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Abstract

We investigated the development of a new seasoning sauce using pork, medicinal herbs and bee’s propolis on
the basis scientific experiment. We divided the sample manufacturing conditions of medicinal herbs into the
following four formulae A (control), B (boiling water extraction, with added propolis), C (boiling water
extraction, without propolis) and D (pressure extraction, without propolis). There was little difference in pH,
titrable acidity, sodium chloride and sugar composition among the four formulae. The color value, was not
changeable, despite being maintained in temperature storage (at 4°C+2) for 60 days. The order was formulae B,
C, A and D. In particular, formulac B with added medicinal herbs and propolis showed greater change in
oxidation than the other formulae, but lesser change in pH. A comparison of commercial and sample products,
indicated only a small change in physicochemical characteristics. However, the sample products showed much
superior sensory characteristics, than commercial products.
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Table 1. Physicochemical characteristics of meat sauces
Physicochemical characteristics

Formula Titrable Sodium Sugar
acidity(%)  chloride(%) " (hon)

A" 5.06 0.25 3.32 13.80
B 5.00 022 3.05 17.00
c’ 4.97 021 3.00 16.00
DY 4.95 021 3.02 16.00

Y Sauce,

? Standardization sauce, 150 min extract at 98°C, add propolis
0.4%(wiw),

¥ Standardization sauce, 150 min extract at 98°C,
# Standardization sauce, 60 min extract at 0.9 kg/ci’ gauge
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Table 2. Changes in pH values of medicinal herbs sauce during the storage at 4 for 60 days.

Storage time(days)

Formula 0 10 20 30 40 50 60
AY 5.06+0.01%” 5.06+0.02° 5.04+0.01° 5.05+0.01° 5.02+0.02° 5.05+0.01° 5.04+0.01°
B? 4.97+0.01° 4.95+0.03" 4.99+0.01° 4.93+0.01' 4.90+0.018 4.96+0.02° 4.94+0.01°
c’ 4.97+0.02° 4.96+0.01° 5.00+0.02° 4.94+0.01° 4.91+0.01' 4.99+0.01° 4.96+0.03"
DY 5.000.01° 4.99+0.02° 5.03+0.01° 4.97+0.02' 4.96+0.02° 5.01+0.01° 4.98+0.02°
Y Sauce,

Standardization sauce, 150 min extract at 98°C,
Standardization sauce, 60 min extract at 0.9 kg/cn’ Gauge,
Values are means+S.D of one sample in triplicate; n=3,

Standardization sauce, 150 min extract at 98°C, add propolis(0.4%(w/w)),

"% Values with different superscripts in the same row are significantly different (p<0.05)
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Fig. 1. Changes in total bacteria of medicinal herbs sauce
during the storage at 4C for 60 days.
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sauce, 150 min extract at 98°C, add propolis 0.4%(w/w)), M-
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@-@: Formula D(Standardization sauce, 60 min extract at 0.9
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Table 3. Changes in color values of medicinal herbs sauce during the storage at 4C for 20 days.

125, 34602 1}
AS L-value®} b-value:= 718 Uk
A Yelg o 7t

Storage time(days)

Formula Color value

0 5 10 15 20
L* 52.57+0.14” 53.50+0.02 52.22+0.09 53.63+0.02 53.65+0.02
AY a* -0.99+0.10 -1.05+0.03 -0.89+0.06 1.10+0.03 -1.11+0.04
b* 3.28+0.07 3.34+0.05 3.30+0.03 3.35+0.01 3.34+0.02
L* 52.3140.14 53.88+0.02 52.75+0.06 53.95+0.04 4.03+0.03
B? a* -0.99+0.01 -0.96+0.05 -0.89+0.04 -0.94+0.04 -0.95+0.01
b* 3.37+0.04 3.83+0.06 3.73+0.10 3.74+0.04 3.80+0.03
L* 52.774£0.21 53.66+0.04 52.44+0.41 53.74+0.03 53.79+0.02
c? a* -0.97+0.03 -1.09+0.02 -1.02+0.05 -1.08+0.02 -1.03+0.02
b* 3.59+0.10 3.52+0.05 3.55+0.14 3.47+0.05 3,58+0.04
L* 52.84+0.10 53.63+0.06 52.98+0.07 53.62+0.03 53.71+0.02
D” a* -1.06£0.07 -1.0740.01 -1.07+0.04 -1.10+0.02 -1.11+0.03
b* 3.4420.02 3.49+0.02 3.43+0.04 3.44+0.02 3.45+0.04

Sauce,

Standardization sauce, 150 min extract at 98°C, addition propolis(0.4%(w/w)),

Standardization sauce, 150 min extract at 98T,
Standardization sauce, 60 min extract at 0.9 kg/cn' gauge,
Values are means+S.D of one sample in triplicate; n=4

S e 9ahs] A A21A A 635(2005)

- 892 -



3l= Ale] pH 49392 JElgom, A2: pH 4.52,
A3:= pH 55302 A YeETE FHFJNEE A3Y
AL 048%2 JEGSH Al A2E 0.61~0.79%
2 g4 =4 Uehgth g5 0701/\15 A3XT} Al
I A27} 247t 6.02%, 5.80% = A L AFS BY
o FEE AAED ALY OTOH% 51.7 Brixo| 1A gt
A H}EQ A29) A3 27 492 Brix ¥ 60.1 Brix®
Yeistth 2822 AAFADT A|FAFA2, AD)Y
F2& vjugt AFdA B upgt Zo] o)tz &
Folx ZF9 zo)E HolZl sRAAT F Ao]E B
ojAE ¥E ALRE Bol AAEFH AEAFY FR
= 2 HiVt gle A2 YEiith

#5H7l= formula BY ¢ diLAAz AzH AAZ
I AFEY #5F EAHS Table 59 Jep At &
8 A4 ol MColon, WAEFon, 27
(Texture), SH(Taste), 7] & %=(Overall quality)e] 7]1=X4
Bl Aoz RE ARIA 2 f949 B
= olAe ggeu AAE
J}E vl & Nz AL
S AAES 7002 Tt =
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Table 4. Comparative of physicochemical and quality characteristics of sample products and commercial products.

Color value . - Sodium Sugar
S 1
ample L a b Titrable acidity(%) chloride(%) composition(Brix)
ALY 52.52 -1.06 3.48 4.9+0.017 0.61+0.03 6.02+0.03 51.7£0.01
A2Y 52.96 -0.79 4.02 4.5+0.01 0.79+0.03 5.80+0.02 49.2+0.02
A3Y 51.83 -1.25 3.46 5.5+£0.01 0.4 £0.03 4,15+0.02 60. +0.01
Y Sample products,
? Commercial products(A),
% Commercial products(B),
Y Values are meanstS.D of one sample in triplicate; n=3
Table 5. Comparative of sensory characteristics of sample products and commercial products.
Sensory properties
S
ample Color Flavor Texture Taste Overall quality
A1 7.0* 5.9™ 6.5 6.4™ 6.9™
A2Y 6.0M° 5.6M% 5.9 5.5 5.8
A3 4.2 4.5 5.0° 45" 4.2%

Y Sample products,
? Commercial products(A),
» Commercial products(B),

** Means with different letter superscripts in the same row are significantly different (p<0.03),
A€ Means with different letter superscripts in the same column are significantly different (p<0.05)
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