo}“l”/‘r

W

N

opt

1 du
eRh o4

N
O
Pt
iyt

H IK} 4
1T HoRIch kgt & HEIRES e
2 B4 Ueht B

<
o] YR 7%@» = i avele B
2

oA JERrE0] Bk dFE & e 7l

. BILALZOICREOIHA, AIEIH, A L. pp 472473, 2000.

. Weiss, T.Y. Commercial oil and sources. In food oils and their

uses, 2nd ed., AVI Publishing Co. Inc., Westport, 51, 1983.

. Charlseri, S., Dimick, P.5. Cocoa butter-its composition and

properties. Manufacturing Confectioner 47, 115-120, 1987

. SR EA T T2 pp 296-315, 2002.

5. Kim, D.U, Yoo, M.S., Pyun, Y.R.. Effect of solid content

10.

11.

12

13.

- 632 -

and particle size on the flow properties molten chocolate.
Korea ] Food Sci Technol 21, 75-79, 1989.

. Yoon, S.H., Shin, WK, Lee, Y.H,, Rhee, KS. Studies on the

development of cocoa butter equivalent fat by
reverse-micelle enzyme reaction system. Korea ] Food Sci
Technol 24, 111-116, 1992.

. Kim, SY., Rho, HJ, Oh, DK Effect of addition of

fractionated milk fats on fat composition and melting

behavior of cocoa butter, 1997.

. Lee, ].Y., Seo, ].S., Bang, B.H, Jeong, EJ., Kim, K.P.

Preparation of chocolate added with Monascus barley Koli
powder and quality characteristics. Korean ] Food Nutr 16,
116-122, 2003.

. Moon, SW., Park, M.S,, Ahn, ].B, Ji, GE. Quality characteristics

of chocolate blended with Bifidobacterium-fermented isofalvone
powder. Korean J Food Sci Technol 35, 1162-1168, 2003.
Yoo, KM., Lee, KW., Moon, B.K.,, Hwang, 1LK. Antioxidant
characteristics and preparation of chocolate added with
Sochungryong-Tang(oriental Medicinal plants Extract).
korean J Food Cookery Sci 5, 585-590, 2005.

Graaf, J., Sauvage Nolting P.R.W., Dam, M.V,, Belsey, EM.,,
Kastelein, J.J.P.,, Pritchard, H., Stalenhoef, A.F.H.
Consumption of tall oil-derived phytosterols in a chocolate
matrix significantly decrease plasma total and low-density
lipoprotein-cholesterol levels. British Journal of Nutrition
88, 479-485, 2002.

Posaci, C., Erten, O., Uren, A., Acar, B..Plasma copper, zinc
and magnesium levels in patients with premenstrual tension
syndrome. Acta Obstet Gynecol Scand 73, 453-455, 1994.
Rein, D., Paglieroni, T.G., Wun, T., Peaarson, D.A., Schmits,
HH. Gosselin, R, Keen, C. Cocoa inhibit platelet



14.

15.

16.
17.
18.
19.
20.

21.
22.

glokdete @83k medicinal food2) 7NghE B 741

activation and function. Am J Clin Nutr 72, 30-35, 2000.
Murphy, KJ., Chronopoulos, AK. Dietary flavonols and
procyanidin oligomers from cocoa (Theobroma cacao) inhibit
platelet function. Am J Clin Nutr 77, 1466-1471, 2003.
Park, S.H., Kim, W.J. A study of Oriental Prescription for
Medicinal foods applications -Effects and mechanism of
relaxation in contraction artery and regional blood flow-. |
East Asian Soc Dietary Life 15, 606-612, 2005.

ST Sh=0ldAL Mg, JEIQIfFAISIAL p 48, 1980.
OJAIZ]. BxAE. B4, QIELET] pp 119-120, 1982.
WSS, RES A2, DYAL pp 622630, 1994,
KRR FARBEOLE. LF, SHER. pp 38-39, 1965.

ZE. RO 0B FERMSEEITLmRIT. p 83, 116, 155,
346-374, 1990. _

ZHUE. RIEHEEEE. R, TR p 1, 19, 38, 39, 1986.
Shin, D.C. Effects of Saengmaeg-san extract on the
cardiovascular system and regional cerebral blood flow.
PH.D thesis, Wonkwang University, 1999.

- 633 -

23.

24.

25.

26.

27.

28.

SAE, By, 48 BYL 24 S4
338, 688-692, 1995.
Singleton, V.I., Rossi, J.A. Colorimetry of total phenolics

135

<
W
i

2. pp

with phoshpomolybdic-phosphotungstic acid reagents. Am
J Encology Viticulture 16, 144-158, 1965.

Chu, Y.H., Chan, C.L,, Hsu, HF. Flavonid content of several
vegetables and their antioxidant mushrooms (Agricus
bisporus). | Sci Food Arg 80, 561-570, 2000.

Meilgaard, M., Civille, G.V., Carr, B.T. Sensory evaluation
technique, 2nd ed., p 53, 1991.

IEM. FUIRERE MEE ERHEdgEl B2 W &
E, 18, SAduay, A 13 283, 7l =4 d&
AN EAE. pp 93-101, 1998.

Rios, L.Y., Gonthier, M.P., Remesy, C., Mila, I, Lapierre, C,,
S.A., Williamson, G., Scalbert, A. Chocolate

intake inceases urinary excretion of polyphenol-derived

Lazarus,

phenolic acdis in healthy human subjects. Am J Clin Nutr
77, 912-915, 2003.



