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Usefulness of Pimpinella brachycarpa as Natural Spice by
Sensory Analysis

Hee-Soon Song, Hyang-Sook Choi and Mie-Soon Lee

Department of Food and Nutrition, Duksung Women's University

Abstract

The masking effect of Chamnamul (Pimpinella brachycarpa) on meaty and fishy flavor was measured by
sensory evaluation to investigate the usefulness of Chamnamul as a natural spice or herb. Shady air dried
Chamnamul was utilized for sensory analysis. By the use of Chamnamul, the meaty flavor was significantly
reduced in beef and pork. Chamnamul also showed a similar effect as black pepper on reducing meaty flavor.
The use of Chamnamul also significantly reduced the fishy flavor of anchovy soup. When Chamnamul was
added to rice gruel, rice odor was reduced but grassy odor remained strong.
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Table 1. Sensory analysis of dried Pimpinella bra-
chycarpa (Kom.) N,xa

Quality Shady- Presteamed & Microwave-
Characteristics ~ Air dried Air dried dried
Taste & flavor
Sweet 4.1 3.9 4.2
Bitter 3.8 45 42
Plain 51 4.5 4.7

- Tasty 4.4 4.6 4.3
Odor
Grassy 59 6.2 5.6
Fishy or Bloody 3.5 4.1 3.5
Color
Green 6.1° 7.5 3.9
Brown 3.4° 3.0 5.1
Vivid 5.7 6.9° 3.7
Preference 6.0 5.9 44"

Sensory scores are means of thirty panelists. Means within
rows with different superscripts are significantly different (p
<0.05). 1: very weak, 9: very strong.

A7} iz AL vehgteh. weby B o A
ol AbgRHE AEYel $ANE ol 47 FHES
Asto] Werhol ol gsjsict,

As e 2AlA Addd g ARE 7T #
UEo] e plxe Adte} vzl vlxls &
F a2 g gl stake] z3ja vt gt
5 97hE AABT 7 B Wbl o AEA
of BolAlAE WelApel Aol B HAolR3t
3L A Fedokstst sl 6rdo] EolstAdE AX A
A7 go] 7R vlsg T Ml Ae Bobx
Z sh}e) $013 Aelsje] SUdshaIchTable ). 5
= T W (meaty flavor), @¥3}lck(plain) ¥ w45t}
(savory flavor)S HAe} 3r] B4 oz Ak
1, o]w](after taste) 4 o] (after odor)& H7t 54 &
]2 AA st FtEe] FHU vlX= A3 o
g AERAL £o12 Weich. AT EdA = Ay
ES Arlste] AR 5 ol ERHARE s
slek(turbidity) g #5480 2, v]-A(fishy flavor)
o Frshchpalatability)E WA} sl B4 8012,
v] 213} who] Fi=r}(fishy flavor)E HGHEA S0 2 A
Rsjel FbEo] ule) vIAE Al heF HE
ZARE 2 Haloith AF A BT L] o
Heoi(soft texture)E AAsIA 2, E YN (grassy
odor), & Al (rice odor) @ T-4=3}c}(palatability}-
A} wpu] BALol2, whllg sho] d=rh(plain
taste) 5 R W5A4-0) 2 AA 3] Fhtee] st %
el zsaIle]] i HEFRAME R ol4-3tgch

-670-



TAE B2 A FAaEAM f-84 103

Table 2. Description of characters in sensory analysis
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Table 3. Sensory effect of Chamnamul in beef

Quality Beef Beef added Beef added
Characteristics with Chamnamul  with Pepper
Meaty Flavor 8.0° 55° 5.1°
Plain Taste 7.7° 9.8 8.7"
Savory Flaver 7.5° 9.4 9.7
Aftertaste 7.5 59 6.7
Afterodor 6.4" 4.3 5.8°

Sensory scores are means of three replications and nine panel-
ists. Means within rows with different superscripts are sig-
nificantly different (p<0.05. 1: very weak, 15: very strong.

Table 4. Sensory effect of Chamnamul in Pork

Quality Pork Pork added Pork added
Characteristics with Chamnamul  with Pepper
Meaty Flavor 9.4 5.3 5.8°
Plain Taste 6.7° 8.2* 8.1°
Savory Flavor  6.6" 8.4 8.1
Aftertaste 8.1 5.6° 62
Afterodor 8.0° 54° 5.6°

Sensory scores are means of three replications and twelve
panelists. Means within rcws with different superscripts are
significantly different (p<0.)5). 1: very weak, 15: very strong.
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Table 5. Sensory effect of Chamnamul in anchovy
soup
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Table 6. Sensory effect of Chamnamul in Rice gruel

: Quality . Rice gruel added
Quality Anchovy soup Anchovy soup added Characteristics Rice gruel with Chamnamul
Characteristics with Chamnamul
Qdor & Foavor
Appearance
. . A Rice Odor 9.1° 3.9
Turbidity .6 8.4 Grassy Odor 2.6° 9.8°
Flavor & Taste Palatlblhty 79 79
Fishy Flavor 0.4° 7.5 Texture & Taste
Fishy Flavor 0.5° 1.7 Soft Texure 9.2 8.4
(Aftertaste) Plain Taste 8.4 85
Palatability 5.6° 7.8° (Aftertaste)

Sensory scores are means of three replications and twelve
panelists. Means within rows with different superscripts are
significantly different (p<0.05). 1: very weak, 15: very sirong.
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Sensory scores are means of three replications and nine panel-
ists. Means within rows with different superscripts are sig-
nificantly different (p<0.05). 1: very weak, 15: very strong.
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