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Effect of Meat Products (Seasoned Chicken Product and Patty)
Added with Green Tea and Schizandra chinensis on Body
Weight, Serum Lipid and Liver in Rats
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Abstract

This study was carried out to investigate the effect of diet (1:1 ratio) added with meat product (seasoning
chicken product, patty) containing natural extracts (green tea, Schizandra chinensis) on body weights, internal
organs weights, the contents of total cholesterol, HDL-cholesterol, triglyceride and total lipid in plasma and
liver. The experimental diets were prepared with basal diet added with 1% natural extracts. These diets were
supplied to SD (Sprague-Dawley) rats for 45 days. The body weight of SD rats supplied seasoning chicken
and patty containing green tea and Schizandra chinensis tended to be lower than that of SD rats dieted
seasoning chicken product and patty product. The contents of plasma cholesterol, HDL-cholesterol, triglyceride
and total lipid were decreased in SD rats dieted seasoning chicken and patty with green tea and Schizandra
chinensis. However, the contents of plasma cholesterol, HDL-cholesterol, triglyceride and total lipid tended
to be increased in SD rats supplied seasoning chicken product and patty only. Hepatic lipid peroxidation
measured by TBARS method was not different, compared to that of control. In conclusion, the diets with meat
products containing 1% natural extracts were effective in reducing plasma and hepatic cholesterol levels in

rats.
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Table 1. Seasoned chicken product formulation

Ingredients Weight (g) Contents (%)
Chicken 10,000 100
Sauces 930 9.3
Seasoning 35 0.35
Potassium sorbate 18 0.18
Water 60 0.60
Green tea powder 100 1.00

Table 2. Patty formulation

Ingredients Weight (g) Contents (%)
Pork 3,000

Beef 2,000 J 100
NaCl 35 0.7
Soy sauce 125 25
Pepper 3.85 0.08
Sodium nitrite 0.2 0.004
Sugar 1539 3.08
1Sp” 50 10
I.-ascorbic acid 0.65 0.013
Millet jelly 153.85 3.08
Sesame oil 46.15 0.92
Schizandra chinesis powder 50 1.0

YISP: Isolated soybean protein.

1/4 inches plate

@—' Add NaCl, soy sauce,
pepper, sodium nitrite,

sugar, ISP, L-ascorbic acid,
millet jelly and sesame oil
»  Functional water and
v " natural resources
Mol@—? 70 g, each
\4

Cold shower

Fig. 1. Preparation process of patty.
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Table 3. Chemical composition of diet

Ingredients Contents (%)
Crude protein 22.1
Crude fat 35
Crude fiber 5.0
Crude ash 8.0
Calcium 0.6
Phosphorus 04
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Table 4. Experimental design

Experimental groupsl) Fat content

Feed additives

CON 3%
SC 30%
SCG 30%
PA 35%
PAS 35%

Basal feed

Basal feed+ Seasoning chicken product

Basal feed+Green tea+ Seasoning chicken product
Basal feed+ Patty

Basal feed+ Schizandra chinesis+Patty

YCON: Control, SC: Seasoning chicken product, SCG: Seasoning chicken product + green tea 1%, PA: Patty, PAS: Patty +Schizandra

chinesis 1%.
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Table 5. Effect of green tea on sensory evaluation of seasoned chicken products
Group” Color Flavor Juiciness Tenderness Taste Preference
sC Breast 38+0.02 45%0.01 3.8+0.01% 350.01° 45+0.01 40%0.01°
Leg 4.0%0.01 447%0.02 3.9%+0.03 3.8%0.01° 47%0.02 4.1%0.02°
SCG Breast 3.9%0.02 44%0.01 4.1+0.01° 4.0=0.01° 43%0.02 42+0.01°
Leg 3.9%0.01 43%0.01 4.3%0.02° 4.3%+0.02° 46%0.03 4.4=%0.01°
Ygc: Seasoning chicken product, SCG: Seascning chicken product+green tea 1%.
PV alues within a column with different superscripts are significant different at p<0.05 by Duncan’s multiple range test.
Table 6. Effect of Schizandra chinensis on sensory evaluation of patty
Group“ Color Flavor Juiciness Tenderness Taste Acceptability
PA 4.0£0.02 4.3%0.01 4.0£0.01 35%0.01 45+0.03" 40002
PAS 4.1%£0.01 43%0.01 3.9%0.01 3.6x0.01 3.9%£0.01 4.0x£0.02

DPA: Patty, PAS: Patty +Schizandra chinesis 1%.
*p<0.05 by Student’s t-test.
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Table 7. The changes of body weight in rats

Group” Body weight in rats (%)
CON 23.1+0.01%
SC 275+0.02°
SCG 235+0.02°
PA 26.0%0.01°
PAS 23.3+0.02°

1)Groups are the same as in Table 4.
Py alues within a column with different superscripts are sig-
nificant different at p<0.05 by Duncan’s multiple range test.

Table 8. The weights of internal organs of rats
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(relative weight %)

Group" Liver Kidney Spleen Lung Heart

CON 2.80=0.01°? 0.67£001° 0.18+0.01° 0.34%+0.02 0.28+0.01
SC 2.90+0.02° 0.6810.02° 0.20%0.02° 0.360.03 0.30£0.02
SCG 2.81+0.01° 0.68%0.02° 0.191+0.02° 0.34%0.02 0.28+0.01
PA 3.02%0.03° 0.76£0.03° 0.18+0.01° 0.35£0.01 0.29+0.03
PAS 2.831+0.02° 0.71+0.02" 0.18+0.01° 0.35+0.01 0.28+0.01

l)Groups are the same as in Table 4.

Dyalues within a column with different superscripts are significant different at p<0.05 by Duncan’s multiple range test.
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Table 9. The plasma cholesterol, HDL -cholesterol, trigly -

ceride and total lipid contents (Unit: mg/dL)
n Total ..
Group cholesterol HDL TG Total lipid
CON 108.8+0.01? 203+0,01° 14610.01° 334.2+0.03°
SC 1243+0.02° 30.3+001° 188+0.02° 3766+0.02°
SCG 10571002 30.6*0.01° 13.7£0.01° 314.4%0.01°
PA 133.0£0.01° 36.8%0.02° 20.0+0.02° 399.2+0.02°
PAS 1188+0.03% 356+0.02° 14.1+0.01° 343.1£0.01°

1)Groups are the same as in Table 4.
DValues within a column with different superscripts are sig-
nificant different at p<0.05 by Duncan’s multiple range test.
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Fig. 2. Liver TBARS of various groups.
Groups are the same as in Table 4. ns: not significant.
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Fig. 3. The contents of total cholesterol in liver.

Groups are the same as in Table 4.

Values above bars with different superscripts are significant
different at p<0.05 by Duncan’s multiple range test.
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Fig. 4. The contents of triglyceride in liver.

Groups are the same as in Table 4.

Values above bars with different superscripts are significant
different at p<0.05 by Duncan’s multiple range test.
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Fig. 5. The contents of total lipid in liver.

Groups are the same as in Table 4.

Values above bars with different superscripts are significant
different at p<0.05 by Duncan’s multiple range test.
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