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ABSTRACT

This study was accomplished to examine possibilities to apply Korean medicine to
breamaking, Extracts of Chungpesagan-tang prepared by the prescription of Korean medicine
were used for baking, instead of water among ingredients of baking. Effects of addition of
extracts of Chungpesagan-tang on various baking properties were analyzed during the
process of baking. Changes in pH values and volumes of doughs during fermentation
and pH values of bread showed no differences among samples.

Loaf volumes and specific loaf volumes were increased somewhat on addition. The
values of cohesiveness, springness, gumminess and brittleness of breads, which were
measured by rheometer, were increased on addition while those of hardness were
decreased a little. Lightness values of sections of loaves were decreased on addition, but
their color differences were increased largely on color difference meter.

There were nearly little differences among samples in all the values of parameters of
external and internal characteristics and eating qualities of breads by sensory evaluation.

Re-purchasing attitude of puliman bread added with Chungpesagan-tang had a high in the
gender and age.

Key words : Chungpesagan-tang extracts, cohesiveness, springness, gumminess, brit-
tleness.
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*?‘3]9] e gl ghrejsta} At shio] wets), Aistel A3 =
Hek Holnl PRoM = TS A AP §8319 AAE Wt ®
7V SAE sk Atk v deie] AF Ao &&ele g s
HEHARN AV SR o] ofH & vl REE T FHofxle 4]-8olgtr| Rk A
F8o)7] g AFol §& A 2 ARl FATE Aol Badivn HoZich
oleft ofe] 7hA] APEE 7RIS W shie] AFARGN S - BFAT AlFE YA
ol E-GleH 535 U A7 Fasjch

B Ao o] &8 HHAARNGLS oA A9d(rEn)e] AT FAAPIAHH
HugH#Rol 1 W-8o] ATiEY Uk FAMIAH L 18943(2F 1)l TF
(HR) o] AlPH £ 15;1837~1900)7F A& FATHEAREZMRT)S F23 3
o] At FolFA Lol HHARTE Bio] gitk FoFME A HHARIE
a7l He dudas(@sE R)e] AElen dogtag A s
3.75gS 7h3bE FHAIE T 1 Apgol 2k

FAAPFAIHS] 715 AHAIE Aol A Tihe BB R FRE T BRS
B PG, K% SR 48h BT, RS JTRL 1L K¥ &—golch

AHARYEGS s JNE Al Awo] A% &L e 2o

#ol W& ZA(Puerariae Radix)ole} dtd, 18 T £87] A&A] g4, 2
A, @734 2 I TA(ZE - YUY 1985)F A AR-EHIL 3}

B2 FE3KLabitae)ol] &£8l= thd *2,‘ FEQl &% -2 F(Scutellaria baicalensis
Georgi)®] #2}o] F3& H7) 2108 44, 3E, o, FHEEH F 1997), 34
2o Bxoz AR5 = Agofolrh

21 E{(Angelica tenuissima Nakai)(AAE 1975 ; A& -« A7]3} 2002)& A4, 1)
7, g, ENtgolgnx §r [AER2A1Y FEA FAEY U JF, IA
kO ZA FF, 8%, FUEY oy 5ol £k K ghFe] 9§ EE, dAalel] o

7el R x o] &gttt 99 A5 WEAKRaphani Semen)2hil 3t 219,
Aafl, A 2Hg-o] Qlof siz <1gE 7]#A] A2, 7igo] dgdty dREE T4
5 AFEHol 2Au}h. ZZ(KHE, Radix platycodi)S o F-E] FgHT= Agoz
o Bo] 0|85 gt} A7 7|z FEjatgol #g AT 2 Igarashi ] AR
AT R FFAUE AL, FgEEl dg RS 95 A8, FAS A8
ool Bp] AR AR 3} cholined] AHE, £832k8-0] @215t (Hirome et al.
1982) w3t SEFE/AADAE) N 2 gk anel FPolo 54 WS
7+~ & 7K Hitokoto et al. 1986), Kubo S(1986)& 2li#2&H3- %2183, Nagao 5
(1986)- 279 o=y g¥-o] AFo Higd) oigh 72Es ddEy a9
cytochrome P450 §4AEA % H3lol| &3k carbon tetrachloride(Lee - Jeong 2002) 4!
acetaminophen(Lee et al. 2001)oll 9J3F 7h&AY w3283 ARG HH A
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t-Butyl hydroperoxideol] 2j3ll f-dg 431H AEZ A6 i3l 7+ HEFIHHHEL
T 2002) 5= ®Rud v} gt

%vHCimicifugae Rhizoma)= 1| 1}2)o}A)u] 3HRanunculaceae)ol] &3H= <ujo] ¥
giE7loltk TRzt oJshH |E7L o3 Al gdadn 7, 7ol $EE
80l al 259, AFB|Fof] ARk SefA JTH$AE - A 2003 ; A7)
3 = 1996).

T2th Be)= MR\ (Angelicae dahuricae Radix)e} 3}31 WHALR]
AF, ok, 8lE T At o} 7, F5, #HY, 2%, 9
st ol 2] AHEStT Qloh W9} AAsle FJpay, AN L F
a3, E:-‘LE-"H*]E.L S 1988) ¥ ZHZo|=E FV]|Foo ok RApgE
Ha 53 T B3¢ Eax gtk

&K Rhei rhzzoma)%[ 152273 [BAEE], [B273F], [T95H]0 o8, &
g, 5% 4E # 5o A%0= 7lEso] Jon, e ARE AlskA] Bk o
2} xojdol 2d F2¢ Aol HYH F 2002).

283 AHAEE o] Bl XE o8 Eoj A 315 o) AL A () skl o
APREZZ ROl oSt A R B, P, BER 52 X3l 327112 2
&0 BEATE ¢ + sk

ol o] FHAAFNA ¢ '/F‘ %l%q AH A MK AFTAA M 22 g3l
o e Aoz 1 1 g Sk addx Beta o
adel et 4P A7 HE Pt uf JAAHAAA 5 1978).

£ d7e e AFAA HEEE 71sd AEE NEs) AR Axy
oz he % ZE-S YehE B-glucuronidase A3 A)(Kim et al. 2001)S &5

T AHBAE B A Foll 1HEE X Fol| Aete AHyAe shied AL
VS (FlitslFg, Chungpesakan-tang)®] &8-S Hriste] 4 o] ARE A
et £ FHAARIG ] Aol & 7MeAS Busl 1 FEES o] &3ty
RbE3 g Azsty] A whEe] B4 we] FAS Al v)leAw Az
7124 A8 E ¢4 st

o. M= 3 2t

rﬁ

< Tdstd AHEE AT 2MEe iR AIR(F)

o ZEE(IgE) o= 2%59401 F2ollA s AdA7 A& o) e 18] Z(farinograph)
A e AHEEIATE AmEe] HEYH %) G

126, 313 0.45, & 14. 101214 RS AdAZY FUZE, AELe (7T
Q

(FEH FRAFLZ 27E71 0.05 o]ale] A



168 Fa 22|83 2] Al 108 A 43(2004)

S, AR(HFHAD)E 2F71AFY AFoE FAAFCAA gy Fo] 1430
280m¢ o173 AL, AEFE AR AFE o|2EF=E BB
gtel AFS 47 Thdet AT AR AZA o] & FeAREL
2 R o e B o s B o e e A

1. AHARES! FXI

AE AR ZAE TIPS V1EE FHARNE 299 Bl <A
AR A5 vlEd TR o|AY 1 e & AU 4 g& 71E3IA ALEA
ot B @74 FL3F A1 713 22 (Puerariae radix) 16 g, 13 (Angelicae
tenuissimae Radix) 8 g, 3 (Scutellarie radix) 8 g, A73(Platycodi radix) 4 g, WE-x}
(Raphani semen) 4 g, <K Cimicifugae rhizoma) 4 g, WA Angelicae dahuricae Radix)
4 g, 3K Rhei rhizoma) 4 g0 2 FAAEACE &A) dol7|= dura oz 2w 900
mL, Mgkl 700 mL 7ol E-& H7ishe S 7o dok 2 dPdMe 28,
Aege] F& glo] 98 & 1 LE ¥ B4 2o71E e q"7Ile] &
He] ¢Fo] 630 mL7} B wj7}A] ALEATL ol F 23] W3] 2BHCPT2)¢} A
BT(CPTHE FE3}T o]& 22t sl AR8-sHginth

2. BEE=O| A} Hi=E

Augol] AME-E WhE(dough)®] 2442 (Table 1>3} Zct WiFHAAN =& A2EH
718} AEsE FY3 ke g & didld HHARMEE Holsk vEEsha
1 olF FAL At AL wEity ES HUMS A& dERTE St Hlustit

A w34 -2 AACCHPH(American Association of Cereal Chemists 1983)¢)) w2}
Fig. DF o] A3 W o® 3t F FAE A ZE AEE mixing
bowlel] @11 EF}3ITr) clean up DA A f-X|(shortening)E H7Fet 2o &
HAG AHALE 2t final BAAM WSS S AA4E S AdgE
75%, 27CoA A 1208-7F S EA)F) & 4508 B3l roundingslsdch o} AL 15%
S EA R o ¥l o) AoiSE 85%, 38T oA 5087 proofingA) 7]
T 170/190°Col|A] 3083 A wAZFo 2 sk

3. BIRO| 221X 87 =M

= C *H(Association of Official Analytical Chemists 1984)0)] %3}
Aok &, ¥HE 10gg 3t 250 mLo] vlo]jHo) Wi 100 mLe) FHTE H7IsH
pmol A S s EjHEta 25TolA 3087 WX ¥ pH
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meter(Model MP220, Switzetland)2 A5 9] pHE 245ttt A8 2% a2y
o o3t g RS B AR, 1A 2R AF a8 23 HE A2 74z FE
gt SA3HHch

2) BIZO| B| &X

WE) 13 EAGF FIUHE 1Y) 5ol BB BHS FEATE 40, 80
2 9120802 728 20§ 235G £ SHL AACC WH(Pyler 1979)
o Zsho] 106 AATe] APEo] FolSES TARE Wk 100 mL w2
dolel 9o} 221 AN F 52 2oL e § REL 9] RS B
Ak

4 UHI'QJ gXlﬁ S

.S ==

1) ol =1, 2H ! I =X

o] B3 F77H B $E A2l 22 PIT T HANE A8 A
E(rapeseed displacement method).2 2 ZP3lH o BE ghe 43] o|4 HiE =
Al ke Hghez el Aok o] v A Z(specific loaf volume, cc/g)e- T+
% o] Ruj(loaf volume, cc)E o] F#loaf weight, )02 L}rojA] Fl¢c)

2) MOl Texture EX

g dAH FA7|2(5x5xScm)E ADgE RS A7o] 15SmmY ¥F % plunger
of RaA|A Hus}F 2kg, table speed 60 mm/min, EE 50%2] ZZoA
theometer (CR-200D, Sun Sci. Co. Ltd, Japan)2 53] o] 43l 1 HHAE
AH&-3t A o

3) ol MET EH

o] FHATE= e IcmEAE Hgt & AxzbA|(Minolta CR-300, Japan)Z4tol]
A WE(L, lightness), A4 E(a, redness), (b, yellowness)S ZAH3}IYIL ol
Zro 2 XE] A2NAE, color difference)3tg- ZHAkatgich ojuf ARR-E §F wlwre] L,
a, ¥ bzt zbzh 93.94, 031 L 0.330]%Tk

4) ®o| pH A
whol pH 232 uhEe] Uil FalYor Al F7) A9 AL AEE}
Ak
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5) o] ZtsZAl

ol sl AZE WS 2417 vhdd F, polyethylene bag(thickness :
0.02mm)el Egske] A oA HAEA 12417t olho] AXHYOH FAH 2
7I(2x5x6cm)Z Febrl 108 FHE FAIRAE 3 53 AEYPoz W
o A $AE 7 BEY V5% PAE 53 wEg ¥ 1 4 BEA
(Herbert - Joel 1993)% T3}tk o) 71&S 53 wge=, g 53
(excellent)2 54, $-53Hvery good)2 4%, BE(fainE 33, HF2YA| ZH(fair,
but unacceptable)2- 274 28]31 BE53Hpoor)2 1402 3¢t

5. =200 QI 24

AARIRE A Al 29 A P o)wg 2A] A8l WES $4
S5} g DAS ges A ol ES BAHCh ER ke ssHelw, A
EQ SHEE o] g3t ¢ 2HTS), IHTHY), BFOITK3), 1¥A ATH2), A
o 294 G2 PEE A7 B2 ZAYG. 2A4E 4R 5
A HoAA T2 SPSS 10008 71 EARS EAEAT

m & 3 &

1. B} 0| pH

Rogers 5(Rogers 1997)2 whso] wtaapy & 7px
= pdex Bu 9U 24, o ¥ £F 3
Fco] 5 9 of 723 whEo] pH So] a8t K uf Ut wE QoA
£ ol3 R%0] AWH T2l3 BHHeR 45 483 B b B
S miAH 53] wiEo pHyF WE42 iAol Soigthal vgsia Stk

WS % o WA AR 1A 25 0 AR Pkl 7

EHZS—TLA E’J“ oA AF, 12} ahE AFe} 23) wa AFo] 7 9 wE
o} pHE 4.88, 4.83 ¢ 4.870|Ith FAANIG $2ES W/ AR BF 7w
ol Faglo] pH7} 4.80 UjA] 49141018 71E3)e] 279 HHARIE H7br A}
olel pH =po|7} 3] mim|dled Alg7kl| 1 o2 LEy)E Tesly

2 BIZO| =]

$HE WEe 13 BETGFE Housi Table 29} Lk,

WzTe] 3 F717k0] 40, 80 2 1208 Bugel webd S7ksted 242t 14,
2 9 MmLE 27 7SS AN F2ES W AR 2F 2 B
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(Table 1> Changes of pH in dough added with Chungpesagan-tang extract during
baking procedure

pH
Name of group
After mixing  After fermentation After proofing After baking
CPTO 4,88 4.83 4.87 5.37
CPTI 4.80 4.98 4.88 5.28
CPT2 491 4.87 4.86 5.33

M FI7t Frtsl o T GANA 2 Hoighs vimA] thETo A
A oy 1 Axr) 33 FHo] Alg7te] 2 zlolE Tl TR

A B 7S ATABLEZS 1980)) M HEF wEo] B4 E3] 7lan g™
& Aufske 9oz il ¢ A, wEA 7L F58, MELE, o|2EY &
a3 W52 pH 58 AF3ta glon o|F thilAe) ok} Ho| 7taH {8 2
AA 8oy JRARFE L pH 5.5 B2olA HFHolgln 7|Esta ik

(Table 2> Volumn change of dough added with Chungpesagan-tang extract during the
fermentation

Dough volumn(m)

Name of group

40 min 80 min 120 min
CPTO 14 23 34
CPT1 16 26 35
CPT2 16 25 36

3. ol | 2H ! HIMX

who] Rl Zaw wixAel A A= (Fig. 1> 9 (Table 3>3} 2t

Bul= thZTF 2045 cc, CPTI 2521 cc, CPT2 2323 cc& ztz}t 7128k t 2o
vlate] JHARIE $2ES W79 AR BSoA Rajy} Z7lslglch CPTIY) 3t
o] CPT20) M3t o) ¥ A& FEEo FTijole] 793 Aoz Azbect

who] Z=eko. o 2 462g , CPT1 450g, CPT2 464g-& 7}7} 71238} A8 7t &8
AolE BolA] gttt

B A A& 2T 4.41ce/g, CPT1 5.60cc/g, CPT2 5.01cc/gE ztzt 712 5)e] thzf
o vlated YAl FEEL Hrlg A7 ZFIAM Rl Ao} GARSH H)
HHo| thx Z7tatdct

Aoz AHAIretS Hrhstol wil whol Roje} ujH A Zrlehs v w
o] ZFe W 2lo|F Bola] WStth o] Z n|Folxol AmAltEte] 4R Fof F7

—
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(Fig, 1) Cut-loaves compression of bread added with Chungpesagan-tang extracts.

(Table 3) Volumn change of bread added Chungpesagan-tang extracts

Av. loaf Av. loaf ) Av. specific
name of group
volumn(cc) weight(g) loaf volumn(cc/g)
CPTO 2045 462 441
CPT1 2521 450 5.60
CPT2 2323 464 5.01

Average specific loaf volum(ccrg) : Av. loaf volumn(cc) / Av. loaf weight(g)
CPTO: Artzhed F-307), CPTL: HHAARIE &4 55 1ul, CPT2: AHARIR F59 55 24

HgelA 25 Fhel Jledshs Bdol YAl U Ao FZEh

4. WO| TSN

DEE FAE B 24 290 9@ FAARIDE BT g B
<Table 4>0) 4] B ule} v} AHAIES 238 T, 28 T, A8 Hgqe
2 o] 2831 37 AHover acceptability)= 277} 47321 H B]3) 46, 4573
22 yepten we] AR & of Y Aeleh vk el 2R 43
% RA}z‘s}-‘: 9]& EAo) QlojAE wo] Bile Zrlagon 47 Mao] =312
Aol FojAle AFS BAth AFY £47 WR2AE
E Aol ol 1% M Eair cell)7} 21 X Da|R|ar, WAl o]
= &y zﬂ%—% B w m7)E A7 B4 dojdE dekAlel Fuivt UA oS

m
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(Table 4) Sensory evaluation data of bread added with Chungpesagan-tang

Content Perfect Neme of grow
score CPTO CPT1 CPT2
External
Crust color 5 5 4 4
Symmetry 5 5 5 5
Crust character 5 4 4 4
Volumn 5 2 5 5
Internal
Grain 5 5 5 5
Texture 5 4 5 4
Crumb color 5 5 4 4
Eating qualities
Taste . 5 4 4 4
Flavor 5 4 5 5
Mastication 5 5 5 5
Total 50 47 46 45

5. 9| Texture

ol textureS rheometer® =33l Ax}= <(Table 5>} 2t}

Hardness= thZ7 781.9g/c, CPT1 668.3g/cw, CPT2 7259g/cnE Z+2}t 7]1E381
7o) Hlgle AN FEES F7I Al ZFA FEr) Z2ad o
71 AE = CPTI AlF0lA ©] =tk Adhesiveness= A|87H0) 1 x}o]& B 4= gigich

Cohesiveness, springness, gumminess®} brittleness:= hardness= ] o) 27
Hlgte] HoAle FEES A7H A8 ZRAM I gte] Vst CPT2 oA
HYAE Bgen 1 £/ AT+ gumminess) brittleness 8] Aol A4 B2 F=8

Aot

6. WOl M 3}

W oo B Mg AAAE AHgele] 34F ATk (Table 6>} 21} B
L% thZT 82.82, CPTI 71.99, CPT2 71.565 z}z} 7|23} cf 2ol H|sted A
AP 2582 W7 AR RFOIA 1 gho] ga 2adl] olf e 2%
< EbAT aghe Amzl F93HQ olE o)A ARk T2} bike hET
11.22, CPT1 23.71, CPT2 26.86& z}z} 7123} tjz7ol H)3le HHA Mg 35
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(Table 5) Texture parameters of bread added with Chungpesagan-tang extracts

Name of group

CPTO CPTI CPT2
Hardness(g/ci) 7819 668.3 725.9
Adhesivness(g) 0 0 -1
Cohesiveness(g) 71.9 74.3 77.1
Springness(%) 82.5 86.1 86.8
Gumminess(g) 2218 2327 250.6
Brittleness(g) 183.1 200.5 217.6

{Table 6) Color changes of cut loaves added with Chungpesagan-tang extracts

Name of group L a b AE
CPTO 8282 -0.97 11.22 19.35
CPT1 71.99 =248 2371 35.78
CPT2 71.56 211 26.86 38.26

L : Measures lightness and varies from 100 for percent white to zero black.
a : Measures redness when plus, gray when zero and greenness when minus.
b : mesures yellowness when plus, when zero and blueness when minus.

AF (color difference), /(L1-Ly+(at-ay+(bl-by.

(Table 7) Results of the Re-purchasing analysis of pullman bread added with Chung-
pesagan-tang extracts

Categories Number of sample Mean Standard Deviation
Male 39 3.7436 1.2506
Gender Female 16 3.4375 1.2633
Total 55 3.6545 1.2505
20~29 7 4.0000 1.0000
30~39 22 3.2273 1.4119
40~49 10 3.6000 1.2649
Age
50~59 i1 4.8000 9816
60~69 5 3.0545 4472
Total 55 3.6545 1.2505

B8 A3 A8 250l I kol A Frtele RS HYloh 39 A dix
T 19.35, CPTI 35.78, CPT2 38.26-2 ztz} 71&&lad 2ol wiste] FHAzHe 5
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S 7R AR BN O go] adl Sk AE BT ARt I
H2AT g 4 Ffole AFAFEEAN FAlHE MRl 2A FTe W
Ao BT

7. 2HIKIQ! TH 0K QI =AY
¥ ATIME AFAIGL P o) A Lol sots)r] galel mE A

.
I WENE 5 % FHE 5 DS g IEEARAS ST, 4
Ao ofapd AERe AR TE FAo] AHAIERS Artet Awe HEs
Ao BAHUG. olE YAl Ayl sl BekA4Fe) A5Ts} 5 sl
FAksi

AU Frho A= 2009} S0chol A HTAIGS WA o) A Fohulg

of the A% dhol vla) iR Esith YNHYo T ATt ForaSS o
A7t WA AEe) HEET} o, B ATIME olsh fAKE ol Uttt 20
oA A ol 43 ulgo] BT B AL T 4AE F, YU Fol
5% 4 FB B2 BekAsE BrhE AMelE ARzro] FolE Aoz ART.

V.S

BAARRE AUk A 7Fs S Bzl O 2588 o|gdtd wiEa we
RHEA AME dEE oY 7E] AFES B

TE A S F7] AFe] wkEy) el pH o, 13 BE Ay F ] wEe)
FIWstE FHArEe] Hrh £ H7E A &elz) ik

ol Ful o} vl AL iz HIste HHARMES Hrt Al bk FrlElde

FH] W= A9 ik

"] texture?] 739 adhesiveness= A E 7t 1 2ol & B 4= §121.0 1} cohesive-
ness, springness, gumminess$} brittleness+= hardness$}+= 22] tj& ol H)8ke] A
AZFEl H7baroll A 1 gho] 2718k 91 hardnessy ThA 7hAS ) w gl A
5ol SlojA AHARIG 9] H) A Lk st ot Aapghe =4 Z27H8keoh
ol W atelA MRt o g oRA B YRy 54 9 A7 EA] 2t BAjg)
e EFoIAM Algztel] 1 ghe] Aolrt A} It W 9] oju]iat kS S
Ayl 279 AHAtere A7 3ok —;—Oﬂ/ﬂ glutamic acid®} proline 2]
grgol 7 wteon, dizo viste Hrbtel A 22 Zolekh HEe
A% e A9 A ol 9T HE 3.654502 YERY Aol vl go] B Ao

2 45U
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19N - geok - 3FH - FHY - WA - 2215 - WA - 01BN - U5

- T

2002) : chgRASN SRS Adsehe £ 24 REEY © FARAH. A
ofsf5] 2] 33:5-12.
A - QEA - P - FAA - QY - o4 - o)8el - QKT - ARl
FEH - 4BE (1978) : GRS Axase] BE 4¥H A7 F
grojr] =g 1:.9-13.

. BLES (1980) - Ade)23) AA, pp.59-62, dEWIEAT 4.
. 28Y - o]#3] - v A - w78 (1997) ¢ X, Streptococcus mutans OMZ

1769 tht o) JFBAQE. 4oF8F5] =] 28:99-103.

L AAE (1975) : FlUels 429 o] B DX, Tl hated. Yo

A] 6:131-135.

AZH - A% - AN (1988) : WATo] ghe] SFBTALEL A BIHE

a3 AfeFatsiz] 19:19-27.

L9 - A (2003) - RAA AR AEE ol8F vt 35 Bel A

Eel 2] AF|2e. 4 oFefs] <] 34:318-323.

- A718 - AEAvidE (1996) : SriFEEe] BF 9 Atases FEsEAol

v X &3 LB oFE 85X 4:89-96.
42 - 718} (2002) : AFGE A 27 Ikl pIAE TR B AL
- g- o e8] x) 10:211-217.

CZelF - AU (1985) : B2 o710} Aspiring] WEFAYL FG 2 AF &g

2
N

)= Q3E APoFsts) ] 16:7-11.

O

L ZHAE - o)A - AssE (2002) ¢ WPk 7HA LA t-Butyl hydroperoxideo]

b

0l

Sje) e A3HY sEd 2ol UE 23 85 2280 NEAR I
46:466-471.
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