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Quality Characteristics of Yaksun Chicken Sauce with Milk Vetch Roots and Angelica Roots

Sung Hee Min' and Chang-Hwan Oh

Dept. of Oriental Medical Food and Nutrition, Semyung University, Jecheon 390-711, Korea

Abstract

The purpose of this study was to make Korean yaksun chicken sauce with milk vetch roots and angelica roots. Four
different amounts of angelica roots were added to chicken sauces, and general characteristics were measured. The pH values
of sauces increased with decreasing Angelica root content. On the other hand, sugar contents, solid contents, and lightness
of sauces decreased with decreasing Angelica root content. In a palatability test, sauces with 1 g and 2 g of angelica roots
scored high in color, taste, flavor, and overall acceptability. Microbial cell counts of sauces were not significantly different
according to the amount of angelica roots. Further, hydroxyl radical scavenging activities and polyphenol contents of sauces
were not significantly different except for those of sauces with 1 g of angelica roots. Lastly, flavonoid contents of sauces
significantly decreased with decreasing amount of angelica roots.
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Table 1. Formula of chicken sauce with milk vetch roots
and angelica roots
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3) 1Y E(Total Solid)
A7 At QF TS e Ao A 22 sleka, 105C

Ingredients Weight (g)
Chicken 300
Milk vetch root 20
Angelica root 4
Salt 0.6
Brewed cereal wine 6
Black pepper 0.6
Green onion few
Ginger few

01]*1 AxAA BB 5 FFe] FAE Sk ndE @
T
Table 2. Formula of Yaksun chicken sauce
Ingredients (g) ch S1 S2 S3
Soy sauce 25 25 25 25
Sugar 10 10 10 10
Water (mL) 300 300 300 300
Green onion 10 10 10 10
Ginger 2 2 2 2
Black pepper 0.2 0.2 0.2 0.2
Brewed cereal wine 6 6 6 6
Garlic 5 5 5 5
Sesame seed 2 2 2 2
Sasame oil 3 3 3 3
Milk vetch roots 20 20 20 20
Angelica roots 4 3 2 1

1

C: Control (sauce with 4 g angelica roots).
S1: Sauce with 3 g angelica roots.
S2: Sauce with 2 g angelica roots.
S3: Sauce with 1 g angelica roots.
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Table 3. pH, sugar contents, total solid and viscosity of chicken sauces

C S1 S2 S3 F-value
pH 4.70£0.01"° 4.74+0.01° 4.76+0.01° 4.8240.03° 2647
Sugar contents (°Brix) 9.20:£0.00° 9.10:£0.00™ 9.05+0.07° 8.85+0.07° 17.33™
Total solid (%) 7.78+0.03° 7.67+0.06° 7.63+0.06° 7.60+£0.02° 8.89"
Viscosity (cp) 54.67+0.42° 52.2340.32° 52.3340.45° 51.37+0.40° 37.23™

Abbreviations: See Table 2.
T p<001, ™ p<0.001.

Y Values are Mean+S.D.

Values in the row with different superscripts are significantly different by Duncan's multiple range test at p<0.05.
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Table 4. Hunter's color value of chicken sauces

Sample" L a b
C 40.79+0.50"  13.34+0.23° 52.18+0.42°
S1 37.30+0.32° 13.87£0.06° 53.23+0.15°
S2 35.39+0.16° 14.17+0.06° 54.64+0.30°
S3 32.730.17° 14.82+0.15¢ 54.60+0.59¢
F-value 333.85™ 56.62"" 26.51™

Abbreviations: See Table 2.

™ p<0.001.

D Values are Mean+S.D.

Values in the column with different superscripts are significantly
different by Duncan's multiple range test at p<0.05.

Table 5. Acceptance test of chicken sauces
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C Sl S2 S3 F-value
Color 3.66+0.48"" 3.93+0.26" 4.33+0.49° 4.40+0.51° 8.97
Flavor 2.47+0.52° 3.07+0.46° 3.67+0.49° 3.73+0.46° 22.80™"
Taste 1.53+0.52° 2.27+0.46° 3.2020.41° 3.33+0.49° 48.45™
Overall acceptibility 2.1340.52° 2.87+0.35° 3.60+0.51° 3.7340.46° 38.24™

Abbreviations: See Table 2.
™" p<0.001.
Y Values are Mean+S.D.

Values in the row with different superscripts are significantly different by Duncan's multiple range test at p<0.05.
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Table 6. Changes in total bacterial cell counts of chicken
sauce during storage at 4°C

Stc.)rage Total aerobic bacteria (CFU/mL) F
time
@day)  C s1 2 g3  value
0  1.58+0.11" 1.55+0.12 1.54+0.10 1.58+0.05 0.143
3 3.48+0.25  3.49+0.29 3.44+0.12 3.46+0.11 0.029
6 3.84+0.09  3.94+0.26 3.77+0.21 3.60+0.22 1.188
9  492+031 4.87+0.31 4.74+0.17 4.91+0.10 0.358
12 5.1540.15 556+0.12 522+0.21 5.42+0.28 2.632
15 521£0.19  5.65+0.24 5.39+0.08 5.52+0.37 1.767
18 7.6740.21  7.7540.16 7.9440.08 7.53+0.33 1.993
Abbreviations: See Table 2.
D Values are MeantS.D.
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Table 7. Hydroxy radical scavenging activity of chicken
sauces

C S1 S2 S3 F-value
27.85£0.21" 27.6240.19° 27.43£0.06° 26.59+0.54° 6.22"
Vitamin C 86.96+1.15
Vitamin E 82.33+0.96

Abbreviations: See Table 2.

" p<0.05.

Y Values are Mean=S.D.

Values in the row with different superscripts are significantly
different by Duncan's multiple range test at p<0.05.
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Fig. 1. Polyphenol contents of chicken sauces.
Abbreviations: See Table 2.
Different superscripts in the figure indicate significant difference
(p<0.001) by ANOVA.
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Fig. 2. Flavonoid contents of chicken sauces.
Abbreviations: See Table 2.
Different superscripts in the figure indicate significant difference
(p<0.05) by ANOVA.
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