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Styela clava and Styela plicata
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Abstract

Stycla claca (SC, miduduk in Korean) and Stycla plicata (SP, omangdungi in Korean) have been consumed
as one of the most tasty seafoods in the southern coast of Korea. Liquors were prepared by soaking SC (whole,
tunic, or flesh part) and SP (whole) in soju (alcohol content 30%) for 4 months, and then the characteristics
were evaluated. Alcohol contents of the liquors decreased with increasing amounts of SC and SP. Antioxidant
activities revealed by a radical scavenging activity showed that SC, especially flesh part, exhibited higher
activity than SP in the liquors. Increasing the amount of SC and SP in liquors tended to decrease lightness
and redness while increasing yellowness. In a sensory test, there was no significant difference between the

liquors.
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Table 1. Alcohol content and DPPH radical scavenging
activity (RSA) of liquors prepared with Styela clava (SC)
and Styela plicata (SP) after soaking in soju (alcohol

content 30%) for 4 months (%)
Sample (g) Alcohol content DPPH RSA

10 24.0 12.31%

Whole 20 226 13.95°

50 19.8 22.24°

10 24.0 -1.43

5C Tunic 20 23.8 -252
50 218 -4.08"°

10 24.0 15.37¢

Flesh 20 22.8 19.86°

50 176 26.46°

10 23.8 10.41"

SP Whole 20 22.8 11.56°
50 19.0 15.03°

All measurements were done in triplicate, and values are aver—

ages of three replications.

UDifferent letters within a column indicate significant differ—
ence (p<0.05), n=3.
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SP Whole 10 g SP Whole 20 g SP Whole 50 ¢

Fig. 1. The color of Styela clava (SC) and Styela plicata
(SP) liquors.
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Table 2. Changes in color value of liquors prepared with
Styela clava (SC) and Styela plicata (SP) after soaking in
soju (alcohol content 30%) for 4 months
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Table 3. Changes in sensory evaluation of liquors prepared
with Styela clava (SC) and Styela plicata (SP) after
soaking in soju (alcohol content 30%) for 4 months

Sample (g) I valo 5(2112;uevahi)eliralue E Sample (g) Color Taste i?njllzgﬁg Flav ac(zggtrjrlxlce
Control 68.46™ 013" 138 0.00 wh ;(0) ggz": gigz :;.%Zb geg ggg
Whole . 22:??; :8212132 g:ggi i;ggi €50 Az 200  43F 867 256"
50 6406 -060° 1089  1050° 10 333" 333* 367"  367°  244°
0 617" 0.03° 231" 116" SC Tunic 20 3.33:‘; 2.44:: 4.33: 2.33: 2.56:
SC Tunic 20  68.40° 00F 257 115 50 3677 2337 4000 244 233
50 6792° -0.12¢ 3.10 1.82 - ;g ggg"b g.gg:b g.gg:b ggg ggg
e b GlE 440 149 50 367" 2567 378 278 278"
50 6336 -026°  11.12°  11.00° P Whol ;8 g.i?;z g.gﬁj‘ ?1111411" §éé ;gg
d i ole E K . R R
vy GE oF % il Sie i S o
50  66.24° -0.30° 563 481° 025 025 0.26 0.30 0.23
SEM” 0.06 0.01 0.01 0.00 DDjifferent letters within a column indicate significant differ-
V1. degree of whiteness; a, degree of redness; b, degree of yel- ence (p<0.05), n=3.
lowness; and JE, overall color difference (JE=

JELP+ (al+ (),

2Different letters within a column indicate significant differ-
ence (p<0.05), n=3.

¥Standard error of the means.
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