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Quality Characteristics of Samgyetang with Medicinal Herbs
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ABSTRACT This study investigated the effect of traditional medicinal plants on the quality characteristics of Samgyetang
breast meat and broth. The traditional medicinal plants used in this study were roots of Panax ginseng, Codonopsis lanceolata,
Platycodon grandiflorum, Salvia miltiorrhiza, Adenophora triphylla, and Allium hookeri. There was no significant difference
(P>0.05) in the moisture, protein, ash content, water holding capacity, and cooking loss of Samgyetang meat with the addition
of traditional medicinal plants. The color values (lightness, redness, and yellowness) of Samgyetang meat and broth were
significantly different (P<0.05); the 2-thiobarbituric acid reactive substances and shear force of Samgyetang meat were
significantly different (P<0.05); and the pH, turbidity, and viscosity of Samgyetang broth were also significantly different
(P<0.05) with the addition of traditional medicinal plants. In the overall acceptability of Samgyetang meat, the addition of
S. miltiorrhiza showed the highest score compared to that of other treatments (P<0.05). Thus, the addition of traditional
medicinal plants in the production of Samgyetang were found to affect the lipid rancidity beneficially with plant species when
compared to Samgyetang with Panax ginseng. In conclusion, with the development of Samgyetang using S. miltiorrhiza, it
will be possible to develop products with superior quality characteristics in antioxidant, shear force, and overall acceptability.

(Key words: samgyetang, chicken, meat, broth, medicinal herb)
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Table 1. Effects of medicinal herbs on proximate compositions of chicken meat and broth of Samgyetang

Traits I?anax Codonopsis Plaly.codon . szl via ' Adeﬂophora Alli um.
ginseng lanceolata grandiflorum miltiorrhiza triphylla hookeri
Moisture 66.8140.38 66.15+0.53 67.6140.23 67.59+0.79 67.52+0.58 67.66x1.07
Protein 31.82+0.50 30.32+1.24 29.98+1.18 29.824+0.93 30.53+1.48 30.04+0.57
Meat Fat 1.8740.31% 1.50+0.26™ 0.80:£0.03° 2.53+0.87° 1.52+0.34% 1.14+0.08%
Ash 1.71£0.06 1.88+0.01 1.93+0.06 1.97+0.29 1.98+0.16 1.86+0.06
Moisture 96.97+0.11* 97.27+0.12* 96.60+0.34° 95.75+0.09° 96.94£0.07* 97.09+0.24*
Broth Ash 1.63+0.13" 1.27+0.12° 1.51+0.16" 1.7340.09* 1.56+0.11* 1.5340.07°

All values are mean+SD of three replicates.

"¢ Means within a row with different letters are significantly different.
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Table 2. Effects of medicinal herbs on color values of chicken meat and broth of Samgyetang

99

Traits Panax Codonopsis Platycodon Salvia Adenophora Allium
ginseng lanceolata grandiflorum miltiorrhiza triphylla hookeri
CIE L* 79.06+0.82° 85.46+0.27° 84.23+0.48" 80.97+1.01¢ 84.5140.27° 83.57+0.90°
Meat  CIE a* 3414023 1.56+0.07* 2.90+0.12° 2.1140.29° 1.95+0.23° 1.45+0.21
CIE b* 12.5820.18" 13.2040.07* 12.30+£0.29™ 13.63+0.77" 11.94+0.21° 13.34+0.14°
CIE L* 81.68+5.18" 72.69+5.98% 76.73+9.05% 68.63+5.76° 77.41+4.59% 81.21+4.87°
Broth ~ CIE a*  —0.99+0.21° —0.53+0.05 —0.69+0.17* 0.16+0.11° —0.79+0.14% —0.8120.36%
CIE b* 9.49+0.35 9.69+0.59° 8.13+0.65° 23.79£1.44° 8.7120.44% 8.33+0.57°
All values are mean+SD of three replicates.
"¢ Means within a row with different letters are significantly different.
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Table 3. Effects of medicinal herbs on pH, water holding capacity, TBARS, transmittance, and viscosity of chicken meat and broth

of Samgyetang

Traits f.’anax Codonopsis Platy.codon .szlvia. Ade.nophom Allium.

ginseng lanceolata grandiflorum miltiorrhiza triphylla hookeri
pH 6.45+0.02" 6.36+0.04 6.39+0.01° 6.390.02° 6.42+0.01° 6.27+0.01°
Meat ~ Water holding capacity (%)  29.74+2.05 24.85+3.94 24.91+2.03 22.62+3.64 23.73+3.90 25.38+5.60
TBARS (mg MA/kg) 0.84+0.03° 0.46:0.02¢ 0.17+0.02¢ 0.150.04¢ 0.52+0.01° 0.08+0.01°
pH 6.34+0.02° 6.32+0.01° 6.23+0.01 6.29+0.01° 6.29+0.01° 6.34+0.01°
Broth  Transmittance (%) 86.07£1.35°  90.96+0.83°  88.40£0.59°  96.07+0.64°  89.28+4.82  87.09:+0.45°
Viscosity (Pa*s) 0.08+0.01° 0.07+0.01" 0.0620.01° 0.12+0.01° 0.08+0.01° 0.0620.01°

All values are mean+SD of three replicates.

"¢ Means within a row with different letters are significantly different.
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Fig. 1. Effects of medicinal herbs on cooking loss (a) and shear
force (b) of chicken meat of Samgyetang.
** Treatments with different letters are significantly different.
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