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Abstract

The physiochemical characteristics and sensory properties of the Samgyetang herb to which different dried medicinal
herbs were added were investigated to find the best formulation for the product. For the Samgyetang herbal product,
Schizandra chinensis, Atractylodes lancea, Glycyrrhiza uralensis, and Zizyphus jujube were used at a fixed ratio
in the formulation, and Paeonia lactiflora (PL), Codonopsis lanceolata (CL), and Scutellaria baicalensis (SB) were
added, with different amounts. The pH of Samgyetang increased along with the SB amount, and the soluble-solid
content increased along with the CL. amount. S7, which had the highest SB addition level, had the highest L value,
and the b values were the highest in S7, which had the highest SB addition level. In the sensory evaluation, S7,
which had the highest amount of SB, had the highest score in flavor, taste, and overall acceptability. In conclusion,
the best formulation for Samgyetang would include PL. 8 g, CL 4 g, SB 12 g, Schizandra chinensis 6 g, Atractylodes
lancea 4 g, Glycyrrhiza uralensis 2 g, and Zizyphus jujube 4 g.
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Table 1. Formulations for herb Samgyetang added with different
levels of dried medicinal herbs

(Unit: g)

Sample
herb S1 S2 S3 S4 S5 S6 ST S80S9
Paeonia lactiflora 2 12 12 8 6 4 8 6 4

Codonopsisianceolata 8 6 4 12 12 12 4 6 8
Scutellariabaicalenss 4 6 8 4 6 8 12 12 12
Schizndrachinensis 6 6 6 6 6 6 6 6 6
Atractylodeslancea 4 4 4 4 4 4 4 4 4
Glyeyrrhiza wralensis 2 2 2 2 2 2 2 2 2
Zigyphus jujube 4 4 4 4 4 4 4 4 4

pH X &=
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Fig. 1. pH of herb Samgyetang added with different levels of dried
medicinal herbs.

See Table 1 for letters. Results are presented at the meantSD of 3 independent experiments
in triplicate. Different letters are significantly different at p<0.05.
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Fig. 2. Soluble solid content of herb Samgyetang added with
different levels of dried medicinal.

See Table 1 for letters. Results are presented at the meantSD of 3 independent experiments
in triplicate. Different letters are significantly different at p<0.05.




Effect of the Dried-Medicinal-Herbs Mixing Ratio on the Sensory and Quality Characteristics of Samgyetang for Ginseng Chicken Soup 699

AAole 7% =9 FEl9S 7ML Aoka B g v}
A0 H(38), o9} FASE AT Z Sung 5(39)2] HiroA
a7 gy Hrheo] S7HEE fede] k] 7t
stk webd oy g3 A" S50 9= F7l
PP FE o ehdh

ol os BRI sk o] U, Fef
o Fae ol 37 S5 vz ST o
= Hong® Kwon(d0)& =73l tj9 9] ghgo] 7l
e el Werh gadivtal B siglen £ AT
Aol dABAT: AR Fo] AH=E YEh= agk
< B9, 89 £5 viEo] 7l wet agl=: Sk
e Hanh mEbA AR A Al HE e ke S7F
WA S We) st AAEe] Frl =
= A2 AZEY. AT §59 H bt 34902
wylor, &5 &5 HIEo] 12 go 2 AxH AT ST,
S8, S9°l| A R T} =L 38.62, 37.46, 37,92 S K
O S £3 vleol vis) A Yedth &9 F8

’d1+-2 flavonoid 2 baicalin, wogonin, wogonin glucuronide,

ANl o

baicalein, orowylin A, oroxy-lin A glucuronide, skullcapflavone
I, skullcap flavone II 5°| B ¥} Jth4l). wekr] AHA|
g Az Al 7t ol &9 flavonoid M7} &F
Hof AAY §59 FAE Z7t] 9P FE Aow
A7reT,

Table 2. Hunter color of herb Samgyetang added with different
levels of dried medicinal

Hunter color

Sample " " .

L value a value b value
Sl 53.79+0.02" 4,05+0,01° 3094+0,01"
$2 55.58+0.01° 3.57+0.02° 32.60+0,03
$3 63712001 2.18+0,01" 35.08+0.02°
4 48.48+0.00° 4.64+0,01° 32.05+0.01°
S5 47.8540.01¢ 4.56:001° 33.99+0,00"
S6 47.8540.02" 4.88+0,01° 35454003
7 642820.01° 1.65+0.01 38.62:40,02°
S8 59.1920.01° 291£0,018 37.4640,00°
$9 54.03+0,02° 3.1540.01° 37.9240,02°

See Table 1 for letters.
Results are presented at the meantSD of 3 independent experiments in triplicate.
Different letters are significantly different at p<0.05.
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Table 3. Sensory evaluation of herb Samgyetang added with
different levels of dried medicinal

Overall-

Color Flavor Taste accepiability
81 3254127 438119 413155 4.25+1.28¢
S 3504053 388+146° 3880997  3.88+0.83"
S3 4.1310.99" 363+1.77° 3.63+0.74° 3.63+0.52°
S4 400093 413+136™  413:083"  3.88+0.64%
S5 375071 438+1.06™  450£093™  4.13+0.64%
S6 3.130.83" 475¢104°  400:107% 425071
S7 5.13£0.99" 5.00£0.76" 5.00£1.07° 5.38+1.30°
S8 488+1.13" 488+099°  450+107  475+0.89"
S9 4634106  463t1.06°  475t128°  5.00£1.07"

See Table 1 for letters.
Results are presented at the meantSD of 3 independent experiments in triplicate.
Different letters are significantly different at p<0.05.
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Table 4. Proximate composition of optimum mixing ratio of dried
medicinal herbs

Composition Content(%)
Moisture 9.96+0.15
Crude lipid 13.4040.10
Crude protein 6.590.51
Crude ash 4.17+0.15
Carbohydrate 65.8840.30

See Table 1 for letters.
Results are presented at the mean+SD of 3 independent experiments in triplicate.
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