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Effect of Lycii Fructus Powder Additions on Chicken Breast Jerky Quality
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Abstract

In this study, we assessed the quality characteristics and antioxidant activity of chicken breast jerky containing various
concentrations (0%, 1%, 3% and 5%) of Lycii fructus powder(LFP). The moisture and crude protein contents of chicken
breast jerky increased, while the crude lipid, crude ash, moisture content, and water activity decreased according to
the content of LFP. To analyze the quality characteristics, the pH, color (L, a, b), textual profile, total polyphenol
content, DPPH radical scavenging activity, and sensory properties were measured. The a and b color values, the total
polyphenol content, and the DPPH radical scavenging activity of the chicken breast jerky significantly increased with
increasing LFP content, whereas the pH and L color value of the chicken breast jerky significantly decreased. In the
textual profile evaluations, the 5-LFP chicken breast jerky sample had greater cohesiveness and chewiness values than
the other samples, but hardness and springiness values were the lowest. The 3-LFP chicken breast jerky sample had
greater springiness values than the sample with the other treatments. From the sensory evaluation test, chicken breast
jerky with 3% of LFP was the best among all the samples studied. The texture and color of the 3-LFP chicken breast
jerky sample were shown to be more favored than those of the chicken breast jerky of other treatments. Therefore,
the result of this study suggests that LFP is a good ingredient for increasing the consumer acceptability and antioxidant
activity of chicken breast jerky.
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I. A4 =& 1995). 7712h= @l AFAR S3s EE'S}

Al ahH, R Qe ZAES XA st #H7)s 5
PR Lycii fructus)= 7}A7HSolanaceae)ol] &al= = A 23 SIS A m3h=r A ME]V(Oh &
SATER] F7NRF YW(Lycium chinensis Miller)] &wj Park, 2015; Shon et al., 2008). T-7]te] eFejz-g-o o
olth. TR} Uie] k= dolrlo} Aoz ou O FTE B dEASKHKIm, 2009; Oh & Park, 2015;
oo Mol AR A2, oo 7], ojalee »  Shin et al, 1997), F=3K(Shin et al, 2013), WAL
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2008), Z#|2~H|E *5H(Han & Park, 2008; Yoon et al.,
2008), 9] A9 B35 (Lee et al, 2015), 7l=F3} LFn]
¥ 3]=(Han et al., 2001; Han, 2015), 7+ ®35(Cho et
al., 2004; Kang et al., 2006; Kang et al., 2007, Yoon
et al., 2003; Yoon et al., 2008), &K Cui et al., 2012),
3}2F3HCho et al., 2005; Kim et al., 2004; Kim, 2009;
Mia et al., 2010; Olatunji et al., 2016)°]] &3/} riar
BaEde 771Rbells S HIRS B, 5] o
A, AW, A4, whd, skl vell By By, CE
EIES ]E]—U] Z445, o), A, o}olm) e Ty)A To| th
% 3HF-Eo] 9JrH(Cho et al., 2004; Park et al., 2012). &=
3+ 7]?4-01] Skird AelEAd AE-o 2 arabinogalactan-
2006),
lutein3} zeaxanthin(Leung et al., 2001), cholin, meliscic
acid, physalien(dipalmityl zeaxanthin), betaine, _3
-sitosterol(Kim, 2009) 5-°] R =]t} o] &3k ?7]1}9}
AegA 7ed RS o8 AEeEE Aot &
(Joo, 1988; Kang et al., 2010), "HPark & Cheong,
2001), 2F#HKim et al., 2003), W(Kang et al.,
2003), A= (Lim et al., 2003), ¢1dn|(Lee et al., 2004),
QT=2E(Bae et al., 2004; Cho et al., 2003; Kim & Lee,
1997), A5(Lee et al., 2005; Song et al., 2011), 7]
F(Kim, 2005), S-7](Park et al., 2005a), &3} (Park et
al.,, 2005b), YEFAX(Kim et al., 2006), Z¥H(Lee &
Kim, 2007), 77]|A4(Lee et al., 2008a, 2008b), o]&
(Shin et al., 2008), 2K Lee, 2008; Park et al., 2012),
E}5(Song et al., 2009), <(Min & Cho, 2009), =2
(Baek et al., 2011; Kim et al., 2013), =F5(Kim et al.,
2012), th>l(Lee et al., 2014), S¥H(Jang et al., 2016), F
7Y(Seo et al,, 2016) 5 E‘r%kfi} AF7} o]FoiH T
FIEE SFE A Fagt F dxste] Alzshks §-
vt deAFe s, 58 @% | wro} oA By 7}
st LR AES AHehs ¢ FHoRE &8y

o) Sk oleld ATE U, A, WA, e

protein, cerebroside(Le et al., carotenoids$!

ol FEA AHEE *‘%OIE}(Park et al., 2014). H<
2Ftdo] FEeHA WshHA AFe] A= on)vt
Hslsla Sletl, ARAES ©ed] A% 5 % A9

o8 918 ] 7l ol Selaie ek )
Fe 4Fe sl 5o oleid Wl u
o) AuAESl 2 AR S7E FEAI] N9 A
PAME 7154 HF 248 B4 Be HFEe] A

L3 gtk $E Az 7195 A OL EN PR

iOﬂ =t 2z=nke], A, Bt
ol 1&g ‘:'”‘(Lee & Park, 2004), Bk

AoFuFo] FE2E(Park & Park, 2007), &5} &5
(Jung et al., 2008), A2} wjd FZE(Lim et al,
2012), 919 Zz“(Park et al, 2014)2 H7}g A7}
Sk e £4 Sxol Walzlel v FEHOh o
al., 2007, Park, 2011) I FEE(Kim et al,
2012), =3be} AEEA %%%(Klm et al, 2012) 7}
& 77} Qo aeht ) STelke ookt 3e A
Ao 2 AR ¢ (Nam et al., 2017)7} 1S % g
7] &3 gk A7 Ha) 3 HRar] X
ula) vulgk Aolch. Shivls e SRl sk X
B 5 ) Yol 30} 1

d >3 75]

=

.

22

hsu}ako] A3

}\o]

]t;] _}FO}E]LA} JJZ,‘_;(]H]—)\]— 31—?);0]
Zro g olF A} 7]1/140] H—o]. o=
J&= "ol FQ3stNam et al., 2017).

B A7e BEEE ol8s Havl S22 wIAE
ol gk Wk vhasky] $Is) TrIA eyt fructus
powder LFP)9] ke dajate] 7 $XE A%
3t 3 =z EXY gk, I EAS AR

I. A=z 9 9y

1. M8 HE Y Al

B 23] ARg3E 77AF 2o 2016d 69 =
Hokold Auiste] Az, 2dsl AL 2016 99 A
Fo] gk eodelln %HJ?} T aE gAE gl
23 100 meshA|= W&l & zlgwe] Ho} 4To| K
#A3te] Alg2 ARESIITE BYREe HAIEHIARE
AEHA, Ao =2Re Al dd EF3AA =AIgE A
AlgHol ARSI on, YFRIPHAEIEES, A
FAFFAINE, A% o)), HF(Hskry, iﬂli‘
AEE(F), A5 A, ARHERPIE, AL &

B, FFTFHA T

ST A 3ZE

IZeE, oA z&mx},

9), rhe7HFRH(FRE
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TR B I kA

GIE, AFA ZA8)E Ao vhedld Fsie] A}
aklek. st Aol ARSEE  2,2-diphenyl-1-
picrylhydrazyl(DPPH), Folin-Ciocalteu reagent, gallic

acid 5¢] A]eF2 Sigma Chemical Co.(St. Louis, MO,

USA)Sl A ARBSHE T slo] Aloke 1§E A
#3tsieh

2. H7kaA SEo| M

FE AzE APATe oH B v s}
£ 250 g& 2 YFOL 05 cm AR 4 F, A,

g9, 13} AZ(S0C, 2413, HAM@T, 12417D), 244 A
Z(457C, 8ARY) Bt o g B3It AA|He iz
To GREA 250 g 7)E 7H4 25 mL, A&

g, TF71F 0.5 g, vk=7F 12.5 g, A< 50 mLZ 8i$t
3 & ugPdTH(121°C, 108) 8 F JF 125 mLe ¥
A5}, 7R Bk Ayl o zat AddiH o) £
sto] S7ka 7 i) 1, 3, 5% 771 S 3A
Aol H7}ste] 1-LFP, 3-LFP, 5-LFPE Ztz} )| z=3}ich.

ZoaZ 001:

NN 7 G

E

3. UE, SEENE B4
S| dugRLS AOAC(2000)H ol wa} Zehe
semimicro-Kjeldahl'l, ZAke &2leld, z3j2e 2y

B3, rEe A} 7l Axdo s BAMsigr). na
A= FEEAJ=47](BT-RS1, Rotronic, Switzerland)=
ol-gste] Ao, SH7| WH A 2=F 2
STE nHste] 308 08 54719 JiEEE ¢
i, AE=e] Bk 471 301 E<F vl gl wE
HFHoR B3It

4. pH, ME =3

&30 pHE AlE 1 goll 275 10 mLE o] 727)
olgsl wHs} 3 T oFgt & pH meter(A221,
Orion Co., Beverly, MA, USA)Z &35}t Aes A
Z¥ £3¥2 dHS F7]9] 1.5¢1.5 cmE A2 T B
AA (CM-2600d, Chroma Meter, Konica Minolta
Holdings, Inc., Tokyo, Japan)E A}&3le] HFwlglo g
)R, a(H A )G, b(EAE)RE S48
Rom ofm AR FHFEWR2 1=97.07, a=-0.06,
b=0.210|Jc}.

5. 24 &8

X9 BAE Texture Analyzer(CT3, Brookfield
Engineering Laboratories, Inc., Middleborough, Mass,
USA)E o] g3}e] 7% (hardness), 2-%/J(cohesiveness),
g2 A(springiness), 7 (gumminess), 334
(chewinessy 33] Wk =Aslo] Hgho = Yehid
ot} A 2L trigger load 20 g, test speed 2 mmy/s,
load cell 10,000 g 2 A3} =43}c}.

(o]
o
i

HSSIEE 2T DPPH 2icizt 4715 5%

S 10 gol olgre 90 mLE 7}3}e] 24A17H20°C) 5
¢F 100 rpm .2 shaking incubator(SI-100R, Han Yang
Scientific Service Co., Seoul, Korea)ol|x] FZ31 & o
Hatel Agoloz ALt & o e B
Folin Denis's phenol methodol] £3lo] X315t} A&
o 150 pLoll =R 2,400 pLe} 2N Folin-Ciocalteu
reagent 150 pLE 713 ¥ 3837F ¥x|8}al 1 N sodium
carbonate(Na,COs) 300 nLE 7}5Fe] ebaollM 2417 5
QF BEEAIZ] & 725 nmolN] FHEE SHEL 2
EAZ gallic acidg AMste] ARFIS 28t & & &
YoE ke A8 1 g 59 mg gallic acid equivalent
(mg GAE/g)Z Yehiitt. &4Fs} 2742 DPPH 2tvjz

AT SA8e] vla, BAECE & AR 4 mLd
DPPH solution (1.5x10*M) 1 mLE 7}s}e] mulkst o}
& oA 3083F WA F 517 nmollx] FHEE S
Astdek. AR 2l dees 713 gz FHE
2 97 5743kl DPPH #dZ 275S HEE2 |
e At

7. Zs HA

1‘57‘%}% 4 ﬂH@ ! ﬂuw; pdez 2

uo}ﬂl o}%lv}. 1 54 Hrh=s Az
T IARE B3t H&%v‘& AL o] 83k, AEHEE b
FE o83ty 3xE] AR FARBHALE BE AEE F
Aol Algste] 94 Huow Hrlsle® kit T
£ 1318 Heoll "ol AlT3HA & 7l AlsE Ha
e B2 g7 F FrRlES stk A s A o
o, 22, |, ZANHAERI 713 E2 A wlg- ET} 94,
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v ek 1oz sk

8. SAlIxz

23 A3= SPSS program (IBM SPSS Statistics 20.0,
IBM SPSS Co., Armonk, New York, USA)S o]|-&3}]

7y Aol Hetdt FEUAE Telal, ARz Aol
Ae2 49 oA 24F 224 (one way ANOVA)S ARE3t

= O 1o
o, AFF7Z=E Duncan's multiple rage testol] whe}h

p<0.05 oA Frelde AZsheh

m. 2

)
"
R
b

1IN B ER sk

T Y B S iR FRE
&= <Table 1>¢] ve} 9lom, o] HF 2 tH
(dry basis) @ ZAs ZAio|ct. zohde gz
51.10%3L, 7712} B2 7t 53.53~57.23%= o
ZTHTE 7702 B ko] foldoR kgkor] 7
72F Bk H7leko] Z7)3he) whet ol Adko|Y)
(»<0.001). ZAWe h2=T-e 3.59%x, 7712 =

7S 3.33~3.20%= TR B Hrlee] S71E
2 godoz dolHhp<0.001). 232 2T
3.82%91, 7714 B H7Ee 3.77~3.52%% 177)
2 B A7 wEl feldog Sl A tH(p<0.001).
TS U2 3243%010oH F71A B H7t
TS 28.59~23.47%= o= TVIAF Bite] dgkow 1
21tk Yang(2006)2 =53} FEe| 7R vhE S0
ZehlE 22, R e A 47 48.91%,
6.86%, 26.9%0°|1, %322 6.10%z}1L &It} Nam et
al.(2017) vhekst A, WY, =3, Zete
223, IRINE F5Y, Eia) dr)x, B)E 92 W
VAt Sxo ehild, 2, 4 §hEFe] A A7
41.0~48.6%, 0.4~0.9%, 22.4~245%= R15-9,
Song(2014)¢] AtgrA] Als-2] 7t = 747} 57.5%,
6.59%, 29.02%z}aL 3tod, YRS, H7Ho upeh dvkd
o] of7kA o)zl ATt 2317] §Eo| Agole =
il zAH 2 gteko] 7hzb 51.2~64.7%, 6.4~
7.8%, 18.7~31.4%3.01(Lee & Park, 2004; Park et
al., 2014; Park & Park, 2007), $X|127] &¥+= z4zt
50.9~56.8%, 7.0~8.2%, 19.2~22.3%2}1 HILE =
H)(Oh et al., 2007; Park, 2011; Han et al., 2007; Yang
& Lee, 2002), o]ol v]a}H £ 79| H7lEA SEE
Agtego] Yol AR 20|15 HAFshe avRE) &

Aol & Aoz A7E). §xo] FREIHEE YEzT2

fo

(Table 1) Proximate composition of chicken breast jerky with Lycii fructus powder added

Samples” Control 1-LFP 3-LFP 5-LFP F-value
Crude protein (%) 51.10+0.877% 53.53+0.12° 54.04+0.12° 57.23+0.49" 7478
Crude lipid (%) 3.59+0.03" 3.33+0.02° 3.25+0.03° 3.20+0.01° 182217
Crude ash (%) 3.8240.02° 3.7740.03 3.63+0.03° 3.52+0.005° 152.54™
Moisture (%) 32.43+0.35" 28.59+0.27° 25.81+0.27° 23.47+0.34° 47226™
Water activity 0.770+0.002" 0.749+0.001° 0.732+0.002° 0.7210.006" 7390

" Control: no Lycii fructus powder

1-LFP: chicken breast jerky added with Lycii fructus powder 1%(w/w)
3-LFP: chicken breast jerky added with Lycii fructus powder 3%(w/w)
5-LFP: chicken breast jerky added with Lycii fructus powder 5%(w/w)

? Mean + SD

* Different superscripts (a-d) in the same row indicate significant difference at p<0.05 by Duncan’s multiple rang test.

T p<0.001
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WIR 2 HIP ks

0.7700]90 0 F7)x} Bk HrlEe 0.749~0.7212 F
712} B H7FF] wet o)A o R Golb Atk (p<0.001).
SE= 7P oo Ux AAFEOR S3x o FREA
T7b oW nEe] fA AR E AATIRE s
M FEEAEE BoF ghtk(Nam et al., 2017,
Park & Park, 2007). L2} S o] SR we} 54
2 Ao AABATE Qo RS
B#A7F oK Choi et al., 2007; Han et al., 2007) 3F
ueb §EE AFAEY 227 o] wEAY £
= AR FRGHEE JHAof gtk 3o R
Jof thefr= ofg] dgATtel oa AAI=EA=T,
Banwart(1979)% A4717He 98] FEFAH=E 0.7y
I olgt= slefolsltial 51 o™, Torres et al.(1994)2
0.70~0.75 WY wf F2oM 6701 o) o] 75
3lthal 8F$aL, Quinton et al.(1997)2 0.851]w+ed w) n]
el A% AA7E 7hseietar shsith Yang & Lee
(2002)= =2k FURt 5, =5 SE| FREEET)
0.705~0.7248}31 3}o] B oifo] Z=RE M=} 5 LFPE
Alestale R e FAFo, Hrkts ol 8% &
¥ 937¢] Nam et al.(2017)& FEZA == 0.74~0.81
o)1, Song(2014)2 0.80, Yang(2006)< 0.782 ~ 0.8042}
3L ko] B odFe] FREFEI) HISBAY o v
TR, F9H e 2l A7 dzte] AAlell sy
AMe F9 I a7 EA
T71A 2 Sy "7 S39] pHel Ao At
+ <Table 2>¢l] vo} Qlvh. pHe thar2 52793,
717 B A7k 5.22~5.022 TR B 7)ol

== %o
BEe 59 &

=

¥ 30

y
o
+
d
Jo
o
2
Lo
l
WL

= o} HTHp<0.001). Yang(2006)
& S KE0) pHZF 2T 6.0790 nsl wl, Tiele
Z, 719 B59s ke 22 542~ 5858 U Woke
Yl ol 3l f71be] ol soich EE Nam et
al.(2017) 7|A| F7ol we 74 S39] pHe
520~5912 HAERINE 559, B4 A7)
WA AMeR 7] o e pHE Rtk a3,
Lee et al.(2008a)2] Aol|lx] A7) A} ol A tartaric acid,
citric acid, malic acid, succinic acid’} F¥ §7]2to|
oxalic acid, fumaric acid®= 3HF-Eo] ¢itial st o]&
fr7lhte]l 329 pHE B Ao 2 Azdn. 7714
718k @ TF=2E(Bae et al., 2004; Cho et al., 2003; Kim
& Lee, 1997), =55(Kim et al., 2012)& 77|#} A7}
o] F7V5%E pHi FAsIra she] 2 7o} 4}
@ Ane welod TAE W AIPark ot al,
2012), t}2)(Lee et al., 2014), SH(Jang et al., 2016)2]
AFolM= FrIAE 7] S71EE pHYF 5718t
ek sof, B Aol ke AN wodh 2o H)
Folgtx thE HrHEde] ¥ Az 5 W3t 5o
2 g 2945 Jehd Zez AZtdEd. S3xo) Aee
weol Lgke gxte 37.70, 77 1A 28 Hrlte
33.13~28.76°|Q3L, ATl aghs X2 4.40, +*
71AF B A7RRS 5.69~9.150]190a1, ATl bgke
WZzFL 5.76, 7714 2L A7 6.64~10.622
712} bl whet Lgke stobsl ot aghdt bk
Frel=O® EOHRHp<0.001). ol TS W3t 4
(Lim et al., 2003), 5-7](Park et al., 2005a), A= 2
olo] #Alo)=(Kim, 2005), EH(Lee & Kim, 2007), o]%

(Table 2) pH and Hunter's color value of chicken breast jerky with Lycii fructus powder added
Samples" Control 1-LFP 3-LFP 5-LFP F-value
pH 5.27+0.006 5.22+0.02° 5.14+0.006° 5.02+0.006" 653.26™"
Hunter’s color
L value 37.70+0.006" 33.13+0.02° 30.58+0.02° 28.76+0.006° 338,656.10"
a value 4.40+0.18° 5.69+0.25° 7.34+0.02° 9.15+0.02" 515577
b value 5.76+0.02° 6.64+0.30° 7.81+0.06° 10.62:0.10° 510.76""

D Samples are the same as those in Table 1.
? Mean + SD

* Different superscripts (a-d) in the same row indicate significant difference at p<(.05 by Duncan’s multiple rang test.

T p<0.001
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(Shin et al., 2008), &55FE(Kim et al., 2012), 3H(Park
et al., 2012), =¥ (Jang et al., 2016)2] ATANME F7]
A ool SRS Brt oln AAse A
© ool waslel ok Anel AASch
Park et al.(2012)2 73 Az I 5 7712 712E=
o= Aks} felg, olulmate] 7hdl F I ge] o
olxt7] whizoleha aioict.

Sx9| 71A1- 223 54 A= <Table 3>¢f 1o}
ot AmE gZ2TS 1650.00 g, 7714 2% Arlte
1155.33~855.50 go]glom] T7|#} 2t Hv}efo] ule}
wrolr], 7|2} B Hritel s FEgEre] 7Y ¥
A dizwro] At 7Y E=hET, ol e
A= vhld) stk ¢3F(Han et al., 2007)%} th= 7

[¢] i
SFolSith. Yang(2006)2] AN H), selofz, 7]9]
Folg W wa] 27 dhzel ve) S8 e

P} vigkort AEE vgked), ol W
ale] 2944 wulde] e} £33
lo]7} gzl Zolekar ik, ol 2ol £
FoME T4 2% ol hevue st v
o oA B kel JFow AzE 1%
of ofust B He JRste] JEAFAAE FF
7} dealelrh $94e 3-LFPS} I-LFP7} 47t
72, 07302 31, 5-LFP7} 0.842 7P =7 yelt
. &AL 5-LFP7) 1.44 mmZ 7P ©ta1, 3-LFP7} 2.04
mmZ 7 =7 vepdth Z24d2 5-LFP7} 738.00 g&
2 7P vra tfzTto] 1289.37 go 2 71 = el
o} AL 7ol 11.28 mJ= 713 v, 5-LFP7}

19.14 mJ2 7P =8k S329] 711 22472 1,

o i of
P
5

e 2
ry
i)
fo
m\l

L 2@ A
Ty

h), A o] AR B v ohel Wb, 98,
Az, T Sol o8] ke W=THChoi et al.,
2007; Han et al., 2007; Park & Lee, 2005; Park & Park,
2007; Park et al., 2014; Song et al., 2002). THA| = k=t
52 FreleuMe B3 53X 5 SV|= APl =
o} A ot et w2 St A oletaL st
=ul(Nam et al, 2017), ¥ dFors= iz Hut
3-LFP0] A HomAM e B2 o} o dFdd

Aoz Holth

Hs3iEte sletnt DPPH Eicizt A7 &X

ot

N
MY O

39| F v=3l3hEy DPPH gto)zd 2759 A%
= Table 4¢f vpo} Qirt. 7712k 2 H7h S22 5
HEahgE ke e 13.38 mg/golloen, 7]
2} Bt H7be 15.18~20.47 mg/gR 71 Bk A
7o) F7kstel met fo]H o s Folxth(p<0.001).
& DPPH 2}t]Zt AA%E 272 68.37%%=d], 77]
2} B H7ES 7345~ 86.45 %R TFU)A B Ayl
o] 71t wel frejAo® bR (p<0.001), T-7]#}
2o H71e §¥9] & w=3eEy DPPH oz &
T2 HEElE A et dEsdEe &
ol=, glad, 2EWl T ohekgl oz o] Roix
on, gaks}l Wk o} st e, Fa S, e

RLS

boyo M oMo

5 o) 714 ekeld miol glrkn BWasIrkKim
et al., 2004; Le et al., 2006; Woo, 1996)aL 3ttt 4-7]=}

o] =2 e IR slE shhE wlEel AR

(Table 3) Textual profile of chicken breast jerky with Lycii fructus powder added

Samples b Control 1-LFP 3-LFP 5-LFP F-value
Hardness(g) 1650.00+41.77*  1155.33+30.24°  955.33+30.24°  855.50+34.87" 312.86™
Cohesiveness 0.78+0.01° 0.73+0.006° 0.72:£0.009° 0.84+0.04° 16817
Springiness(mm) 1.64+0.016° 1.77+0.02° 2.04+0.0t5° 1.44%0.05° 164.14™
Gumminess(g) ~ 1289.37+37.11°  973.30+22.10°  930.43+7.48"  738.00+29.86° 222854
Chewiness(mJ) 11.28+0.05¢ 13.25+0.14° 15.01+0.78" 19.14+0.78" 209.22"

D Samples are the same as those in Table 1.

? Mean + SD

* Different superscripts (a-d) in the same row indicate significant difference at p<(0.05 by Duncan’s multiple rang test.

Y p<0.001
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IR 2L HIbh Bk SEo| B0 olxls I 7

B35l o W(Cho et al., 2005; Le et al., 2006; Shon et  Ht}
al., 2008), 712 $Fi-3F t}2(Lee at al., 2014), %73

(Seo et al., 2016), =¥H(Jang et al., 2016)A = F7]A} 3.
HA7vgo] /K& d=d, DPPH itz 47%0]

F7FetAAttaL et 2 A7t Aol fAFsHAS ey <Table 5>& F7A} 45 H7kst &2 T57Atl
U7EE oiH] 1A B 5%, 10%, 20%E ke 0 e Adke HojEth S| de KA, Bh 223
7](Park et al., 20052)$} U7}F tv] 7|2 B2 3%, &0, 2, [ 7| %)M, 3-LFP7t 71 &3k
6%, 9%, 12%, 15%= H7}35t mizaKPark et al., 2005b) ], S3Z2] A, b &w|, o) gFZrHY 77| 2%
o} ATV gu] TL7)AF BS 3%, 5%, 7% d7Fe & HAvkre] BE 9802 =9ko m(p<0.001), 1-LFP2}
IHPark et al,, 2012)9] AFolME F7IAE AP=F A7 S-LFP= {92 2bol7h idvh. 223} AvkA]l 75
g oM AkeE oA AR e H7IRE Foll Bt 5-LFP7E 93 Abolrt file=dl, ol 7]
M 2bele EHEdta Baskelt) o|g ol HwE  AA XAkl ©ddt 74/do] 5-LFPo] 7 Bk
o] F7IAE A7 SEANE S SHAA A o] el 7|EEr} volxl Zlom HRlrh whHel Ax
717 B 4 At Ao g3t Qe Aew A & o} o] 7P E9hd 3-LFP7F 223 7S e

SdAt

=

(Table 4) Total polyphenol content and DPPH radical scavenging activity of chicken breast jerky with Lycii
fructus powder added

Samples" Control 1-LFP 3-LFP 5-LFP F-value
Total polyphenol
content 13.3840.58”% 15.1840.11° 18.08+0.07° 20.47+0.42° 224,53
(mg GAE/g)

DPPH radical scavenging

. 68.37+0.13 73.45+0.02° 77.454+0.02° 86.45+0.02° 39,849.67"
activity (%)

" Samples are the same as those in Table 1.
? Mean + SD
% Different superscripts (a-d) in the same row indicate significant difference at p<0.05 by Duncan’s multiple rang test.

D p<0.001

(Table 5) Sensory properties of chicken breast jerky with Lycii fructus powder added

Samplesl) Control 1-LFP 3-LFP 5-LFP F-value
Color 5.08+0.9" 5.83+1.19° 7.68+0.98" 5.33+1.66° 10.92"
Taste 3.92+0.99° 5.33+1.44° 7.33+0.78" 6.00+1.95° 12.96™

Texture 4.9140.66° 6.50+1.88" 7.92+0.66° 4.50+1.62° 16.60""
Flavor 4.8240.79° 6.25+1.21° 7.58+0.90° 6.33+1.87° 8.86
Appearance 5.06+1.34° 6.16+1.40° 7.33+0.98° 5.75+1.65° 6.08""
Overall quality 4.5141.11° 5.9242.02° 7.5240.52° 5.01+1.95™ 15.19™

b Samples are the same as those in Table 1.
? Mean + SD
¥ Different superscripts (a-c) in the same row indicate significant difference at p<(0.05 by Duncan’s multiple rang test.

9 p<0.001
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A 1928 7P =2 AFE vERlon, Ao Vses
7.68% ThE AL Bot vl 2 k8 B o]
dol ARE B uf SE AR Aol 97 FA iy
T2 28 3% % Hrtehe Aol Al Vs
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gol oA 35 A7} Bashg
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d
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