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Abstract

This research investigated quality characteristic and sensual characteristic of Chilhyanggye recipe comparing to general
Samgyetang, through restoring the recipe recorded in old documents. pH appeared 6.60, high in control group, while Ungchu
and Baekssemi Samgyetang displayed respectively 6.42, 6.41, no significant difference from control group, however Ungchu
and Baekssemi chilhyanggye displayed 5.89, 5.90, significantly low. Brightness of breast appeared significantly high in
Baekssemi Samgyetang however reddishiness appeared high in Ungchu Chilhyanggye, while yellowishness appeared high
in Baekssemi Chilhyanggye compared to other groups. Brightness of chicken leg appeared highest in Baekssemi Chil-
hyanggye, significantly higher than other groups (p<0.05). Reddishness appeared higher in control group, however appeared
low in Samgyetang. Brightness value of soup appeared very high in control group, Ungchu, and Baekssemi Chilhyanggye,
which seems to be due to difference in chicken recipe. In case of reddishness, Ungchu Chilhyanggye appeared the highest,
and significantly high in order of Baekssemi Chilhyanggye, Baekssemi Samgyetang (p<0.05). Yellowishness appeared
significantly high in control group (p<0.05). Hardness of intensity of breast appeared highest in Ungchu Samgyetang
and Ungchu Chilhyanggye, and in order of Baekssemi Samgyetang, Baekssemi Chilhyanggye, which seems to be the result
of diversity of breed and using vinegar in recipe. Investigation of preference appeared significantly high in color, fragrance,
taste, and overall preference in Ungchu and Baekssemi Chilhyanggye compared to control group and Samgyetang (p<0.001).
Ungchu Chilhyanggyetang appeared significantly high in overall preference (p<0.001). Calorie appeared higher in Baekssemi
compared to Ungchu, while Samgyetang displayed higher value than Chilhyanggye. Carbohydrate appeared higher in
Samgyetang than Chilhyanggye. Crude protein content appeared higher in Ungchu breed than Baekssemi breed, on the
contrary, crude fat appeared low. Saturated fat and cholesterol apepared lower in Ungchu than Baekssemi.
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Table 1. Recipe of Samgyetang and Chilhyanggye

Ingredient(a) Samples ol A B C D
Ziziphus jujuba - - - 10 10
Allium sativum - - - 10 10
Castanea crenata var. - - - 20 20
Panax ginseng - - - 30 30
Salt - - - 5 5
Platycodon grandiflorum - 15 15 - -
Zingiber officinale - 5 5 - -
Allium fistulosum - 43 43 - -
Zanthoxylum schinifolium - 3 3 - -
Soy sauce - 11 11 - -
Vinegar - 6 6 - -
Sesamum indicum - 11 11 - -
Water 1,000 1,000 1,000 1,000 1,000

Control: Baekssemi tang, A: Ungchu Chilhyanggye, B: Baekssemi
Chilhyanggye, C: Ungchu Samgyetang, D: Baekssemi Samgyetang.
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Fig. 1. pH of Chilhyanggye and Samgyetang. “" Different
superscripts are significantly different by Duncan's multiple
range test at p<0.05. Control: Baekssemi tang, A: Ungchu
Chilhyanggye, B: Baekssemi Chilhyanggye, C: Ungchu
Samgyetang, D: Baekssemi Samgyetang.
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Table 2. Color value of Chilhyanggye and Samgyetang with different parts
Breast meat of chicken Leg meat of chicken Soup of chicken
L a b L a b L a b
Control ~ 60.03£6.62° 2.28+0.69°  4.85+0.33°  5323+2.96¢" 8.17+1.32°  4.76x1.08° 58.92+1.08" 0.86x0.12"  18.50+0.13"
A 80.08+£1.16™ 3.19+031°  8.53£0.57"  71.42+1.24* 4.13£045° 1325059 15.56£0.28° 2.40+0.12° 15.9320.21°
B 82.06£1.27" 3.09+0.41° 883+0.87°  73.22+1.74* 383+045° 13.15£077°  8.55£1.16° 1.02£0.02°  12.11+0.31%
C 82.28+2.35% 2.9040.41° 8.03£042°  71.95t1.28" 2.61+0.70° 1334144 36.00£0.13° 0.62+0.03°  13.07+0.04°
D 83.1242.67° 2.84+031° 823+0.12°  72.82+1.08" 2.68+0.72° 13.23+1.54° 39.77+0.21° 1.0240.02° 10.6320.09"
Fovalue  12.593™ 8.664"" 9.121™ 5.892" 10.682" 6.215" 15355 9.122"™ 12.561""

Control: Baekssemi tang, A: Ungchu Chilhyanggye, B: Baekssemi Chilhyanggye, C: Ungchu Samgyetang, D: Baekssemi Samgyetang

Mean+S.D. Different superscripts of * in a column means significantly different at * p<0.05, ™ p<0.01,

rage test.
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Table 3. Texture profile of Chilhyanggye and Samgyetang

seokok

p<0.001 level by Duncan's multiple

Kweon 5(1995)¢] @70 317]9] E5] whe} 24§40
Ao]7h Qo] WA Sk ol g7 WAlulo] uls) 8
o Getslul, 2 $RetE BRI} Gob §RAAT]
A9 ul3) Be AETt ATk ol zelde] xS
AHgRoR 379 $4E REYA & FE Btk Han
& Kim2012)2] 70| 2w ZAE) zelHo] B& He
R e  CECEES

4.
F50 =S 2RI AAY AARY At
23 Table 49F ). Mo B9, &5 5 WAu|EFA gk
o] 3.67% 3.600.2 tj=, SFAAR, WA v AR 3.13,
320, 33350k A e ey, A4 fod2 il &
o] A4 SFATA, BAVEIA, SFAAT, YAm|A
A" eolen, AFAL AR w2l H=o
M= SFEAEA 7P =4 UEhen, AelMs &5
AIA L} ATl WA FFof vls) &2 g2 HA

Breast meat of chicken

Hardness (g/cn??) Strength (g/cm?)

Cohesiveness (%)

Springiness (%) Chewiness (g)

Control 3.69+0.63° 2.340.65° 1.23+0.15° 2.110.20° 1.68+0.59"
A 8.23+0.98 3.82+0.57° 4.58+0.62° 3.17+0.33° 3.45£0.21°
B 4.1240.73 2.5240.53™ 2.41£0.06° 2.25+0.19° 1.78+0.32°
C 8.65+0.87° 4.15+0.30° 4.79£0.40° 4.89+0.48" 3.4420.86"
D 4.9240.54° 2.95+0.23° 2.59£0.13 2.27+0.12° 1.92+0.94°

F-value 5.841™ 4.235" 9.522™" 8.561™" 5.230"

Control: Baekssemi tang, A: Ungchu Chilhyanggye, B: Baekssemi Chilhyanggye, C: Ungchu Samgyetang, D: Baekssemi Samgyetang.

MeanS.D. Different superscripts of “ in a column means significantly different at ™ p<0.01,

Fok

p<0.001 level by Duncan's multiple rage test.
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Table 4. Sensory properties of Chilhyanggye and Samgyetang by breed of chicken

Color Flavor Viscosity Taste Texture Savory taste  Off flavor Overall acceptability
Control ~ 3.13:0.64  2.80+0.68"  2.67+0.72° 2.80£0.86" 2.73%1.10° 2.87+0.74 2.67+0.62 2.80+0.86"
A 3.67+0.82  4.00£0.53°  3.530.74" 3.93+0.80°  3.60£0.74"  333:0.72  3.20+1.01 4.20+0.86"
B 3.60£0.63  3.93x0.70°  320+0.77°  3.40£1.12°  333x1.18®  3.20+1.01 2.67+1.11 3.73+0.59%
C 320£0.77  320:0.68°  3.1320.99"  3.33+1.11"  3.67+0.98 3.07+0.59 3.1340.52 3.40+0.83"
D 3.33:0.62  3.00+£0.76°  2.80+0.5% 3.20£0.68°  2.80+1.08" 3.2020.77 2.80+0.77 3.07+0.70%
F-value 1.723 9.956" 2,973 2.885" 2.745" 0.763 1.404 7.541"

Control: Baekssemi tang, A: Ungchu Chilhyanggye, B: Baekssemi Chilhyanggye, C: Ungchu Samgyetang, D: Baekssemi Samgyetang
Mean+S.D. Different superscripts of “ in a column means significantly different at = p<0.01, ™ p<0.001 level by Duncan's multiple rage test.
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Table 5. Nutritional composition of Chilhyanggye and Samgyetang

Baekssemi Chilhyanggye

Ungchu Chilhyanggye Baekssemi Samgyetang Ungchu Samgyetang

Calorie (kcal/100 g)
Carbohydrate (g/100 g)
Sugar (g/100 g)
Protein (g/100 g)
Fat (g/100 g)
Saturated fats (g/100 g)
Trans fat (g/100 g)
Cholesterol (mg/100 g)
Sodium (mg/100 g)

110.56
2.14
0.72

10.65
498
1.30

40.23

72.04

88.4 122.07 110.18
2.68 4.02 4.62
0.58 0.66 0.35

11.28 11.10 13.26
2.62 5.15 321
0.73 1.40 0.93
943 68.45 13.89

50.23 36.66 40.66
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