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Abstract

The characteristics and quality changes of sauces containing different concentrations (5, 10, and 15%) of fermented
Oenothra biennis juice (FOBJ) were studied for its potential as a new meat seasoning suace. pH of the seasoning
sauce was ranged from 5.23 to 5.37. Sugar content of seasoning sauces increased decreasing on increase of FOBJ
concentration while the color (L, a, b) decreased. DPPH radical scavenging ability and TBARS values of the seasoning
sauce was increased significantly by the addition of FOBJ (p<0.05). The total bacteria number of the seasoning
sauces was approximately 3 log CFU/g while coliform bacteria were not detected in all tested sauces. The sauce
containing 5% FOBJ showed the highest value in taste, color, overall acceptability among all tested sauces. The
pH and titratable acidity of the meat seasoning sauces was not changed significantly during 25 days at 10C. The
total bacteria number of the seasoning sauces was steadly 3.62~3.83 log CFU/g for 25 days at 10°'C. The number
of coliform was not detected during storage periods. These results suggested the possibility of development of

new meat seasoning sauce containing FOBL.
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Table 1. Compositions of meat seasoning sauces added with
fermented Oenotlira biennis juice

Concentration of fermented Oenotlira biennis juice (%)

Composition 0 P m s
Moisture 41.6 41.8 431 49
Crude protein 2.8 2.8 2.5 23
Crude fat 3.6 35 34 32
Crude ash 48 48 45 43
Carbohydrate 472 471 46.5 453

Total 100 100 100 100
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Table 2. Physicochemical and microbiological properties of meat seasoning sauce added with fermented Oenothra biennis juices at various

concentrations
Concentration of fermented Oenothra biennis juice (%)
Contents
0 5 10 15
pH 537:002" 5.35+0,01" 5.27+001° 523+0.00°
Titratable acidity (%) 0.58:0.01° 0.592001° 0.5920.01" 0.61:001°
Saccarinity (Brix) 50.500,50° 5033058 50.000.01° 49.67£0.12°
Glucose 497 11.81 16.88 2590
Fructose 4427 10.91 14.85 26.03
Free sugar (mg%) 2
Sucrose ND 41.56 46.64 4746
Maltose ND ND ND ND
L 24.44001° 23.96+001° 24,08+0.00° 24.500.03"
Color a 8.76£0.03" 6.6740.02° 6.62£0.06" 5.85:007°
b 5.53:001° 450£001° 4.1620,01° 495£005"
DPPH radical scavenging activity (%) 25.660.25° 31.83+1.30° 36.34+1.30° 39.21£1.76"
TBARS (%) 19.27:0.25° 21.89£025" 23.46£0.67° 24.66:1.72"
Total bacteria (CFUJg) 335:0.09" 3.5240.08" 3.55:0,06" 370£0.20°
Coliform bacteria (CFUfg) ND ND ND ND

Means within each row with no common superscripts are significantly different (p<0.05).

MNot detected.

Table 3. Sensory evaluation of meat seasoning sauce added with
fermented Oenothira biennis juices at various concentrations

Concentration of fermented Oenothra biennis juice (%)

Sensory properties

5 10 15
Taste 369:0.757 423073 385:080" 3.23:0.93"
Color 346:050°  385:0.69°  3.54:066°  323:0.44"
Flavor 315£055° 362087 3.62:087  346+0.66"

Overall acceptability 3.69:063°  4.15:080°  3.92:086™  3310.85"

Each value is expressed as the meantSD (n=20).

PMeans within each row with no common superscripts are significantly different
(p<0.05).
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Fig. 1. Changes in pH, titratable acidity and viable cell count of meat seasoning sauces added with fermented Oenothra biennis juice

at various concentrations during storage for 25 days at 10TC.
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