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Development of functional soy-based stew sauce including hot water
extract of Comus officinalis S. et Z
Hae-Sook Oh'*, Jun-Ho Kim2

1Dept. of Food and Nutrition, Sangji University
2Department of Chemistry, Sangji University

Abstract

We developed a kind of soy-based sauce for stews using three recipes and sensory evaluation processes, and examined the
biological activities such as antioxidative, fibrinolytic and e-glucosidase inhibitory activities of hot water extract of Cornus
officinalis S. et Z in order to use as functional ingredient. The developed stew sauce was composed of soy sauce 1% Tbsp,

sugar 1-+ Tbsp, garlic, small green onion, powdered sesame and sesame seed oil 4

- tsp, respectively, ginger extract + tsp,

black pepper 4 tsp and water % C per 300 g of main ingredients(pork rib, chicken and dried pollack). It was eva!uated more
highly acceptable than the original recipes by sensory test. Replacement of water in the recipe of the developed stew sauce with
hot water extract of Cornus officinalis S. et Z did nt affect the sensory quality. From the above results, we concluded that hot
water extract of Cornus officinalis S. et Z might be a excellent source to provide health functionality.

Key Words : soy-based stew sauce, antioxidative activity, fibrinolytic activity, a-glucosidase inhibitory activities, hot water

extract of Cornus officinalis S. et Z
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<Table 1> Comparison of three recipes of pork rib stew, chicken stew and steamed dried alaska pollack

Materials Reference 1* Reference 11" Reference III***

Doejigalbijim(pork rib stew)

Main : Pork rib 300 g 200 g 300 g

Side : Carrot + 50¢g 20g
Red pepper 1 + +
Potato + 60g 50g
Onion + 50g Gog

Seasons :  Garlic 1 clove 1tsp 5g
Sugar 10g + Thsp 15¢g
Sesame seed oil 5 mf a little 5 md
Ginger 1 + tsp 2g
Black pepper 2g fg fg
Oil 20 m¢ 4 Thsp some
Small green onion 1 1 Tbsp 10g
Soy sauce 40 m¢ 1 Tbsp 30g
Powdered sesame S5g some 3g

Dakjim(chicken stew)

Main : Chicken + 200g 400 g

Side : Mushroom 1 2 2
Onion + 50g 80g
Egg 1 1 +
Gingko nut 5 3 3
Carrot + 50¢g 50g

Seasons :  Gatlic 2 clove 1tsp 2 clove
Sugar 15g 4 Thbsp 20g
Sesame seed oil 10 m¢ some 10 mL
Ginger Extract 1md 1tsp 3 mL
Black pepper 3g - f g
salt 3g - some
Small green onion 1 1tsp 2
Soy sauce 50 md 1 Tbsp 45 ml
Powdered sesame 10g some 15g
Water 1 % C some

Bukajim(steamed dried alaska pollack)

Main : dried alaska pollack 1 1 +

Seasons :  Gatlic 2 clove 2tsp 5g
Sugar 10g 1tsp 78
Sesame seed oil 5 mL some some
Ginger 1 clove - some
Black pepper 2g - fg
Oil - 2 Tbsp -
Small green onion 1 2 Tbsp 10g
Soy sauce 30 mL 1.5 Tbsp 15 mL
Powdered sesame 5g some 3g
Leek - some -

PANARE BAZ7)SAE A7) SRR S A 2D,
Ao, ololg, ARel, BN, BREe, BAFH £Y,
w7l 1995, 20 2). LB} pp. 5161

). p. 41-45
A& pp. 76-86
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Ao AASAT ol 5L 9, 35 st} 1 & Bs
AR o 71 AYS $E5) SSB AuGen, 24 1. Aol g T
ol Fofstz] Aol 53l Az Au|HES T3 BFY 20 RS AN 9 Aed Bl zEE SACR
<Table 2> Development process of sauces for Korean stews
- - 1
ol Recipes as directed? 3 Tdried Modified sauce Modified sauce Modified sauce
Materials . pokribstew  Chicken stew reamed dne i) 16 o)
alaska pollack
Soy sauce 1 Thsp 1 Thsp 1.5 Thsp 2 Thsp 14 Thsp 14 Thsp
Sugar 4 Thsp + Thsp 1tsp 1 Tbsp 14 Thbsp 14 Thsp
Gailic 1tsp 1tsp 21tsp + tsp + tsp + tsp
Powdered sesame some some some + tsp + tsp + tsp
Black pepper fg. - - 4 tsp + tsp % tsp
Sesame seed Oil + tsp + tsp + tsp + tsp + tsp + tsp
Small green onion X N N
(chopped) 1 Thsp 2tsp 2Tbsp 4 tsp 3 tsp 7 tsp
Ginger Extract 4 tsp 1tsp - 1 tsp + tsp + tsp
Water % C 4C +C 2cC 4 C 4C

The amount of each meal is adjusted for 300 g of mail materials(pork lib, chicken and dried alaska pollack).

D Basic recipes from reference(X o< = 2000)
2 Complementary modification for flat flavor of basic recipe
3 Complementary modification for saltiness of modified sauce I

4 Complementary modification for fishy flavor of modified sauce II because of somewhat strong sweetness

Sweet (F=11.6+%)
70 -

Color (F=11.9¢) ¢, - Sy (F=3.64) Color (F=15.5%%) =

Overall acceptance(12,19) ¢ * Fatty (F=06) Overall acceptance(133+) ¥

Doejigalbijim(pork rib stew)

Sweet ([=9.2¢)
-

Dakjim(chicken stew)

Sweet (F=13.7+#)
70 ¢

o Say(F=07) Color (F=66.7s+#) . . Sy F=0.)

Overall acceptance (12.3+%) ¢ ¥ Fatty(F=2)

¥ Fatty{(F=4.9¢)

Bukajim(steamed dried alaska pollack)

<0.05, **p<0.01, *** p<0,001

e X:e+ @ As recipe, Basic recipes fram reference(Xle]4r 5. 2000)

—?— : With sauce I, Cawlementary modification for flat flavor of basic recipe
—7?— : With sauce II, Caplementary modification for saltiness of modified sauce T
—e—

: With sauce III, Complementary modification for fishy flavor of modified sauce II because of samewhat strong sweetness

<Figure 1> Some sensory characteristics of three types of stew prepared by basic and modified sauces
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<Figure 2> The effect on salt concentration of Electron donating
capacity of ten-fold(v/v) diluted hot water extract of Cornus
officinalis S. et Z
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<Figure 3> The effect on salt concentration of fibrinolytic activity
of three-fold(v/v) diluted hot water extract of Comus officinalis S. et Z

0% NaCl added(center) : 0.64 plasmin unit(100%)

0.5% NaCL added(top) : 0.66 plasmin unit(104% of control)

1.0% NaCl added(middle, left) : 0.55 plasmin unit(86% of control)

2.0% NaCl added(middle, right) : 0.37 plasmin unit (58% of
control)

3.0% NaCl added(middle, bottom) : 0.38 plasmin unit (59% of
control)
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2 0.5%(ab) | 67.3)
0% (a) * 76.0]
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alpha—Glucosidase inhibition capacity

(%, F= 4.0%)

<Figure 4> The effect of NaCl concentration on «-Glucosidase
inhibition of a hundred-fold diluted hot water extract of Conrus
officinalis S. et Z
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<Table 3> Sensory evaluation of three types of stew prepared by modified sauces with or without hot water extract of Cornus officinalis S. et Z

Doejigalbijim Dakjim Bukajim
(pork rib stew) (chicken stew) (steamed dried pollack)
Modified Cornus Modified Cornus Modified Cornus
sauce officinalis t-value sauce officinalis t-value sauce officinalis  t-value
mw S. et. Z2 gy S. et. Z2 mw S. et. Z2
Delicate 42+1.2 42412 0.5 40+1.4 38+1.2 0.4 40+16 42+1.1 0.7
Sweet 3.0+08 28+0.7 0.8 33+08 3.8%08 0.7 48109  49+08 09
Bitter 1.0+1.0 1.0+10 0.3 13105 1.7+06 0.7 1.0+£00 09101 0.1
Salty 40+14 38+1.0 0.5 25+10  28%03 0.9 45+£20 43+17 03
Fatty flavor 43426 45119 0.3 40£08 41+06 0.2 20+12 21+0.7 0.5
Peppery flavor 2.8+29 23+1.0 0.2 1.5£06 1.2+03 0.3 28129 29+15 0.6
Tendemess 55+1.3 55+1.0 0.7 33£19 37+£14 0.7 38+28 40+18 0.5
Color 58113 52118 0.5 63+10 59+12 0.6 55+06 54+10 0.3

Values are mean + S.D. from sensory scores of twelve panelists
D Finally developed sauce
2 Replace hot water extract of Cornus officinalis S. et Z instead of water in the recipe of finally developed sauce(Modified sauce 11D

I A5G AR gAle] oF Aozt gAY BHol ¢ AFEEEL 93.1%9 WS L AATASH
gFArelofobut B8/ S WS & 9ok wekd H7F 0.64 plasmin unit?] BAEHEA, 76%0] o]2L o-
ATo] W5P7E AN (Table HolA & & 9 glucosidase AFEHE 2 5 vhopet WA e 7a
L do} o] BEANYSE 339 Paslold FEHe I RANME oz Fesm YA ofF A
2 AAHE 8712 WA EA 84 2 P40 A%, GBA 0. 5399 @ Femrl ML e 29 A
ohob, 2ub Fagk Ruy 87 AR, A7 B4 A AAFAES 91.9-93.7%2 A9 IS WA gten]
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