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Abstract

The purpose of this study was to evaluate antioxidant effects of oriental herbs in the pork meat Wanja(0.5x5 cm, 20
g) baked at 180C for 5 min and reheated 30 sec in microwave oven after storage at 4C for 4 days. The moderate amount
of freeze dried powder of oriental herbs included in Wanja were 1.0% in CN(Cinnamomum lureitri Nees), 0.5% in
AS(Acanthopanax sessiliflorus Seed), and in AN(Angelica gigas Nakai), respectively. In sensory evaluation, the Wanja
added with AS was the most preferred significantly. The Wanja without oriental herbs was the least preferred because
of its the highest level in off-flavor. During storage at 4C in the refrigerator for 10 days, the Wanja without oriental
herbs was increased rapidly in acid value after 6 days, but the Wanja made with 1.0% CN powder was increased after
8 days, and with 0.5% AS and 0.5% AN were after 10 days. The Peroxide value of Wanja without oriental herbs was
increased to unedible level after 8 days. But those of Wanjas made with CN, with AS, and with AN were increased to
low level enough to eat till 10 days. The result in peroxide value between of Wanjas with and without oriental herbs

was the same tendency in TBA value.
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(Chang et al 1997).
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A\ 2|(Cinnamomum lureitri Nees), 23| (Acanthopanax se-
ssiliflorus Seed), dH(Angelica gigas Nakai)= Z+2} 100 gX!
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Table 1. Formula of Wanjas containing various oriental herbs

CN AS AN
0.5% 1% 1.5% 0.5% 1% 1.5% 0.5% 1% 1.5%
Oriental herb(g) 0.1 0.2 0.3 0.1 0.2 0.3 0.1 0.2 03
Pork meat(g) 19.8 19.7 19.6 19.8 19.7 19.6 19.8 19.7 19.6
Sali(g) 0.1 0.1 0.1 0.1 0.1 0.1 0.1 0.1 0.1
Total(g) 20 20 20 20 20 20 20 20 20

CN : Cinnamomum lureitri Nees.
AS : Acanthopanax sessiliflorus Seed.
AN : Angelica gigas Nakai.



236 Ao} - 1%

oM AEZHAME F7IE Bol ¥odA &S FEHA7

F Wsia WY AEeaae] & Hos Mgl

H 2 100 mLE 718tar F-r3UEF 60 g& H7iskd
AtE e B 123 s £80] 42 F A oH 2

a2 T7°] e 94 Eel#ez £ 3,000 rpmol| A 58

LN EE HET dSdS T ggo g AlLstA A3 s}
NE|2E FAATI A 105Ce] 7Z7](dry oven)
07 A=A tE- desicatorol|A] 45%-3F HR A
2 735k

:(o

A
o)

3 A

P 8 ri 9|
N_

X
7

ﬁr-{m

b}
o

3. A7 &H
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(Vi—V)x5.61 1xF
S

V1« Consumption of 0.1 N-potassium hydroxide(treatment)

Acid values(KOH mg/g) =

V. Consumption of 0.1 N-potassium hydroxide(control)
F : Factor of 0.1 N-potassium hydroxide
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(Vi—VyxFx0.01
Sample

Peroxide values(meg/kg) = x 1,000

Vi . Consumption of 0.1 N-sodium thiosulfate(treatment)
V' Consumption of 0.1 N-sodium thiosulfate(control)
F : Factor of 0.1 N-sodium thiosulfate
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Fig. 1. Acid values of the reheated pork meat of Wanjas
made with various oriental herbs(tKOH mg/g).
"¢ Mean by different superscripts are significantly different at
the p<0.05 level by Duncan's multiple range test.
CN : Cinnamomum lureitri Nees.
AS : Acanthopanax sessiliflorus Seed.
AN : Angelica gigas Nakai.
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Fig. 2. Peroxide values of the reheated pork meat of Wan-
jas added with various oriental herbs(meq/kg).
** Mean by different superscripts are significantly different at the
p<0.05 level by Duncan's multiple range test.
CN : Cinnamomum lureitri Nees.
AS : Acanthopanax sessiliflorus Seed.
AN : Angelica gigas Naka.
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Table 2. The sensory evaluation for preference test of Wanjas made

Agol - ukaA - 0|73

with various oriental herbs

Folr ot RATEREEE

Attribute Control CN AS AN
Color 2.38+1.03° 3.31+0.95° 2.94+0.93% 3.06+0.93"
Flavor 2.44+1.15° 2.75+1.07° 2.94+1.06% 3.31+1.01°
Taste 2.56:+0.89° 2.56+0.81° 3.4440.81° 2.75+1.13%
Overall acceptability 2.44+0.81° 2.38+1.26° 3.38+0.89° 3.31+1.06™

Values are mean+SD.

*» Mean in a row by different superscripts are significantly different at the p<0.05 level by Duncan's multiple range test.
CN : Cinnamomum lureitri Nees 1.0%.
AS : Acanthopanax sessiliflorus Seed 0.5%.

AN : Angelica gigas Naka 0.5%.

Table 3. The sensory evaluation for difference test of Wanjas made with various oriental herbs

Attribute Control CN AS AN
Browniness 2.25+1.29" 3.88+0.62" 2.56+0.63" 2.56+0.96"
Flavor of oriental herb 1.88+1.15¢ 4.19+0.75° 2.00:0.73° 3.50:+0.82°
Taste of oriental herb 1.38+0.72° 4.50+0.52° 2.06+0.77° 3.25+0.93°
Off-flavor 3.94+0.99" 2.19+0.75 2.63+1.03° 2.56+0.96°

Values are mean+SD.

> Mean in a row by different superscripts are significantly different at the p<0.05 level by Duncan' s multiple range test.

CN : Cinnamomum lureitri Nees 1.0%.
AS : Acanthopanax sessiliflorus Seed 0.5%.
AN : Angelica gigas Naka 0.5%.
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Fig. 3. Changes in acid values(KOH mg/g) of the reheated
Wanjas made with various oriental herbs during storage at

4C.

>4 Mean by different superscripts are significantly different at
the p<0.05 level by Duncan's multiple range test.

CN : Cinnamomum lureitri Nees 1.0%.

AS : Acanthopanax sessiliflorus Seed 0.5%.

AN : Angelica gigas Nakai 0.5%.
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Fig. 4. Changes in Peroxide values(meq/kg) of the re-
heated Wanjas made with oriental herbs during storage
at 4C.

“7° Mean by different superscripts are significantly different at
the p<0.05 level by Duncan's multiple range test.

CN : Cinnamomum lureitri Nees 1.0%.

AS : Acanthopanax sessiliflorus Seed 0.5%.

AN : Angelica gigas Nakai 0.5%.
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Fig. 5. Changes in TBA values(meq/kg) of the reheated
Wanjas made with oriental herbs during storage at 4TC.
*"® Mean by different superscripts are significantly different at

the p<0.05 level by Duncan's multiple range test.
CN : Cinnamomum lureitri Nees 1.0%.
AS : Acanthopanax sessiliflorus Seed 0.5%.
AN : Angelica gigas Nakai 0.5%.
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