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ABSTRACT This study was designed to evaluate the effects of feral peach (Prunus persica Batsch var. davidiana Max.)
sugar extracts (peach extracts) and Gomchwi (Ligularia fischeri) extracts on physicochemical properties of Woorimatdag 1
breast marinated with red pepper sauce during cold storage for 18 days. Experimental groups were divided into five groups;
CON: marinated breast with basic red pepper sauce, GP15 and GP30: added with 15% and 30% of peach extracts into CON,
respectively, GG5 and GG10: added with 5% and 10% of Gomchwi extracts into CON, respectively. Moisture and fat contents
of GP30 were lower than those of CON, GGS5, and GG10 (P<0.05). Cholesterol content of GP15 was similar to that of CON,
while it was lower than the other treatments. GP15 and GP30 showed significantly lower pH than the others. Especially, GP30
showed significantly lower total aerobic bacteria count than other treatment on day 10. During storage, peach and Gomchwi
extracts were not significantly effect on meat shear force. Overall acceptability of GP15 was higher than that of GG10 at
day 10 and 15 (P<0.05). These results indicated that the treatment of peach extracts has a tendency to improve the storage
stability maintaining the sensory preference of marinated Woorimatdag 1 breast compared to Gomchwi extracts. Further study
would be needed to identify the specific flavor-enhancing factors of GP treatments.

(Key words: Korean native chicken, red pepper marinade, quality properties, feral peach sugar extracts, Ligularia fischeri
extracts)
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Table 1. Formulation of basal red pepper sauce for the marinated Woorimatdag 1 chicken

Ingredient Content (%)
Red pepper paste 18
Soy sauce 20
Starch syrup 8
Sugar 8
Red pepper powder 11
Garlic (minced)
Ginger (minced) 2
Onion (minced) 10
Pepper 1
Cooking wine 6
Sesame oil 2
Curry powder 2
Water 4
Total 100
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Table 2. Proximate composition and cholesterol content of the Woorimatdag 1 breast meat marinated with red pepper sauce at day 1

Proximate composition (%)

Cholesterol content

Treatments

Moisture Crude protein Crude fat Crude ash (mg/100g)
CON 69.10° 21.36 1.21° 222 55.02¢
GP15 69.924 21.58 0.73¢ 1.90 64.935¢
GP30 68.10¢ 20.27 0.64° 1.90 90.70*
GG5 69.46"8 21.62 1.05° 2.15 78.55%8
GGl10 69.46"8 20.65 1.59% 2.07 78.73%8
SEM 0.116 0.495 0.062 0.089 3.048

A€ Means within the same column with different letters are significantly different (P<0.05).
SEM, standard error of mean; CON, Woorimatdag 1 chicken marinated with red pepper sauce; GP15, CON with 15% feral peach sugar
extract; GP30, CON with 30% feral peach sugar extract; GGS, CON with 5% Gomchwi (Ligularia fischeri) extracts; GG10, CON with

10% Gomchwi (Ligularia fischeri) extracts.
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Table 3. Changes in the pH value of the Woorimatdag 1 breast meat marinated with red pepper sauce during cold storage

Storage day
Treatment SEM
1 10 15 18

CON 5.528¢ 5.53% 5.574 5.54%° 0.005
GP15 5.528 5.48° 5.50%° 5.46% 0.002
GP30 5.36° 5.48 5.44° 5.41° 0.043
GG5 5.554% 5.55° 5.565 5.528¢ 0.002
GG10 5.5340 5.56° 5.5748s 5.528¢ 0.002
SEM 0.004 0.288 0.001 0.003

*d Means within the same row with different letters are significantly different (P<0.05).

™ Means within the same column with different letters are significantly different (P<0.05).

SEM, standard error of mean, CON, Woorimatdag 1 chicken marinated with red pepper sauce; GP15, CON with 15% feral peach
sugar extract; GP30, CON with 30% feral peach sugar extract; GGS5, CON with 5% Gomchwi (Ligularia fischeri) extracts; GG10,

CON with 10% Gomchwi (Ligularia fischeri) extracts.
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Table 4. Changes in the surface color of the Woorimatdag 1 breast meat marinated with red pepper sauce during cold storage

Storage day

Treatment SEM
1 10 15 18
CIE L'
CON 34.38 35.3848 36.74 34.72 0.825
GP15 34.27 34,038 35.79 35.48 1.019
GP30 34.95 36.754 36.18 35.12 0.853
GG5 33.04° 33.914B® 35.97° 32.59° 0.616
GG10 33.16 32.948 35.77 32.64 0.820
SEM 0.736 0.868 0.849 0.886
CIE a’
CON 22.974% 22.384® 24.45% 21.08° 0.672
GP15 18.635¢ 20.00° 18.64P 20.31 0.752
GP30 20.748 21.53B 21918 19.87 0.831
GG5 18.685C 20.408 19.00° 19.13 0.436
GG10 16.70°° 16.94< 17.19"® 19.01° 0.429
SEM 0.513 0.528 0.370 0.993
CIE b’
CON 28.324 27.0148 28.40 27.40 1.002
GP15 25.67°8 27.724 27.25 26.96 0.891
GP30 26.06*8 27.754 28.55 27.88 0.812
GG5 25,1948 27.3148 27.73 24.65 0.763
GG10 228280 24 475 27.40° 24.92% 0.764
SEM 0.959 0.744 0.828 0.860

*® Means within the same row with different letters are significantly different (P<0.05).

AC Means within the same column with different letters are significantly different (P<0.05).

SEM, standard error of mean. CON; Woorimatdag 1 chicken marinated with red pepper sauce; GP15, CON with 15% feral peach sugar
extract; GP30, CON with 30% feral peach sugar extract; GG5, CON with 5% Gomchwi (Ligularia fischeri) extracts; GG10, CON with

10% Gomchwi (Ligularia fischeri) extracts.
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Table 5. Changes in the total aerobic bacteria count (Log CFU/g) of the Woorimatdag 1 breast meat marinated with red pepper sauce

during cold storage

Storage day
Treatment SEM
1 10 15 18

CON 5.69 5.754 5.69* 5794 0.029
GP15 5.54 5.538 5.50"B 5.658 0.062
GP30 5.19° 5.25% 530 5.60% 0.049
GG5 446 5.43B® 5.41BC® 57140 0.231
GG10 4.43° 5.40% 5.358¢ 5.66% 0214
SEM 0.286 0.029 0.040 0.024

* Means within the same row with different letters are significantly different (P<0.05).

AC Means within the same column with different letters are significantly different (P<0.05).

SEM, standard error of mean; CON, Woorimatdag 1 chicken marinated with red pepper sauce; GP15, CON with 15% feral peach sugar
extract; GP30, CON with 30% feral peach sugar extract; GG5, CON with 5% Gomchwi (Ligularia fischeri) extracts; GG10, CON with

10% Gomchwi (Ligularia fischeri) extracts.
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Table 6. Changes in the shear force (N) of the Woorimatdag 1 breast meat marinated with red pepper sauce during cold storage

Storage day
Treatment SEM
1 10 15 18

CON 21.82° 19.57% 18.73% 16.95° 1.060
GP15 21.74° 18.36® 16.42° 17.09° 0913
GP30 21.49 19.59 18.55 18.63 0.855
GG5 21.28 19.87 18.32 17.65 0.998
GGI10 21.55% 20,02 19.35% 17.26° 1.000
SEM 0911 1.082 1.078 0.765

*® Means within the same row with different letters are significantly different (P<0.05).
SEM, standard error of mean; CON, Woorimatdag 1 chicken marinated with red pepper sauce; GP15, CON with 15% feral peach sugar
extract; GP30, CON with 30% feral peach sugar extract; GG5, CON with 5% Gomchwi (Ligularia fischeri) extracts; GG10, CON with

10% Gomchwi (Ligularia fischeri) extracts.
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Table 7. Changes in the sensory properties of the Woorimatdag 1 breast meat marinated with red pepper sauce during cold storage

Storage day

Treatment SEM
1 10 15 18

Color
CON 7.67 7.58 7.50 7.17 0.276
GP15 7.67 7.17 7.25 7.00 0316
GP30 7.58 7.25 7.00 7.67 0.307
GG5 742 742 6.50 7.00 0.339
GG10 7.25 7.75 6.50 7.00 0.341
SEM 0.256 0.357 0.338 0.307

Flavor
CON 7.42% 6.83 6.75"8 6.83 0.277
GP15 7.08* 7.25 7174 6.75 0.329
GP30 7.00% 7.08 6.75"8 6.67 0.313
GG5 6.67"8 6.50 6.17°8 6.50 0.290
GGI10 5.758 6.25 5.838 6.42 0.265
SEM 0.308 0.281 0.274 0.317

Juiciness
CON 6.83 7.08 6.42 6.33 0.343
GP15 5.58" 7.08" 6.92 6.08% 0.374
GP30 5.50 6.67 6.42 6.33 0.378
GG5 5.83 6.92 6.42 6.17 0.377
GG10 517° 6.92° 5.83® 6.00% 0.404
SEM 0.478 0.331 0.399 0.258

Tenderness
CON 7.25 7.50 7.00 7.08 0.276
GP15 6.00 7.92 7.17 6.67 0.362
GP30 6.25 7.25 7.00 6.42 0.383
GG5 6.58 7.83 6.67 6.75 0.280
GG10 5.67 7.67 5.83 6.58 0.389
SEM 0.419 0.282 0.373 0.269

Overall acceptability
CON 7.33% 7.008 7.08"8 6.67 0.214
GP15 7.08"8 7.67 7.50% 6.67 0.266
GP30 7.08"8 6.9248 7.08"8 6.92 0.281
GGS5 6.928 6.758 6.425¢ 6.75 0.255
GG10 6.17° 6.258 5.75¢ 6.08 0.235
SEM 0.273 0.246 0.246 0.238

*® Means within the same row with different letters are significantly different (P<0.05).
A€ Means within the same column with different letters are significantly different (P<0.05).

SEM, standard error of mean; CON, Woorimatdag 1 chicken marinated with red pepper sauce; GP15, CON with 15% feral peach sugar
extract; GP30, CON with 30% feral peach sugar extract; GGS5, CON with 5% Gomchwi (Ligularia fischeri) extracts; GG10, CON with
10% Gomchwi (Ligularia fischeri) extracts.
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