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Abstract

The objective of this study was to standardized the cooking method of Imjasootang, a traditional health food in
summer. By mixing chicken soup with 20 g (I)), 30 g (1), 40 g (I,), 50 g (I,) of seasam seeds, the distinctive char-
acteristic and level of preference of Imjasootang were examined through the analyses of the proximate com-
position, fatty acid contents, color index, turbidity, brix’, and sensory evaluation. 1. The proximate composition of
Imjasootang was 90.2~95.1% of total moisture, 0.985~1.271% of crude protein, 0.90~0.98% of crude fat,
1.592~2.456% of nonfiber, 0.003~0.004% of fiber, and 0.77~0.97% of crude ash. Fatty acid were composed of
15.15~17.36% of saturated fatty acid and 79.73~82.54% of unsaturated fatty acid. Imjasootang contains high level
of oleic acid and linoleic acid which were dependant on the content of seasame seeds. 2. For color index of sam-
ples, the lightness ranged 47.2~56.9, “a” values 1.82~2.15%, and “b” values 15.5~16.5%. The turbidity of samples
ranged 39~61%, in which I, (chicken stock 100 g+sesame seed 50 g+water 25 g) was the most turbid. Solid content
was also the highest in I, ranging 1.4~5.1%. 3. In sensory evaluation, all sesame seed Imjasootangs had no sig-
nificance differences in appearance. The higher the level of sesame seed in Imjasootangs, the more Imjasootang
was preferred in terms of nutty aroma, color nutty taste, and viscosity. I, had the strongest nutty aroma. I, (chicken
stock 100 g+sesame seed 30 g+water 15 g) and I, (chicken stock 100 g+sesame seed 40 g+water 20 g) were the
best in the overall preference.
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Table 1. The Conditions of Gas Chromatography for
Fatty Acid

Instrument Hewlett Packard (HP) 5890 series II
Carbo Wax 20 M, HP-FFAP

Column 0.32 mm i.d.x 25 mx0.52 um film
thickness

Carrier gas He (12 psi)

Detector FID (Flame Ionization)

Ini:ial temperature:160°C (1 min)
Ra:e: 3°C/min

Firal temperature: 220°C (9 min)
230°C

250°C

0.5 cm/min

Column temperature

Injector temperature
Detector temperature
Chart speed
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Table 2. The Proximate Composition of Various Im-

jasootangs (%)
Corr?[iosmon Moi- Crude Crude Carbohydrates (pyde
Sample* sture Protein Fat Ngnfiber Fiber Ash
I - 951 0985 091 2232 0.003 077

I 946 1241 090 2456 0.003 0.80

I 949 1258 093 2098 0.004 081

1, 90.2 1271 098 1.592 0.004 0.97

*1,: chicken stock 100 g+sesame seed 20 g+water 10 g.
L,: chicken stock 100 g+sesame seed 30 g+water 15 g.
I;: chicken stock 100 g+sesame seed 40 g+water 20 g.
I,: chicken stock 100 g+sesame seed 50 g+water 25 g.
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Table 3. The Fatty Acid Contents of Various Imjasoo-

tang (%)
Sample*

Fatty acid L L L L
Lauric (C12:0) 0.089 0.041 0.032 0.084
Myristic (C14:0) 0.127 0070 0.052 0.208
Palmitic (C16:0) 1326 12.56 1154 11.30
Stearic (C18:0) 3.55 4.140 453 3.27
Oleic (C18:1) 3415 3550 36.11 36.45
Linoleic (C18:2) 4491 4276 4503 4577
Linolenic (C18:3) 0.67 2.195 0375 0.321
Arachidic (C20:0) 0303 0513 0.563 0.290
P/S ratio** 4.59 4.65 4.88 545

*1,: chicken stock 100 g+sesame seed 20 g+water 10 g.
L,: chicken stock 100 g+sesame seed 30 g+water 15 g.
L;: chicken stock 100 g+sesame seed 40 g+water 20 g.
L,: chicken stock 100 g+sesame seed 50 g+water 25 g.
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Fig. 1. Chromatogram of I3 Imjassotang.
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Table 4. Color Index of Imjasootang determined by
Color difference Meter
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Table 6. Results of Sensory Evaluation* in Imjasootang
with Varying Concentration of Sesame Seed*

Sample*
Color index L I_Z L L
L 472 524 539 56.9
a 182 1.86 2.15 1.96
b 15.5 16.5 15.6 15.8

L: Lightness.

a: Plus index indicates redness and minus index greenness.
b: Plus index indicates yellowness and minus index blueness.
*1,: chicken stock 100 g+sesame seed 20 g+water 10 g.

L: chicken stock 100 g+sesame seed 30 g+water 15 g.

L;: chicken stock 100 g+sesame seed 40 g+water 20 g.

I,: chicken stock 100 g+sesame seed 50 g+water 25 g.
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Sample**

Sensory I I, I, I,
Characteristics

Appearance 3.0440.31°4.63+0.28" 5.07+0.28" 3.00+0.23°
Color 1.9320.15°4.2640.22° 4.74+0.20° 6.15+0.20°
Nutty Aroma 3.1110.34°4.30+0.34" 4.89+0.28" 5.00£0.27°
Viscosity 1.48+0.13°3.4420.27° 3.7440.28"° 4.9610.36°
Turbidity 2.85+0.25"5.1540.18° 4.19+0.29° 2.78+0.27*
Nutty Taste 3.4440.32" 4.56+0.30° 4.85+0.31" 5.63+0.29°
Overall 2.7440.24°4.3320.27° 4.7040.25° 3.1940.21°

*MeantS.E.Means with the same letter in the same row are not
significantly different (p< 0.05).

*means in a now followed by different superscripts are
significantly different at the p<0.05 level.

**] : chicken stock 100 g+sesame seed 20 g+water 10 g.

L: chicken stock 100 g+sesame seed 30 g+water 15 g.

L;: chicken stock 100 g+sesame seed 40 g+water 20 g.

I,: chicken stock 100 g+sesame seed 50 g+water 25 g.
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Table 5. Brix’ of various Imjasootang (%) ‘?F-O’];gc{l 5(}-01 (p<005)% 104 _;’_ﬁq_ 7;9_7]“‘04 %7}%01

Sample* 20 g7 50 goll Al AA A A A3 =7} A vebdet

L L L L % 37} WEE & | H(appearance), A (color), T2

Brix® 144027 2.0£0.08 4.1+0.16 5.110.53 28 JA) (nutty aroma), A (viscosity), EFE (turbidity),

*1,: chicken stock 100 g+sesarne seed 20 g+water 10 g. 43k ‘31‘(nutty taste), AAA 7] E = (overall preference)
L: chicken stock 100 g+sesams seed 30 g+ water 15 g. _ L , . 1.

Iz: chickern stock 100 g+sesam: seed 40 g+water 20 g. o wigh A3 (pearson’s comelation)= Table 7 2

L: chicken stock 100 g+sesam: seed 50 g+water 25 g. Q)2 uAF YA b ARIA (p<0.05)yE Beo T
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YASRETRE) 229 FEA) TASH) BT AT 107

Table 7. Correlation Coefficient Sensory Characteristics of Imjasootang

Characteristics ~ Appearance Color Nutty Aroma  Viscosity Turbidity Nutty Taste  Overall Preference
Appearance 1.00
Color 0.139 1.00
Nutty Aroma 0.237* 0505** 1.00
Viscosity 0.170 0.582%** 0.315%%* 1.00
Turbidity 0.547%* 0.068 0.105 0.167 1.00
Nutty Taste 0.152 0.528%* 0.585%* 0.420%* 0.096 1.00
Overall Preference  0.632%* 0.229* 0.288%* 0.162 0.529%* 0.327** 1.00

*p<0.05.**p<0.01.
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