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The Quality Characteristics of Teriyaki Sauces
according to the Boiling Time

Chung—Rak Song"I
Dept. of Tourism & Foodservice Cuisine, Hallym College'

Abstract

This study was camried out to investigate the mechanical and sensory properties of Teriyaki sauce
made with different boiling time(6, 8, 10 and 12 hrs). The results were as follows. As for the mechanical
characteristics, moisture contents, L-value, a-value, salinity and pH decreased with increasing boiling
time. On the other way, viscosity, b-value and sugar contents of Teriyaki sauce increased with increasing
boiling time. From results of quantitative descriptive analysis, offensive flavor was significantly different
when examining Teriyaki sauce alone, but there was no difference when the sauce was accompanied
with food. The 8 hr-boiling sauce was favored most in chicken with Teryaki sauce, and 10hr-boiling
sauce was favored most in eel.
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{Table 1> Formulation of Teriyaki sauce

Ingredients Contents(kg * L) Ratio(%)
Chicken bone 10.0 11.69
Onion 33 3.86
Leek 33 3.86
Ginger 1.0 1.17
Sugar 10.0 11.68
Soy sauce 12.0 14.02
Rice wine 6.0 7.01
Water 40.0 46.73

Total 85.6 100.0
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{Table 2> Moisture contents of Teriyaki sauce according to the boiling time

6 hr 8 hr

10 hr 12 hr F-value

Moisture contents(%o) 61.26+0.84"

45.6621.10°

32.98+0.50° 21.69+1.51 289.02%**

Mean+SD, ***p<0.001.

"4 Means in the column by different superscripts are significantly different at 5% signification level by Duncun’s multiple

range test.
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{Table 3> Hunter'’s color values of Teriyaki sauce according to the boiling time

6 hr 8 hr 10 hr 12 hr F-value
L 7.68+0.42° 8.36+0.41" 1.60+0.33° —2.27+0.99° 70.30%%*
a 12.97+0.95° 13.23+0.11° 8.70+0.60° 6.43+0.34° 25.16%#*
b 14.3120.54" 12.42+0.26™ 8.63+0.14° —1.000.17° 19.99%%*x

Mean+SD, **#p<0.001.

"¢ Means in the column by different superscripts are significantly different at 5% signification level by Duncun’s multiple

range test.
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{Table 4> Sugar contents of Teriyaki sauce according to the boiling time

6 hr 8 hr

10 hr 12 hr F-value

Brix(%) 37.5040.50° 46.83+0.19°

75.13+0.23° 86.77+1.17° 494 14%**

Mean£SD, ***p<(.001.

"¢ Means in the column by different superscripts are significantly different at 5% signification level by Duncun’s multiple

range test.

{Table 5> pH of Teriyaki sauce according to the boiling time

6 hr 8 hr

10 hr 12 hr F-value

pH 4.87+0.03" 4.86+0.03"

4.76+0.02° 4.37+0.10° 57.61%%*

Mean+SD, ***p<0.001.

"¢ Means in the column by different superscripts are significantly different at 5% signification level by Duncun’s multiple

range test.
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{Table 6> Viscosity of Teriyaki sauce according to the boiling time

6 hr 8 hr 10 hr 12 hr F-value
Viscosity(cP) 10.29+0.71¢ 15.7340.78° 412.80+6.02° 786.40+19.17* 3995.60%**

Mean£SD, ***p<0.001.
"¢ Means in the column by different superscripts are significantly different at 5% signification level by Duncun’s multiple

range test.
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{(Table 7> Results of quantitative descriptive analysis of Teriyaki sauce according to the boiling time

6 hr 8 hr 10 hr 12 hr F-value
Brown color 1.95+0.07° 3.68+0.63° 5.16+0.34° 6.37+0.83" 70,307
Soy sauce flavor 3.89+0.69™ 4.58+0.16" 3.7440.52" 3.21+0.42° 25.16™
Offensive flavor 437+0.38" 4.37+0.26" 3.68+0.67° 2.95+0.60° 4.25%%
Salty taste 2.26+0.81° 4.00+0.88" 5.37+0.13" 5.00£0.34" 25.36%**
Sweetness 3.89+0.49" 4.11£0.80" 4.42+0.92° 4.11£0.96" 0.39"
Soy sauce taste 3.4240.43° 4214055 4.68+0.83" 4.58+0.92° 263
Mouth feel 2.68+0.70° 3.5340.84° 521+1.13° 5.58+1.17° 18.1 %%

Mean+SD, ™ no signification, **p<0.01, ***p<0.001.

™ Means in the column by different superscripts are significantly different at 5% signification level by Duncun’s multiple
range test.
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{Table 8> Results of quantitative descriptive analysis of chicken with Teriyaki sauce according to the

boiling time
6 hr 8 hr 10 hr 12 hr F-value

Brown color 2.17+0.35° 3.78+0.80" 4114087 6.17+1.04° 51.76%**
Soy sauce flavor 2.67+0.37° 3.89+0.90° 433+091° 5.89+0.90" 29.50%%*
Offensive flavor 4.22+1.08" 3.67+0.82" 4224091 3.89+0.84" 0.59"
Salty taste 2.39+0.46° 3.7240.58" 4.33+0.85 5.44+1.20" 20.61%%*
Sweetness 2.89+0.49 3.67+0.29® 3.94+0.89" 3.83+0.82" 2.15%%
Soy sauce taste 2.67+0.45° 3.83+0.89" 3.94+0.93° 5.28+1.02" 10.99%+
Mouth fecl 3.1120.73° 4.28+0.90° 439+0.78" 5.67+1.05" 17.66%**

Mean+SD, ™ no signification, ***p<0.001.

™ Means in the column by different superscripts are significantly different at 5% signification level by Duncun’s multiple

range test.

{Table 9> Results of quantitative descriptive analysis of eel with Teriyaki sauce according to the boiling

time
6 hr 8 hr 10 hr 12 hr F-value

Brown color 1.79+0.38° 3.26+0.43° 4.5340.77° 6.37+0.83" 107.49%x*
Soy sauce flavor 2.68+0.45° 3.79+0.32° 4.16+0.94° 5.68+1.07" 17,8435
Offensive flavor 4.05£0.65° 421+0.94" 3.79+0.69" 4.110.83" 029"
Salty taste 2.26+0.33° 3.53+0.59" 4.58+0.52° 5.1120.65" 18,78
Sweetness 2.95+031° 3.68+0.64™ 4.21+0.85" 4.37+0.83" 4.66%%*
Soy sauce taste 2.58+0.46° 3.58+0.62° 4.58+0.90° 5.58+1.07" 25.76%%*
Mouth feel 2.58+0.07° 3.53+0.72° 4.58+0.71° 5.26+1.28° 2221k

Mean+SD, ™ no signification, ***p<0.001.

™ Means in the column by different superscripts are significantly different at 5% signification level by Duncun’s multiple

range test.
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{Table 10> Preference results of sensory evaluation for Teriyaki sauce according to the boiling time

6 hr 8 hr 10 hr 12 hr F-value
Appearance 3.63+0.43 4.84+0.90" 4.1140.86® 2.63+0.89° 7.8
Soy sauce flavor 3.84+0.73" 4.53£1.17° 3.84+1.07° 2.84+0.59° 6.31%*
Taste 3.89+0.43° 4.79+0.85" 3.89+0.42° 2.050.17° 17.13%%%
Mouth feel 4.000.86" 4.53+0.64° 4.26+0.72° 237+0.42° 10867+
Salty taste 3.95+0.84 4.53+1.12° 3.74+0.82° 2.00+0.28° 2039
Sweetness 3.79+0.93 4.63+0.83" 3.84+0.43 247+0.47° 12.31%%%
Overall acceptability 3.89+1.02° 5.21+0.82° 4.05£0.55 1.84+0.15° 23.05%%*

Mean£SD, **p<0.01, ***p<0.001.

"4 Means in the column by different superscripts are significantly different at 5% signification level by Duncun’s multiple

range test.

{Table 11> Preference results of sensory evaluation for chicken with Teriyaki sauce according to the

boiling time

6 hr 8 hr 10 hr 12 hr F-value
Appearance 3.58+0.83" 5.05£1.17* 4.89+0.92° 3.68+0.81° 6.03%*
Soy sauce flavor 3.89:+0.66° 4.74+£0.73" 4.58+1.01° 2.58+0.31° 16.37%%*
Taste 3.58+0.71° 5.26+1.14° 4.89+0.95" 2.95+0.51° 14907
Mouth feel 3.95+0.85 4.84+0.68" 4.84+0.90" 2.8940.86° 15,09
Salty taste 3.26+0.42° 4.4240.71° 4474112 3.05+0.43° AV
Sweetness 3.74+0.74° 4.26+0.56™ 4.89+0.94° 2.89+0.45° 10.11%%%
Thickness 3.3740.65" 437+0.95" 4.58+0.93° 2.8440.61° 7.86%
Harmony with food 3.74+0.89" 5.16+1.01° 5.16£1.25 3.05+0.71° 12.96%**
Overall acceptability 33720.71° 5.161.11° 4.95+0.93° 3.26:0.73° 10.09%%*

MeantSD, **p<0.01, **%p<0.001.

** Means in the column by different superscripts are significantly different at 5% signification level by Duncun’s multiple

range test.



244 Sz g3)x] Al 1538 Al 33(2009)

8AIZI 10417 & o 71 Frhal 7kE o
FA(p<0.001)8] AolE HATh Tty &
o] 9 10213t 714 Al87F 78 Fohar ot
0 8AIZE 7FE S AlE9) zfo|7t glslon
ZF Alg ZrellE #24(p<0.001)Q1 2ol 7F UL
ok Rkl 7|s x| oA 7 Fohar ot
B A& AR 713 Hig]opy] A2 e o,
Harvle] 2 W dglepr] &9 7HEARNS
o

Q) SHHAES=Z Fol MBS

7FEAIZES EElste] A 23 digloy] AXE
ol et 7S W 7E% AN e
(Table 12)9} 2t} ZE &0l 9lo] 10A13F 7}
dato] THE 227 {8 (p<0.001) o2 7 F
tha FJrbE ek wepA] Fojo] Z2Eol7] st
o digoy] 2xg AXT B9 1043t 7FEs)
of BtEE Fo] 71 & 3o= AlsHh

NS Gelste] Helopr] 228 AT

A% o WD W AT LSS
w71 FoE e, B8 Aol 4
S e A%E Yen: HolE 25D BS
10413 74 o] /b9 Frkan e, 8
371 Aol A3 gsie] So] shek] uE
ol 8213 he 227k Ak W, gole] 2
$ Apgo] B Ao AE B B3} A

7} gro] 723t 10A17F 71E 3 A2t o] o] 22)7]

wjFoleta Alz gk

S 7HAAREE T STk 1 dake ke
3} g,

AR, FEGFE ADAI0] BAFel et
2235

=4, e WEek HMEE g M FH)
27F HAT7} o] F= ol i, o] A5
7FEAIZ el wet Yo=Y

AR, FE=e] A% 7FAAIZe] Ao
=orth

A, pHE] 745 7FEAIZEo] ool wheh gt
o= BEFE HIAh

OHAA, He 7FEAIRte] A 3tedol wet

il

A, A BARAY A9 ho

Al 7
< ) FRe] felHQl 2ol 9
A

U

-

10 o

4
)
i
M
il
™
i
Ir
Jo
o
2
o
24
S
T
b
)

{Table 12> Preference results of sensory evaluation for eel with Teriyaki sauce according to the boiling time

6 hr 8 hr 10 hr 12 hr F-value
Appearance 2.89+0.59° 4.47+0.73 5.79+1.03" 3.05+0.74° 27.85%%x
Soy sauce flavor 3.4240.66° 4.3240.75 5.79+1.03" 2.68+0.15° 15.65%++*
Taste 3.16+0.69° 4.68+0.86" 521+1.01° 2.84+0.21° 17.74%%%
Mouth feel 3.89+0.37° 4.84+0.83° 5.42+0.71° 3.1620.60° 17.31%%*
Salty taste 3.26+0.84° 4.05+0.91° 5.11£1.15° 2.63£0.21° 16.42%%%
Sweetness 3.00£0.67° 4.21+0.84° 4.84+0.76° 3.1140.86" 11.60%**
Harmony with food 3.0540.79° 4.63+0.65 5.68+1.00" 3.05+0.30° 25.15%%%
Overall acceptability 3.26£0.71° 4.68+0.92° 5.8420.90° 2.95+0.42° 27 47k

Mean+SD, ***p<(.001.

"¢ Means in the column by different superscripts are significantly different at 5% signification level by Duncun’s multiple

range test.
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