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Abstract

This study evaluated the physicochemical and sensory characteristics of teriyaki sauce added with samultang.
Soluble solid content and salinity of teriyaki sauce groups added with samultang were lower than the control.
The pH of the samples ranged from 4.16+0.12~4.26+0.12, a difference that was not significant. Regarding
viscosity, as the amount of added samultang was increased, the viscosity of teriyaki sauce decreased. Teriyaki
sauce with samultang showed 25.72+1.52~32.94+0.94(%) of DPPH radical scavenging activity; free radical
scavenging activity of teriyaki sauce significantly increased with an increase samultang. According to the result
of sensory evaluation, overall-acceptability was 6.43+1.96, which is approximately 10% higher than the other
groups. Taken together, the results of this study suggest that samultang is a beneficial ingredient for increasing
consumer acceptability and the functionality of teriyaki sauce.
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{Table 1> Compounds of teriyaki sauce added with samultang

Sampl Additional Eel bone Water Rice wine Milim Leek Ginger Soy sauce Surgar Samultang
ample .
ratio (%) ® (mL) (mL) (mL) () @ (mL) (2 (mL)
0 1,000 2,000 3,000 1,000 300 100 3,000 1,500 -
Teriyaki 5 1,000 2,000 3,000 1,000 300 100 3,000 1,500 300
sauce 10 1,000 2,000 3,000 1,000 300 100 3,000 1,500 600
15 1,000 2,000 3,000 1,000 300 100 3,000 1,500 900
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{Table 2> Soluble solid content(°Brix) and salinty of teriyaki sauce added with samultang

Sample Additional ratio (%) Soluble S((z/l:)d content Siggty
0 76.00+4.58"2) 0.63£0.36
5 66.67+2.31° 0.57+0.23"
Teriyaki sauce 10 60.68£1.16° 0.52+0.25"
15 58.33+1.15° 0.38+0.26°
F-value 25,697 43.425™
D MeantS.D.

? Means within a column not sharing a superscript letter are significantly different(p<0.05, Duncan's multiple range

test).
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{Table 3> pH and titratable acidity of teriyaki sauce added with samultang

Sample Additional ratio (%) pH Titratable acidity
0 4.16x0.12" 2.000.02"?
5 4.16£0.01 2.02+0.01°
Teriyaki sauce 10 4.24+0.56 2.13+0.03°
15 4.26+0.12 2.11+0.06*
F-value 11.893"
) Mean£S.D.

? Means within a column not sharing a superscript letter are significantly different(p<0.05, Duncan's multiple range

test).

{Table 4> Viscosity of teriyaki sauce added with

samultang
S ) Additional ratio Viscosity
ample
(%) (cp)
0 44.40+0.80"*
5 31.40+1.05°
Teriyaki 10 23.40+0.60°
sauce
15 21.53+1.88°
F-value 230.774™
Y Mean+S.D.

? Means within a column not sharing a superscript letter
are significantly different(p<0.05, Duncan's multiple
range test).
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<Fig. 1> Electron donation ability of teriyaki sauce
added with samultang.
Y Means within a bar not sharing a superscript letter are
significantly different(p<0.05, Duncan's multiple range
test).
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(Table 5> Sensoty evaluation” of teriyaki sauce added with samultang

Additional Salty Smoke Smoke  Overall-accept
Sample . Color Flavor Taste .
ratio (%) taste flavor taste ability
0 6.80+1.48” 7.30+0.82°  7.70+1.16° 6.5042.17° 1.70+0.82° 1.90+1.10°  5.60+1.58°
5 6.70£1.49°  7.20£1.03*°  5.70£1.01°  6.10£1.29° 4.60+1.07°  4.30£1.49°  5.00+1.89°
Teriyaki a ab be ab a a a
sance 10 5.8042.20°  630+1.83"  5.00£1.51" 5.62+£135° 6.70£1.51*° 4.71+1.70°  6.43+1.96
L
15 6.40£1.58"  5.40£1.65°  4.42+1.08° 430+1.16° 3.20+£1.61°  3.74+1.82°  3.00+1.56°
F-value 0.690 4.051" 14.099"" 3.838" 27.050""" 6317 6.845™"

9 point hedonic scale (1: extremely dislike, 5: dislike & like, 9: extremely like).

2 Mean+S.D.

» Means within a column not sharing a superscript letter are significantly different(p<0.05, Duncan's multiple range

test).
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