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Abstract

The present research was designed to collect recipe of set up a standard recipe and analyze the
nutrients of broiled black goat meat (a kind of native local foods in Busan and south province). The
results of the study are summarized as follows.

The recipe for goat{lamb) meat was recorded in Sanfimkyounggae and Jungbosanlimkyounggae
between 1715 and 1827. The goat meat was explained as food for health, rejuvenation and
recuperation Since late 1800, it has been utilized for such use.

The flavor of broiled black goat meat is influenced by seasonings, fruit juice, heating treatment
and cooker. And it also could be affected by the method of slaughter and the sex of the goat.

There are lot of element in seasoning. Red pepper paste, garlic and ginger holdback the bad
smell and make the taste better. Onion help to retain the water and improve the flavor. Starch
syrup, sugar and sesame oil make the meat smoother, glossier and more tasty.

The meat is usually roasted on grill over charcoal. It helps to remove or suppress the bad smell
and make the taste better. Softness and scent of the meat depend largely on the way to butcher.
Female goat meat tastes smoother and smells better. Fruit juice also improve the softness of the
meat.

Energy per 100g of the ‘broiled black goat meat’ is 170kcal. There are protein (23g), fat(2.4g),
Ca(159mg), Fe(1.1mg} and so on. Amino acid is mainly comprised of essential amino acid such as
cystine, lysine, leucine, and arginine. Fatly acid consists primarily of unsaturated fatty acid like oleic
acid, linoleic acid.
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black goat meat ’ \} - Vv V

sugar v v v
rice wine vV \}
SOy sauce \Y \) \YJ
gadiciginge) | VIV) | V(W) | V(W) | VW) | VIV) | V(V) | VV) | V| VV) | VOV) | VW)
cooking oil \ \ Y \Y perilla oil
red pepper paste
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<
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sesame oil

black pepper
synthetic
flavoring matter
sesame
starch syrup \Y) VvV v
pineapple juice \Y \Y
green onion \Y \Y Vv \) \"
perilla powder Vv \Y
chinese pepper,
white deal nettle
mushroom v Y
leck Vv vegetable
ginseng powder | \Y \Y
Seasoning sauce L , v

<
<
< K< <K<IK<<
< <K<
<
<
<

\'
\'
onion \
\
\
\

slice the black goat meat thinly, marinate it in the ginger juice(pear juice and pineapple juice),

cookin,
oxmg mix it the broiled seasoning sauce and grill it.

@~Q: visit
®~@®: http: //www.chains.orkr/youngdong/food htm
V: used ingredient in cookshops



<Table 2> Sensory evaluation data of broiled black goat meat

Overall
meat 1o preference
465+131]561+120|539+1.24

T Taste

5665086 6.18+096
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<Table 3> Standard recipe
(per one serving size)

<Ingredient (g)> <Broiled seasoning sauce >
Black goat meat 250 Red pepper paste 1TS
Onion, finely chopped 50 | Green onion, finely chopped 1+1/2TS
Kiwi juice 1% of Soy sauce 1TS
meat weight Garlic, finely chopped 1TS
Sugar ITS
Ginger, finely chopped 1/2TS
Honey 1TS
Sesame oil 1Ts
Sesame 2ts
Rice wine 1TS
Method of preparation

1. Slice the black goat meat thinly(0.5cm), it into bite sized
pieces and marinate it in the kiwi juice.

2.Mix 1 thoroughly with the broiled seasoning sauce and
chopped onion.

3. Broil the seasoned black goat meat over hot charcoal on a
grill or in a fry pan.
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<Table 4> Nufrient composition (100g)
170 562 22.8 24 119 6.7 159 177 11 400 | T
<Table 5> Amino acid composition (mg/100g)

17632 182167523

7106 | 803.7 |3018.9

667,

"668.1 [1383.8] 3910 | 6850
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<Table 6> Composition of fatty acids

(%)




b
R
N
=
12
)
ko[!
o
=g
)
ox.
ofy
m!
o %
o2

rlo

rlo
3t
i
oX,
-z
5 £
v
N
e
SE o oZ R

.

o
30 i

N

2o,
2
o

el > =
o
it
1 hr_i‘

o
_O‘_L
a:

o 8 oE B [f o
>
Ho
N
ol
=
tijo
ol
e

ox
of¥
o
of
A
2,
)
12
i<
lo
o
ks
acs
oy
42 1

A 24g, T4 159mg ZE 1ImgolQom, ofu|x

RS ALY, FAl, R @71d 5o gt

oioabe] ko] ko, A AP 2 &9
A

AR, Bz At 5o BESA A E5i

!
o
fol
ok

9z -

pp 9800-9803, 1992

3) o)A FHIAEHZYA TRFA (M), FIAL
pp 2326, 1992

4) o9 THA - P 245 pp 5, 1991

5) http: //my.netiancom/~chic 1973/ 2.2 htm

6) http: //howeng.cokr/dhnews/7ho/viehtm

7) hitp: //kem.cokr/bethany/clusters/8032 htm

8) ok d 9 17, 1996

9) ZAehE: STt e EEY SAE 2E
FAEZSEI A, 9(1): 23-42, 1994

10) AR a7 22 7HEE HEANE 5EYE
MAAFA (G4, po 90, 1994

1) 7913 $=rele] BHEFA, digmaA FH3AL
pp 285, 1992

12) 74913 FQe] Bok ulga A FA3AL
pp 47, 1992

13) KE#T: B 5 Eke k& BRI 162
= pp 64~71, 1991. 8



