ot

N

=2 oo 0% X
o M oL ol

N
ofr

-

N

AN
~

M HE Job oE o o M Oh ofN md 19 off o
2 R E o R £

o

>
i

W o BUe AUk SPaw] 24K FA 54

Y )E D FaTA
“EeAeh B el ek
theydo4406@korea.kr

Quality Characteristics of Korean Native Black Goat
Sausage Containing Loquat Leaf Powder

Young-Sun Choi®, Min-Jung Gu", Do-Hyun Chun”, Ji-Young Park™, Ki-Chang
Nam™
“Livestock Research Institute Jeollanamdo Agricultural Research & Extension
Service (JARES)
“Sunchon National University
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£ sl BAE v 9 BRE o) 3ol TR FA SANE AL T, FATIE S0k Fes
SN0 AT SAF AL 72 AR ABA7) Aekel AN, Fean] 2AAE W 2 BEE B7a
§317 2212090 DET(CS), W15t 9 BUE AAAGA e AR 5348 2AALES), 0259 ¥t & g A7
319 AP Aalo] FATAE LA 2 2o Feba7] 2AA ALA B3t Q Bk 025% 27}
SARE vl SR T el G960 ) RO M(p<025), st 98] ks Y e A e
#191417]32 DPPI 2t 2arAis0) 91402 S7Hhtp<00). o)) Asjola) SAxarlolA vt o) i
el 248 AZARAE W 71AS B Fda0) $71AF el v ¢ Ao Ae),
21 FAAR L 244 Az
1L HE B A% AHSE 2AAE s 9 B P71
FE 249 GETCS), W5 A B 17heA)
AT Aol AT W, g, AR W BE AN 538 2AALES), 025%2) ¥ 9 1Y
Ake] hpol ol WFAFOE el ek AZRE  (LPS)Z Ak APl o §8 vlst o B A T
Aol SFgEBEA A7)0} glov], AR Eurks ol F3% AL BANZ Sol Bus & AFolch Qurs
94z aulslofgrh wa AT AulAe] A, AZA O o §HE F34Y AAA Azl ek Azsach
2ol kA ST 2wk o AN ERs e R9IE Telsel SR A Ys 4AE
b glov] ©, B, o PHE o §Hx Uk AL AAR F 47 smm SelolEE BAG F 2 Aol
@ SHAE A, AQnANT oA v Amkew olsddu AME AAL AAR FA%E
7 el Feda edsh dESEA Fa9m, @4 smmz EAelo] ol g3k £41E AREE silent cuttero]
a7 e BolAE A A% Awd HoldE ¥ F A%o® SWAJIWA H(Table Dol e
o F2 AN, BF A By, ades FARE Wl Asledn f39 F IR 2% A UAs) A9
So| QAR of2 e Bl Ad % /hgvIEe]l VIEH]  W(ice waten E AHSHAT, 4% HAAE B 3
A37] 2ol BAR0] Ik b B AT M 9 oz Hdsu 2ais dude] FRe 8EHAL
2 ool THaTY] KB 2AAE ARG F, AWS 9 {34E AL FHES 47 Imme B
5438 2ARY 230 AEAE NS 98 12 AolAel 0 5] Water bathold 75CAA 30
2 Agstns A5 AR F, B2 Yool WA F 4T A %

[ 1] Formula of emulsion—type sausage
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Ingredients - Treatment’

CS LFS LPS
Black goat
blade rieat 60 0 70
Fat 20 10 10
Ice 20 20 20
Salt 1.5 1.5 1.5
Nitrite 0.01 - -
Phosphate 0.25 0.25 0.25
ISP 2 2 2
Sugar 0.6 0.6 0.6
MSG 0.5 0.5 0.3
Loquat leaf
Po(jvder - - 025

1) CS: Control(No addition), LFS : Low fat Sausage(No addition), LPS:
0.25% Loquat leaf Powder added

2.2 ZAPEH
D dngi

AW 42 AOAC(19%5) el ko, g2
Oven A&xH, 242 25 Kjeldahi %] (Buchi, K-370,
Switzerland), ZA32  Soxhlet FE9(Soxtec 2050,
Denmark), ]-E—E ]§}§(FPX—14, HANIL, Korea)ol A
B00CE 5AI7E 2t 3
HERH A

2) A =(TBARS)

TBARS(2-  thiobarbituric acid -  reactive
substances) A% H (Ann 5 1998)° wlg} A|& 5 g o
SH5 15mlE 50ml Al el 410 43 kot 2 H
Al ImlE 15miFE &4 93, TBA/TCAE Y 2mle
H7F Ak EFEo] $hdd] 42 ¥ 95T fz}—% 20l A
153 A7z 3E A7), 1083 A3 5 oA 4
AR 71 & o] &3t 3000rpm 5ColA 1587 94
e 3 5 A5AS 53Ilmmol A FFEE SA33

ml 2 TBA/TCA €9 2mlE &338}4] blank=
,Jl], TBARS & ME kgd

¢

3) DPPH 2tz 2715 574
DPPH(1,1-diphenyl-2-picrylhydrazyl) radical &7
A AR 20 TR 18mlS 7heke] g & 10w
3,000rcfoll A AR Atk A5 4m19} S 1.6ml
o] DPPH (0.2mM in methanol) & 2mlS &
Ao A A Bgt 3 517 nmoll Al §3EE S48t

2 T2 ascorbic acidg  ©]-83F913L, DPPH-radical

scavenging activity& oFge] 2l o3 ks A&t
DPPH-radical scavenging activity(%) = (1 - A/B) x 100
A AE AT FEE

B A& FH7IAY] FHE

Algt ol EEH7F SHAILT) 2K
& Table 20 YeRAATE FH83LE 1)y
A A7} G2-0] 69.24%, Zhil A o] 1575% %
Aol 11.26%2 &1t ‘;}‘RLE}(p<005) H) o}
H7F A2 o] A akel e Wshi= Figure 13 2o] B
TolA A7 717ko] Aol whet F718FATHp<0.06). A
Ak o] w2 Malonaldehyde A§/3-2 F-313 A4 2} 4
AL Eob §AFS] AR AAsh= A w7t "k
ek A% A% 5 TBARS#S] W= 459 A
24, pH, Al&0] &=o JFS gol Hherhal HaE i 9
o, dnbA o R A5-S A737|3to] A aETBARSE O]
7kt & A Al M 22 Aol k. A7 0
o= dlxTroll A frojH o vhA VR ARE A Tl =
Akl B H7E 2AA 7 Tl vlE] oA om v

Aakol = 3He ER ACHP<0.05). DPPH ez 278
el gk A3} Fig. 10 Yepldet vatel &2 A7) &
AR A Bzl vs) DPPH 2hu]z 24 84S 344%=
fFolH o A etk datst B4 Ak 2A1A 9
APATEE Na 58 EnfE 2 ok 350 A7 2479
DPPH 2tz 2784 0] 33.12%= YER} £ ¢1e] H|u}el
w2 25% H7E AAA 9 Ak S-S e B9k 9
ol FEUE AT, FR2AYAY 2L oY
Aeed &do] DPPHEA el Sl 8] 222 A
=2 27%S YERIITL Abs g
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[ 2] Proximate composition(%)in Sausage depending on
Loquat leaf powder addition

Treatment?
CS LFS LPS SEM"
Moisture(%) 62.21° 69.68" 69.24° 0.34
Crude fat(%) 20.01* 12.02 11.64° 0.41
Crude protein(%)  14.21° 15.46° 15.75" 0.21
Crude asf(%) 0.76 0.78 0.75 0.02

1) Standard error of the means (n=15).

2) Treatments are the same as in Table 1.

a-bDifferent letters within the same column differ significantly (p<0.05).
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[ 1] Changes of sausage TBARS(mg MDA/kg) depending on
Loquat leaf powder addition during storage at 4C=1
for 7 days.

[29] 2] DPPH radical scavenging activity(%) in Sausage
depending on Loquat leaf powder addition.

4. 28

B ATE Sdaav)e v o BES 0.25% H7keke]
Azet QA AR o] FAEALS 2AF SIS v g} 9
S AUbIAS W R g ekl fejAow
= et o, vt Qo] hatsl &g Aol JEgo g A
WAlslS A AA)7] 31 DPPH #he)Z A7 %0] fo)3ow =

R _
2

el 24 AZHAL W 715 B 5

AF9 Al vk & Aoz Abndth
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