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Abstract

The purpose of this study was to investigate optimum cooking and ingredient mixing ratio of Jeonbok- and
Obunjaki-jooks. It is traditional in Cheju island to prepare Jeonbok-jook with viscera and to use Obunjaki in-
stead of Jeonbok because of its abundance and economic advantage. Therefore, an attempt was made to search
the optimum ingredient ratio, especially the amount of viscera in Jeonbok- and Obunjaki-jooks. By proximate
analysis, Jeonbok and Obunjaki had the same nutritional composition, but the viscera of Obunjaki had more
lipid than that of Jeonbok. All nutrients except to total sugars increased with the increase of meat and viscera in
Jeonbok- and Obunjaki-jooks. However Obunjaki-jook showed the better protein quantity. In sensory evaluation,
as meat ratio increased, the intensity of savory taste and overall acceptability increased. Jeonbok- and Obunjaki-
jooks with 40% meat without viscera had the best savory taste and overall acceptability. Jeonbok- and Obunjaki-
jooks with 4% viscera had better overall acceptability than those without viscera, regardless of meat ratio.

Key words: Jeonbok-jook and Obunjaki-jook are kinds of jooks, that's major ingredient is Jeonbok or obunjaki
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Table 1. Proximate composition of flesh and viscera of Jeonbok and Obunjaki
Composition (%)
Sample
Moisture Protein Lipid Ash Total sugar
Jeonbok Meat 81.51 11.05 0.54 1.85 2.75
Jeonbo Viscera 70.73 17.57 4.81 2.66 3.08
Obuniaki Meat 78.03 15.57 0.49 1.45 2.28
Hnjaxi Viscera 73.42 14.12 6.05 2.47 2.23
Table 2. Proximate composition of Jeonbok- and Obunjaki-jooks
Composition (%)
Sample Total volume
Moisture Protein Lipid Ash Total sugar
Jiomo” 1217.80 85.91 0.06 0.09 0.06 6.02
Jao0o 1230.91 86.49 0.69 0.24 0.08 5.81
Jsom 1250.22 86.73 1.39 0.28 0.13 5.18
Jaooo 1271.47 86.85 2.29 0.34 0.27 5.05
Ouwno” 1228.76 85.07 1.07 0.07 0.06 6.27
Oz 1252.99 85.23 1.88 0.17 0.09 6.07
Oso00 1280.58 85.78 1.75 0.23 0.17 592
Ouomo 1300.98 85.99 2.69 0.29 0.26 5.78
i 1227.14 85.38 0.10 0.14 0.21 5.60
Jao0a 1240.38 85.75 0.72 0.42 0.29 5.52
Y3004 125478 85.91 1.59 0.64 0.42 5.41
Jaooa 1300.64 86.02 2.38 0.71 0.48 5.20
Ouoos 1236.28 84.46 1.38 0.18 0.15 6.09
Ono0s 1241.18 84.69 1.62 0.31 0.29 5.83
Os004 1279.80 84.91 1.87 0.39 0.38 5.58
Ous 1295.74 85.21 2.70 0.46 0.47 5.32
004 1254.78 85.91 1.59 0.64 0.42 5.42
Js008 1264.74 85.46 1.72 0.94 0.61 5.08
Jsor2 1300.28 85.21 1.99 1.33 0.78 4.54
Oso0a: 1279.80 84.91 1.87 0.39 0.38 5.53
O 1294.02 84.63 206 0.67 0.54 5.08
Os12 1305.98 84.05 2.29 1.03 0.84 4.75
" group is Jeonbok-jook. The first two digits are meat ratio, and the last two digits are viscera ratio.
20 group is Obunjaki-jook. The first two digits are meat ratio, and the last two digits are viscera ratio.
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Table 3. Sensory evaluation of Jeonbok- and Obunjaki-Jooks without viscera prepared by different meat ratio

Jook treatment

Characteristics Jeonbok-jook Obunjaki-jook
F value
JIOOO JZOOO J3000 J4000 01000 02000 03000 04000
Viscosity 9.16 8.43 8.88 9.51 8.94 9.36 9.80 938 0.16%*?
Color 8.96°" 8.72° 9.83° 10.36* 8.50™ 9.92° 10.76* 1017 0.96*
Flavor 6.69 7.66 7.36 7.66 5.32 6.70 6.22 6.96 0.39"%¢
Savory taste 5.14* 6.41% 7.78" 9.15° 449 7.04" 8.24% 9.66°  1.72*
Overall acceptability — 5.49% 8.78™ 9.16™ 10.76* 5.28 6.74™ 8.75% 10.15°  3.12**
Means not followed by the same letter in the same row differ significiantly from one another(a > b > ¢ > d).
Y Means not followed by the same letter in the same row indicate the significant difference at 0.05 level.
P N.S means no significant.
*P < 0.05, **P < 0.01.
Table 4. Sensory evaluation of Jeonbok- and Obunjaki-Jooks with 4% viscera by different meat ratio
Jook treatment
Characteristics Jeonbok-jook Obunjaki-jook
F value
J1004 J2004 J3004 J4004 0 1004 02004 03004 04004
Viscosity 9.63°Y  7.69" 7.05° 10.14* 9.20% 7.94* 8.61°  10.36 1.58*
Color 5.59% 7.40°" 4.84™ 8.76° 2.96° 3.99¢ 5.80% 740" 4.65%**
Flavor 6.49 6.76 7.19 7.66 5.85 6.46 5.78 5.03 0.58"%?
Savory taste 5.70° 9.41* 8.49" 8.55° 7.31* 5.64" 10.23* 7.24" 1.82*
Overall acceptability 8.03° 9.29° 9.96 9.15° 8.61° 6.73" 9.50¢ 6.80° 1.44*

" Means not followed by the same letter in the same row indicate the significant difference at 0.05 level.

?N.S means no significant.
*P < 0.05, ***P < 0.001.
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Table 5. Sensory evaluation of Jeonbok- and Obunjaki-Jooks with 30% meat by different viscera ratio

Jook treatment

Characteristics Jeonbok-jook Obunjaki-jook
F value
J3004 J3008 J3012 03004 03008 03012

Viscosity 7.05*" 6.18° 5.70° 8.61° 8.83* 8.44° 1.45*
Color 4.89° 10.05° 13.51° 5.80¢ 11.70° 14.44° 53.38%**
Flavor 7.19" 8.21" 11.58 5.03" 9.78 12.55° 6.39%**
Savory taste 8.49® 6.11" 3.70™ 10.23° 6.40™ 7.64% 3.40%*
Overall acceptability 9.96* 7.04™ 3.48° 9.50° 5.71¢ 4.13% 7.71%%*

Y Means not followed by the same letter in the same row indicate the significant difference at 0.05 level.

*P < 0.05, **P < 0.01, ***P < 0.001.
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Table 6. Viscosity and Hunter color value of Jeonbok- and Obunjaki-jooks

Viscosity

Hunter color value

Jook treatment X AE
n (Poise) L a b
Jiow 56.67" 59.34¢ -1.83° 9.02° 38.43°
Joow 63.30" 61.27™ 221° 6.73" 36.21°
3000 75.00™ 60.48™ 207 732 37.06%
Jiowo 83.30° 59.86° -1.91° 854" . 37.84"
Oooo 55.00° 62.61° -2.83¢ 5.19 34.77%
Oa000 65.00° 61.65% -2.73¢ 5.50° 35.74
Os00 68.33% 60.61" -2.64* 6.36° 36.85°
Oua00 8833 60.07 -2.51° 6.83 37.43%
Tions 32.50* 58.18° -4.10° 15.21° 41.15°
Taoos 37.50" 59.79* -4.19¢ 13.72¢ 39.20°
Tao0s 40.00°" 58.49° -4.04° 14.55° 40.99
Jaooa 47.50° 57.45 347 15.80° 4197
Oroos 15.00° 59.34" 3.21° 10.82° 37.86°
O 25.00™ 57.64° -3.30° 11.46° 40.63°
Oso0s 30.00" 59.42° -3.23° 12.14 39.05°
Ouone 40.00,, 59.80° -3.36° 14.43° 39.31°
Fao0s 40.00° 58.49° -4.04° 14.55° 40.99"
008 32.50 56.73° -3.05" 15.28° 4247
Json2 22.50° 52.10° -2.04° 18.83" 47.94°
Osons 30.00" 59.42" -3.23° 12.14 39.05°
Oso0s 20.00° 57.10° 357 17.53¢ 4288
Oso2 15.00° 54.10° 3.07° 20.82* 46.84°

Y Means not followed by the same letter in the same row indicate the significant difference at 0.05 level.

Table 7. Correlation coefficient between sensory evaluation and instrumental measurement of Jeonbok- and Obun-
jaki-jooks without viscera by different meat ratio

Sensory evaluation Instrumental measurement
Characteristics Viscosity  Color Flavor Savory  Overall Viscosity Lunter color value
taste  preference L a b
Sensory evaluation
Viscosity 1.00
Color 0.80** 1.00
Flavor -0.10 0.37* 1.00
Savory taste 0.52*  0.85**  0.60* 1.00
Overall preference 0.22 0.66**  0.76**  0.91** 1.00
Instrumental measurement
Viscosity 0.38* 0.71**  0.57** 0.95***  0.90** 1.00
Hunter L -0.34*  -042*  -0.58* -047* -0.43* -0.48* 1.00
color a -0.19 -0.04 0.66** 028 0.28 0.18 -0.77* 1.00
value b 0.07 0.11 0.56*  0.28 0.28 0.27 -0.90**  0.95***  1.00

*P < 0.05, **P < 0.01, ***P < 0.001.
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Table 8. Correlation coefficient between sensory evaluation and instrumental measurement of Jeonbok- and Obun-

jaki-jooks with 4% viscera by different meat ratio

Sensory evaluation

Instrumental measurement

Characteristics

Viscosity  Color Flavor Savory  Overall Viscosity Hunter color value
taste  preference L a b
Sensory evaluation
Viscosity 1.00
Color -0.49* 1.00
Flavor -0.49* 0.37* 1.00
Savory taste -0.13 0.40* -0.08 1.00
Overall preference 0.32* 0.08 0.23 0.76* 1.00
Instrumental measurement
Viscosity -0.16 0.87**  0.52* 0.44* 0.33* 1.00
Hunter L 0.31* 0.01 -0.61* 0.44* 0.11 -0.01 1.00
color a -0.05 -0.23 -0.54**  -0.04 -0.33 -0.44* -0.01 1.00
value b’ -0.08 0.75*  0.64* 0.05 0.13 0.90**  -027 -0.57* 1.00

*P < 0.05, **P < 0.01, ***P < 0.001.

Table 9. Correlation coefficient between sensory evaluation and Instrumental measurement of Jeonbok- and Obun-

jaki-jooks with 30% meat by different viscera ratio

Sensory evaluation

Instrumental measurement

Characteristics
Viscosity  Color Flavor Savory  Overall Viscosity Hunter  Color value
taste  preference L a b

Sensory evaluation

Viscosity 1.00

Color -0.09 1.00

Flavor -0.15 0.93***  1.00

Savory taste 0.65*  -0.70*  -0.69* 1.00

Overall preference 0.18  -0.99*%** -0.94*** (0.77** 1.00

Instrumental measurement

Viscosity -0.34 -0.88** -0.81** 031 0.90** 1.00
-Hunter L 0.46%  -0.87** -0.90** 0.81** 0.93%** 0.65* 1.00

Color a -0.50* 0.65*  0.50*  -0.67* -0.73* -0.50*  -0.80** 1.00

Value b -0.01 0.91**  0.98*** -0.56* -0.88* -0.80** -0.80** 0.36 1.00
*P < 0.05, **P < 0.01, ***P < 0.001.

Hal ) ARVAE R0, agtoh bt w4 AU AE S folH o] 4VUAS Holw
q Ho] AVBAEG Woll HA Fdo] Aoz HE A ) AWRAE B Lgkshe A ¥
7t wov], Alke] &g VEwot ASEE B 2 AdAAE 2ok

st olake] AnE vlF R WAL ArhshA] ke

AAAR Aol B 22l Wre} folmal B ale} 4%e] WAL Wriste] kel Arlake o2 s}

o] ARAAES 2 AL A=t agkeldiet. 71 AA S W FeAAtet 1A G AL Az A A 7)
e AEE Lgksh S92 Aole] ARAAZ  AM FAE BAAke) Pl ¥ ARDAE B
BAA W, agk3 byt SO Ho) ARBAZT  Rond, WA Wrlre AL Wi AAA A
vel =z o] ZY4F Fst B FHH AL SYAS) WAl BE B4 B AR
2Ach. He naeh

olZH Aol Arhare] Zvhel wla) vlgke] Yoie
o] 27V o AL} AAR WAZF DAF 4
AAE A0S & 5

grzel sz A 124 A 3 5(1996)



88 oFuled -

v.e <%

2 ool B gulo] mpE AEF3 282}
71%9] 713 et B4 dis) °é°}E.JJP st ¢
A uAge B AEF2 L EAF A
ey 227 E0F] Y M v EE &
ohil & Byl @ Bxly] A o WAS AR % 23}

$APIZS QR B4, B, F1AR A

O

=
A3} 2 8alr|e] dud R ol 7MY Wit
o, el g EEsl, We] Abrch ARt

*‘4 il Z3& AR Ao] wekar, A L8}
71 \417&01 ‘ef:a)ct}. a8ja ARSI} L RS o
b B2 Abe) Azl WAl Artge] VRS
child, 2|4, 382 b, S ZRaskleh
S ArbsiAedar, Ao Astes ohE2A st
F5oKE AsfelMs o), s A
I 5o A8kl el 2ol S
0.05), koo 713 = AEAS 40% 715
o) 714 7z, AL L#Apy) g 40% H7Ht
S AN ZF) P ETh WA & T 4%2
AAstA Aristar Abe] Hriegnks oh2A st @
TR AFM A LRAIAEE 40% H7FeE
S Ba}7)Fe), Az} o) ABAT 40% AR A%
Zo], ZbAmre 9 Ba}7|A} 30% A 7IEE L8R Fo)
7}
A

ps

pal

2

o

2_1?_?,_"—

A} = T2 vehlch AukAel 73R
B4 30% A7hRE AuSo] 7H Fsich 22| W
30| &S thEAst A5 I ATl E e
LEA WA 12% A7V L8271 Fo], A3t F
L ¥RV qw 12%% A7etlE o, RS
4%% A7kl W, 28 ARl ZlE e S
WA 4%% 747}%}31% o 4 Esteh =3 1A
ZAbel Fertel 8 AEFHH LEAIS) HE
7} F7kela EAje] don, e 7hESE 715

2z 7ete)A] A 123 A 3 5(1996) - 360-

=7k Z7hee wych

B odpe] A3t dopuiola] A gk 8%
7150] ABFRT} el o, | EEddME A
2E3 ﬂ Q) o] g Molx| opokeh wd WYL
A7VeA e ABEL 2 PR g
o] ZrFUAE 25} B, A 4%
E Arlslgd e Aol Autd o g HESI 284}
71F Ao A7VES 30%3 ¥Rl ¥ 7IEES
v, Wige] A7k AAAel L et 7%
Eof F2 & FAt

iy

LE2s

AL DTS4 akel zey-, St} (1989).
A 2R R AEA AT, AFEBAL (1987).
o134 & AU, FEA} (1985).

A AT AT, LA (1976)

LR 0% YU AR, BHPUY L3 B

2]5F (1984).

6. )44 ZAA T 224 B4R AT, YFYAE
shed 74 (1982).

7. 28 uhE RobA, Tk Al (1989).

8. A.Q.A.C.: Official Methods of the Association of of-
ficial Analytical chemists, 14th ed, Association of Of-
ficial Analytical chemists, Inc., Virginia, U.S.A. (1983}.

9. Tobayashi, T. and tobuchi, T.: A method employing a
tribasic sodiumphate buffered reagent for estimating
semimicro quantities of reducing sugars, J. Agr. chem.
Soc. Japan., 28: 171 (1954).

10. Stone, H., Sidel. J., Oliver, S., Wolley, A. and Sigleton,
R.C.: Sensory evaluation of quantitative descriptive
analysis Food Technol., 28(11): 24 (1974).

11. SAS/STAT Guide for personal computers, SAS In-
stitute Inc., Cary, North Carolona (1987).

12. Maymard, A. Anerine: Principle of sensory evaluation of

Food, Academic Press, NewYork and London (1965).

N

(199613 74 54 A=)



