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Sensory Characteristics of Herba Dombaeki Pipyun Prepared with
Shark Skin and Cartilage
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Abstract

Dombaeki Pipyun is a well-known Korean ethnic food in Kyungpook providence. We produced a Dombaeki Pipyun mixed
with shark skin, cartilage, and herbs. The herbal mixtures (HM: O, 0.075, 0.15, and 0.225%) were made of equal amounts
of clove, fenndl, and bay leaf. The purpose of this study was to examine how HM influences the sensory and textural
characteristics of the Dombaeki Pipyun. The results showed that as the concentration of HM increased, its strength, cutting
energy, hardness, brittleness, and chewiness decreased and its elasticity and cohesiveness increased. The L* and b* vaues
generally decreased the & value tended to incresse as the concentration of HM increased. Ammonia and the fish-like odor
decreased when the HM concentration was increased to 0.15%. However, there were no dStatistica significant differences
in astringent, bitter, salty, sour, and sweet tastes. However, the savory taste significantly increased at an HE concentration
of 0.15%. In terms of the mouth feel, there was not significant changes in airy.
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Table 1. Experimental plots and compositions of herbal
Dombaeki Pypyun

Herba Dombaeki Pypyun(g)
Materias

HD-0O HD-1 HD-2 HD-3

Basic recipg(without decora- 1,000 999.25 9985 997.75
tive seasonings

Clove(Eugenia caryophyllata) 0 0.25 050 0.75
Fennel (Foeniculum vulgare) 0 0.25 0.50 0.75
Bay leaf(Laurus nohilis) 0 025 0.50 0.75
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Table 2. Basic recipe for preparation of Dombaeki Py-
pyun and decorative seasonings

Materids Amounts (g/1,000 g)

Shark skin 402
Shark cartilage 180
Cattle skin 112
Onion 135
Garlic 36
Ginger 9
Fermented soybean paste 6
Soy sauces 22
Mirim 22
Sugar 9
Sat 05
Hot pepper(Chungyang) 45
Rice wine 18
Sesame oail 2
Pepper 15
Decorative seasonings

- Shredded red pepper 15

- Green onion 20 20

- Jidan 10

- Mushroom(Gyrophora esculenta) 15
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Table 3. Descriptive terms and panel definitions related to odor, taste, mouth feel and after feel for Dombaeki Pypyun

Attributes Abbreviations Definition
Odor
Intensity INT Intensity of the odor
Herba odor HO Odor derived from Eugenia caryophyllata, Foeniculum wulgare, Laurus nobilis
Ammonia like odor ALO Odor like fermented skate fish
Fishy odor FO Fish odor
Taste
Intensity INT Intensity of taste
Astringent AST Adtringent taste
Bitter BIT Bitter taste
Sdty SAL Sdt taste
Sour SO Sour taste
Savory SAV Savory taste
Sweset SWE Sweet taste
Mouth fed
Airy Al Feding of air bubbles in the sample like in a mousse
Creamy CRE Full, soft, dightly fatty, velvet-like
Cooling COL Gives a cold feding in the mouth
Crumbly CRU The sample falls apart in (small) pieces due to compression
Crumbling effort CRUE Effort needed to bresk the sample in pieces/crumbles between tongue and paate
Fibrous FIB The crumbles fed fibrous and iffly
Firm Fl Stff, effort to compress the sample between tongue and palate
Grainy GRA Grains as in semolina pudding in the sample, which stays as a coherent, homogeneous mass,
sensed by moving the sample between tongue and paate
Medy MEA Powdery, fine grains in the sample, which stays one coherent homogeneous mass like custard
that isn't well cooked, sensed by moving the sample between tongue and palate
Mélting MEL Sample melts, disappears, becomes thin in the mouth, without any effort
Qily ol Cily
Resilient RES Elastic, degree of springing back observed before the sample is broken, fractured
Rough ROU Rough feding in the mouth
Slippery SLI Slippery, easily gliding
Separating SEP Separates into two phases(liquid and solid) without applying force on the sample, become weatery
Spreadable SPR Degree how much the sample spreads between tongue and palate
Thickening THI During oralprocessing the sample seems to become more thick, takes more volume in the mouth
Tough TOU Effort to bite and utilize : strong cohesive
Watery WAT Wet feding in the mouth, a layer of water is formed in the mouth
Aftertaste
Intengity INT Intensity of the aftertaste
Astringent AST Astringent eftertaste
Bitter BIT Butter aftertaste
Savory SAV Savory eftertaste
Sour SO Sour aftertaste
Sweset SWE Sweet ftertaste

Overdl acceptability

Acceptability contained al attributes with odor, taste, mouth feel and eftertaste
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Table 4. Effect of herbal mixture on the texture of Dombaeki Pypyuns

Herbal mixture (%)”

Attributes
0 0.075 0.150 0.225
Strength(g/cn?) 108.22+50.26"%2 98.75+42.58 82.60+32.42 73.55+48.62
Cutting energy(erg) 325.70+67.38% 315.24+58.05% 295.46+55.46™ 213.75+4357°
Hardness(g/cm?) 320.62+36.06" 234,78+40.45° 198.56+42.67° 144.29+37.03"
Elasticity(%) 7351+15.33 88.75+21.06™ 94.23+ 4.42° 8853+ 8.37*
Adhesiveness(g) 0.00+ 0.00*° 0.00+ 0.00 0.00+ 0.00 0.00+ 0.00
Cohesiveness(%) 7894+ 525" 7959+ 6.47 84.83+ 381 89.77+ 751
Brittleness(x10 °g) 49,67+ 655" 4313+ 585 32.27+ 4.41° 2.27+ 157
Chewiness(g) 512.17+83.45" 482.35+75.04° 343.06+62.87" 278.19+51.58°

Y Herbal mixture was composed of equal amounts of clove, fennel, and bay ledf.

2 Not significant.

¥ Vaues are meantstandard deviations of triplicate determinations. Different superscripts within a row (a~d) indicate significant

differences (p<0.05).

:'

L =

s W 2HRE A
AR zEdz] o
Aok 95 FE20)
| o]} Abesw,
s A 9 4T

AFAA Fh T 3714 B
wWske At 843 % GAS 2
A gt 240 4T 9T vl

7} gl 4ol tha Frlehe

4
Aoz nol Wy

o =
=

o o

H

]
[e) /\6]

S
pARS

2. AHAL

A s 2 A A
HHe] Ao WX S ZA}e A= Table 59 #th
)2 JEE L* 3 } A8 B3 FEE W7t F
7t Eobgel wet % ALl# S BYom, F37} Al
= 451001921}, 0.075% H7FA o= 43.41, 0.10% H7} A
o= 40.68, 0.225% 7} Aloll& 31.970]3]th e}

e a2 7371 Aol 1e601lon, 38 Alg 3

E3Ee] A7t =

e

Kl

E

o

3

1o
=

3]
pul

N

=
R

=9 7t 5571 0.15%= ot wet 5.60714] Eot
Hom, 0.225%Y W& o] Zaste] 1378 YEeRfSlTh &
Ae s Yeidl< b*7‘8_ F7H7E Aol 6.795 YERAL
01/} e} zﬂg 3:61- %,] 7<47]. = l-:o]_x]_ri 71./\0}
o 0.225% ¥ W= 2.755 YERN AT Hue angle(H) F-37F
AlllE 874002 A4S Yehligloy, i Ais £ F
EE9 7t srrt SRS FHAst Ato] FojAle
S UrEhH%E} oyt AEgF %
33 A4S wn A 9
Hlﬂ% %% M= olist H3

olo &
L

[e)
=

Table 5. Effect of herbal mixture composed of equal amounts of Junghyang, Hoehyang and bay leaves on the texture

of Dombaeki Pypyuns

Herbal mixture(%)” L* a b H°
0 45.10+0.43*? 1.66+0.15° 6.79:+0.05% 87.40+3.20°
0.075 43.41+1.11° 357+0.16° 6.29+0.46° 77.9242.75°
0.150 40.68+1.31° 5.60+0.49% 4.91+0.59° 65.20+:4.06°
0.225 31.97+0.69 1.37+0.08° 2.75+0.10° 62.32+3.18°

Y Herbal mixture was composed of equal amounts of clove, fennel, and bay ledf.
2 Vaues are meantstandard deviations of triplicate determinations. Different superscripts within a column (a~d) indicate significant

differences (p<0.05).
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Fig. 1. Tissue structure of Dombaeki Pypyuns with different
concentration of herba mixture composed of equa amounts
of clove, fennd, and bay ledf.
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Fg. 2. Sensory odor and taste scores of Dombaeki Pypyun
with different concentration of herbad mixture composed of
equa amounts of clove, fennd, and bay ledf.

Vaues are meantstandard deviation of 7 pands. Abbreviations
are same with Table 3.

< YeiITE AZAlel Alde =718 YERI= cooling
(COL)Y 32 BEE AFFAA 325~420802 BHFA
FetE yehgton, 355 0.15%c04 78 =3tk A%
Ao Ze zzto g BAyAe ALE VJERRE crumbly
(CRU)9| & THashe A3s Uehision, & 4374
Atolel A A5 E R ER e 27HE o AEE y
ERE crumbly effortf(CRUE)E B%(3%) 308 el
PIFE HolA| Fkom, A& o) ofste] el YAEo]
A7IAY Hegk B=E YRl fibrous(FIB)= #4sh=
AEE eI dof 4 AtoldlA A8 E3S W
gt AEE JeRNE firm(Fl) 342 3.85~3.96H 0.2 &



624 2l o} 74 3

5 —x— Al

l —— CRE
| o COL
[ —o— CRU
4 L . | T T -4 —a CRUE
PR -?—-— e

?‘_ ! t —m— FIB
- s FI
"] _w_ GRA
3 E—— - #7 —+— MEA

Scores of mouth feel
!
|
{

b o T
- J S O
2 ¥ X . l
J—_ - ¥ * —X
1 e — —+
0 0.075 015 0.225
Herbal mixture (%)
5 —x— MEL
| —— O]
—0— RES
g— — — 0 _o ROU
) 4 7 —a&— SL1
& T —m SEP
I - _ —h S
= e L —— —&— SPR
5 — —%—THI
e TR —+—TOU
E & ' ——t ¥ o WAT
4 _
5 =
w o+ e T
v ==
8 ol 3 ==X T -_‘: - J»
2] = P — — —¥
| ' e |
" : |
1 % >4 > >4
0 0.0 015 0225

Herbal mixture (%)

Fig. 3. Sensory mouth fed scores of Dombaeki Pypyuns
with different concentration of herbal mixture composed of
equa amounts of clove, fennd, and bay ledf.

Vdues are meantstandard deviation of 7 panels. Abbrevia-
tions are same with Table 3.
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Vdues are meantstandard deviation of 7 panels. Abbrevia-
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