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Table 1, Formula of seasoned pork with Korean traditional sauces (Unit : %)

Treatment

Ingredients

T1 T2 13
Pork 50 50 50
Soy sauce 11
Red pepper paste 21.5 -
Raw soybean paste - 15
Ground onion 5 - 5
Ground radish 2.5 4.5
Ground garlic 3.5 4
Ground ginger 1 1
Corn syrup 16 11.5 11.5
Water 11 14 9
Total 100 100 100

* T1: Seasoned pork with soy sauce base, T2: Seasoned pork with red pepper sauce base, T3:
Seasoned pork with soybean sauce base.
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Fig. 1 Changes in pH of seasoned pork with Fig. 2 Changes in shear force of seasoned
Korean traditional sauces during aging at pork with Korean traditional sauces
1£17TC. during aging at 1+17TC.

Treatments are the same as in Table 1.

“BC Means with different superscripts within a storage differ (p<0.05).

>>¢ Means with different superscripts within a treat differ (p<0.05).
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Fig. 4 Changes in MFl(myofibrillar f
Fig. 3 Changes in water holding capacity of ragmentation index) value of
seasoned pork with Korean traditional seasoned pork with  Korean
sauces during aging at 1£1°7C. traditional sauces during aging at
1+17C.

Treatments are the same as in Table 1.
ABC Means with different superscripts within a storage differ (p<0.05),
*® Means with different superscripts within a treat differ (p<0.05).
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