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Study on Rheological Characterization and Chemical Composition
by Cooking Method of Yeongebacksuk
(Korean traditional cooked chicken)
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College of Home Economics, Han Yang University

Abstract

The chicken cooked by three different methods were put and sensory evaluation,
mechanical and chemical composition test,
The results were as following :
1. Standard recipe were as followig :
@ Kettle cooking was chicken 700 g, waxyrice 100g, garlic 30 g, water 2000 cc, time 60
min,
@ Pressure cooking was chicken 700 g, waxyrice 100 g, garlic 30 g, water 2000 cc, time
30 min,
® Microwave cooking was chicken 700g, waxyrice 100g, garlic 30g, water 1000 cc,
time 30 min,
2. Sensory evaluation
@ There were no typical difference of the color of soupstock with in the three cooking
methods,
@ The turbidity of soupstock was from Kettle cooking, microwave cooking and
pressure cooking in turn,
@ There were no typical difference of the viscosity of soupstock with in the three
cooking methods,
@ The kettle cooking was the best of mouthfeel and taste,
® There were no typical difference of muscle, with in the three cooking methods,
3, Mechanical Test
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(D The result of the cutting force of muscle which measured by rheomether were the leg

muscle was more tough than breast muscle,

® The viscosity of boiled rice was from kettle cooking, pressure cjooking and

microwave cooking in turn,

® The result of the turbidity of soupstock which measured by spectrophotmeter was
from kettle cooking, pressure cooking and microwave cooking in turn,

4, Proximate chemical composition

@ Protein of muscle was 20, 30-25.67%, Soupstock was 0.29-0.72%.
@ Fat of muscle was 27.29-47.15%, Soupstock was 37-68.38%.
® Potasium of muscle was 2.75-3.6 mg, Soupstock was 1.15-6.3 mg.

@ Iron of muscle was 1.17-1.39 mg, Soupstock was 0.96 mg.
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1) dEx=

S I700g Ao A, A, obs,

2) MEF

@ el A7 24cm, el 11cmsl 3-Fu]EA|

@ 8% Model code: 8006, 3+ :0.8kg~15
kg s}

® AAe A - 24 A Model : ER~7020B

@ Rheometer: SUN KAGAKU CO. LTD. Model
1107

® Viscometer: HAKKIE

® Spectrophotometer: Bausch & Lomb Spectro-
photometer 21

@ Micro Kieldahl: TECATOR Model: KJELTEC
System 1028 Distilling Unit

Soxhelt: A Y o} }8+

@ Dry oven (C-DS;, A« 23}

@ Top balance: Shimadzu LIBRORE 13~ 3200D

@ AAS:
AASP 457

Instrumental laboratory Inc. Model
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Scoring Test
of AjAslolct,

BE5AAA G Ao g Hobsln A &7ke &
9] 9] zko|= Duncan’s multiple range test2 753}
4

2) 7IA1H Hotoll 2|3 HIp?

(1) HetAlE (Cutting test)
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Rheometer?] &4 zx7-8 t}-g3} 7},

Instrument condition of Rheometer

ta

force scale 4kg

table speed 1.06 mm/sec
chart speed 60 mm/min
probe knife 0.38 mm
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Duncan’s multiple range test 3% Table 29} %2
123

Table 1. Sensory total score number for yeongyeback-

suk (soup)

Sample c F-value
Characteristic A B
Colour 22 15 16 1.90
Turbidity 24 15 16 8.27*x*
Viscosity 23 15 18 3,03
Mouthfeel 25 14 15 52.3**
Taste 25 12 16 19.29%*

* P <005 **P<0.01

Table 2. Duncan’s multiple range test of sensory eva-
[uation soup of yeongyebacksuk

- Sample A C B
Tunbidity — Average 3.4+ 23 2.1
Sample A C B
Mouthfeel Average 3.57%%* 2.14 2
Sample A C B
Taste Average 357 229 1.7

Same line indicate on significant difference
(* P<0.05) **P<0.01)
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Table 3. Sensory total score number muscle for yeongyebacksuk
— - e —
S(;rr:zre leg F-value Breast F-value
Characteristic A B ¢ D E F
Colour 18 16 18 0.139 16 22 18 2.38
Texture 22 20 16 1.24 17 17 19 0.33
Tenderness 23 17 17 3.39 19 16 19 0.76
Taste 24 20 18 2.71 17 15 13 0.78
AW S FEol A 7t Algtel $-olF el zbo|7t Table 4. Cutting force of yeongebacksuk’s muscle (kg)
2SN Sample
R A B C
dulel 4 z2ld A AZb bR B 4 Qglw  Lortion
2o Axte Ao A 2ol 42 CHa ool g e 2380 425 2460
Lol d z2)8h 4 Beolal FHuEF 2480 1840 2855
= = leg =4 465 720 990
A alol] g Z Fre 4ol 01‘214_ BB A B} REtd e e R 950 1010 2335
2 ¥ 4 odotn Holetdoh, olde MRl E& HEZ 2280 2750 2740
W3 A7 S bl ekl wFol gl felgel Bt 571 1000 815 1305
gloird Aolefa B ztslch
el s vhutol 4 el Alg A the0 d bl =lel 4]
Zel 48 C, 7 oo Yol A 2% AR B 2Bk 4 C Abolol o)1 Aol 7} Gzict,
Folgict, dulolA zeld A8 A7} bl zg 1) odAlY =9 ZiM7]
gk A& B} Aol A 22| A& C Alolell 2 A7l e A5 AL A EAEAE 2o Table
2ol aol7k Y ATHpP<0.05), o) AL delallA =2 33 2o,
Ag Ast o A&7kl & A|7ke] Ae]7t vimR Al 7] 8] 5 AAE A 87kl FoH Q) #o]7} $igd
Sol 39l A& Av} o] WE Relebn AzbElvd, ghEE o} ol& BE A&7} 9@l A7 B FE Az
ol A )8l 4|8 B} Axlallz)o) A zejdk 4|8 C 7l 7] whgoleta A 7hEv] A zlalR] ol 4] zejel 7o)
£ fro el zol7t gl dlof 4] Ze]d 71 ¥} gbo] gk FHrlElgled] oA
Ax g A8 Az kel FelHal Aol 7b glgich, 2 x| A 7ko] Hold T&49] @ Ho] o 557
A4y 7HEL duloliA 23 A8 A9 &t B AR alFolgbn AH,
7roll & §-2F ol zbol 7t R TH(p<0.01)
5 2. 7|Hid HAL Hz
Fulol A z2ld A 59 Jokio] 2@l At =
2|2 oldje] FEof §SH2Z chE JF5H o £ 1) "ok (Cutting force)
Hrtsdeha A7, iy AL 753 Table 4, Fig. 1,294 2o
b ol =23k A5 B} Aatalzloll 4 z2e]d 4] the] 4k 28 Azl zeg CodulalA &
2C Aol Fre=al 2ol 7k gl 2k Avbadgoll M 2El sl Bel £o 2 Az,
gko el A 28k A RA, 754%*1740‘]4 Ze] gt A=A el M= AAba o4 2e]dE CorghE ol A
ABC, tE oA =gk A1 8B wololern, AlgAst zd BydvloM 2z Ad o YA A
A &B, AEC AbololE F &gl abol7h 3laiek(p<o. zpojA o) 9loirh,
01). olH 2 93 A7 ez Qlele] FEFol FER Aga 8L ARz Codulola] =
o] 82597 wol o] sho] Zoim FHrhE FHelet  2/d A>dtHEolM 2ed B o e oA
& A7, L Al Aol adxsdel, FE Lol 2EF A
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Fig. 1.
I :in kettle
Il : in pressure cooker

I1 : in microwave oven
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Rheometer force distance curve of cooked chicken Breast muscle prepared by heating method.

Table 5. Viscosity of boiled rice in yeongebacksuk

Viscosity Viscosity
r.p.m

Sample 1 4 Iy 16

A 4.97 7.39 10.37

B 3.96 5.76 7.68

C 2.95 4.13 5.76
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Fig. 2.
IV : in Kkettle

V :in pressure cooker
VI : in microwave oven

Table 6. Moisture in boiled rice

SampleComponent Moisture (%)
A 76.99
B 82.51
c 7451
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Rheometer force distance curve of cooked chicken leg muscle prepareed by heating method.
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1. 7]% recipe A1 &

A4 whal ez = 5 700g, 43 100g, vhs
30g, & 2000ccel AJ7FL 60Fo|x, & e &
700g, 34 100g, =F= 30g, B 2000 ccoll A7+ 30%
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Table 7. Proximate chemical composition of yeongebacksuk
Sample Componscr;::ion Crude Protein (%)  Crude fat (%) Ca (mg) P (mg) Fe (mg)
leg 20.85 47.16 0.97 3.55 1.28
A Breast 21.57 31.81 0.53 3.3 1.28
Soup 0.43 68.38 0.50 3.8 0.96
leg 20.11 30.51 0.92 3.6 1.23
B Breast 20.30 34.36 0.63 275 1.17
Soup 0.30 44.40 0.34 6.3 0.96
leg 25.67 39.55 0.9 3.0 1.26
C Breast 25.28 27.39 0.69 3.15 1.39
Soup 0.72 37 0.37 1.15 0.96
(%) @ U4 3} 9 dulze)s) shg Sgten ¢
100 &zl Alallx za]e ¥ o7} gl
sl 82.5%) ® A7 A7) z2l 277l fe4Ha 2ol
aisiet,
BT 3, 714 A
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50
Q (46%) =
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28] Fo.2 st
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Fig. 3. Turbidity of soup in yeongebacksuk. @ Aure TRo] 27.29~47.15%, FE-L 37~68.38
% Ao},
olx, AAalA] zelE B 700g, & 100g, == 30g, @ Cag &80 053~097mg, FZL 0.34~0.69
£ 2000 ccoll A1 7k 3040} ek, mge] 3iet,
2. A5 @ P& <80 2.75~3.6 mg, T&2 1.15~6.3mge]|
D F2Y A4L A7A zejgez zelg AAw Yk
%7kl #912 Aol 7k B3, ® Fe® %°] 117~139mg, FE& 096mgels)
@ ==t gulze), AAUA 22, PHEzY & ok
o2 ergtewd, @elzele gfEdze]el Axlaly =
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