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Abstract

This study was performed to evaluate the effects of the addition of medicinal herb extracts on shelf-life
and quality of seasoning beef. The pH of seasoning beef treated with medicinal herbs was more stable than
those without medicinal herbs. The moisture content of non-treated group decreased than that of group treated
with medicinal herbs. The shear forces of seasoning beef revealed that non-treated group and other group
treated with medicinal herbs were higher than those with medicinal herb extracts less than 0.5% adding
medicinal herb extracts. As the storage time increased, the redness of group treated with 2.0% medicinal herbs
was most stable among the seasoning beef color. The increase of TBA value was observed as the storage
period increased. The total bacterial count of non- treated group was detected to 10° CF U/g, but that of group
with medicinal herbs was counted from 10 CFU/g to 10° CFU/g at 6 days of storage time. The sensory evaluation
indicated that the changes of group treated with various concentration of medicinal herbs were scored relatively

higher than that of non-treated groups.
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Table 1: The formulation of seasoning beef

Ingredient (%)
Beef meat (Chuck Roll Long Cut) 48.03
Sugar 1.13
Glutinous starch syrup 4.80
Water 12.06
Soy sauce 4.03
Rice wine, pear, sesame oil, onion, garlic, leek, 29.95
powdered sesame mixed with salt, ginger,
white pepper, dry red pepper, accent
Total 100

Table 2. Mixing ratio of medicinal herbs used in this study

Sample 0 1 2 3

Salvia miltiorrhiza 0 01 02 04
Glycyrrhiza uralensis 0 01 02 04
Schizandra chinesis Bacillon 0 01 02 04
Caesalpina sappan L. 0 01 02 04
Lithospermum erythrorhizon 0 01 02 04
(%) 0 05 1.0 20
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Fig. 1. The pH values of the seasoning beef treated with var-
ious concentrations of medicinal herb extracts during stor-
age at 4°C.
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Fig. 2. Moisture content of the seasoning beef treated with
various concentrations of medicinal herb extracts during
storage at 4°C.
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Fig. 3. Changes of shear force of the seasoning beef treated
with various concentrations of medicinal herbs extracts
during storage at 4°C.
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Table 3. Redness values of the seasoning beef treated with various concentrations of medicinal herb extracts during storage

at 4°C
Untreated 0.5% 1.09%6 2.0%
0 day 12.28+0.10°* 1373107 14.11+0.29% 12.9241.04*
3 day 12.04£0.20°* 12.21£0.12%4 13.48+0.15 12.85+077*
6 day 11.80£0.04%* 11.28+0.30™* 12.84+0.06™* 12.78+1.58™
9 day 10.38+£0.83"* 10.32+ 1,207 10.54%0.09%4 10.27£0.02**
12 day 6.60+0.36% 8.92+0.45" 9.08+0.76° 894+1.07*
15 day 7.33+0.01°® 4.32+0.93 3.29+0.78% 8.85+0.02**

2"\ feans in the same column bearing different superscripts are significantly diffefent (p<0.05).

A~

®Means in the same row bearing different superscripts are significantly diffefent (p<0.05).
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Fig. 4. TBARS values of the seasoning beef treated with
various concentrations of medicinal herb extracts during
storage at 4°C.
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