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Abstract

Changes in sensory and physical characteristics of Wanjajeon (Korean pan fried meat balls) were in-
vestigated during chill storage for a hospital cook/chill foodservice system. Wanjajeon was cooked, stored at
2°C or 7°C for 4 weeks, and reheated by using a microwave oven. The physical characteristics such as texture,
color and organoleptic properties were measured. The chewiness of Wanjajeon increased during 4 weeks of
storage at both temperatures. Reheating of stored Wanjajeon resulted in a significant increase in the hardness
and chewiness. The redness (a value) was significantly increased, while the lightness and yellowness (L and b
values) were changed slightly. Sensory evaluation showed that Wanjajeon was acceptable for up to 3 weeks
of storage at 2°C and to 2 weeks at 7°C. The sample stored at 2°C was more acceptable than that of 7°C

storage through the whole period.
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Fig. 1. Flow diagram for the preparation of Wanja-
jeon in hospital cook/chill foodservice system.
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Table 1. Changes in textural properties of Wanja-jeon during chill storage at 2 and 7°C

Storage period (weeks)

Textural Temp.
parameters ‘C) e 1 2 3 4
Hardness 2 460 472 465 468 475
7 460 467 457 476 495
Springiness 2 1.90 2.10 2.20 2.40 2.40
7 1.90 2.20 2.20 2.30 2.40
Cohesiveness 2 0.57 0.55 0.55 0.53 0.51
Storage 7 0.57 0.56 0.53 0.50 0.48
Adhesiveness 2 2.36 2.40 242 2.44 245
7 2.36 245 2.45 2.46 2.46
Gumminess 2 262 260 256 248 242
7 262 262 242 238 238
Chewiness 2 498 545 563 595 581
7 498 575 575 547 570
Hardness 2 460 467 472 521 600
7 460 442 465 542 585
Springiness 2 1.90 2.20 2.40 2.40 2.70
7 1.90 2.20 2.30 2.40 2.60
Cohesiveness 2 0.57 0.56 0.51 0.47 0.45
Reheating 7 0.57 0.55 0.52 0.48 0.43
Adhesiveness 2 2.36 2.41 2.45 2.47 2.46
7 2.36 243 2.44 248 2.47
Gumminess 2 262 262 241 245 270
7 262 254 242 260 252
Chewiness 2 498 575 578 588 729
7 498 559 556 624 654

 Immediately after cooking.
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Table 2. Changes in Hunter’s color value of Wanja-jeon during chill storage at 2 and 7°C

Storage period (weeks)

Temp.

Coler (O 0 1 2 3 4
L 2 531 52.8 529 53.2 53.0

7 53.1 52.7 52.7 52.3 52.2
a 2 5.90 5.90 6.10 6.50 6.80
7 5.90 6.30 6.50 6.80 7.60

Storage b 2 111 11.5 10.9 11.6 11.5
7 111 11.7 111 10.8 10.9
AE 2 0.00 0.50 0.30 0.80 1.00
7 0.00 0.80 0.70 1.20 1.90
b/a ratio 2 1.88 1.95 1.79 1.78 1.69
7 1.88 1.86 1.71 1.59 1.43

L 2 53.1 52.8 521 560.5 49.5

7 53.1 51.6 513 51.2 51.0
a 2 5.90 6.10 6.40 6.70 7.80
7 5.90 6.50 6.70 7.00 8.00

Reheating b 2 11.1 11.6 11.2 11.2 11.1
7 11.1 11.4 11.3 11.2 11.3
AE 2 0.00 0.60 1.10 3.20 4.10
7 0.00 0.60 2.00 2.20 3.00
b/a ratio 2 1.88 1.90 1.75 1.67 1.42
7 1.88 1.75 1.67 1.60 1.44

9 Immediately after cooking.

-413-

shzze)gpsts)x] A 134 A 4 5(1997)



36 28 -

Qo] - 244

Table 3. Organoleptic mean scroes and F-values of Wanja-jeon during chill storage at 2 and 7°C

Storage period (weeks)

Temp. F-value
0 1 2 3 4
Color 2°C 6.35£0.74°  5.75+£0.78° 5751046 525+£0.71" 4.38+0.74" 9.41%*
TC 6.38+0.74  563+0.74° 55040.53° 5254046 3.75+£0.71° 15.90%*
Taste 2°C 6.75+046"  6.00+053° 6.00x000° 5134099 4381074 16.98**
7°C 6.75+046°  625+046° 5254071 47511048  2.25+046° 49.2%*
Aroma 2°C 6.50+053" 5634052 5634052 5132083  4.38+0.74° 42.04%*
7°C 6.50+0.53  5.88+035" 525+0.71 4.50+0.76° 2.63+0.74° 39.57*+
Chewiness 2°C 6.38+0.74  6.00+£0.53" 550+0.76" 4.88+0.83" 4.00+1.03° 7.88**
7°C 6.38+0.74"  6.00+0.53" 5404052 4.63+0.93* 3.63+1.06° 4.67%*
Juiciness 2°C 5.88+0.83"  525+046" 500+1.20° 4.75+1.28* 4.00+0.76° 3.88**
7°C 5.88+0.52" 5634052 525+1.04° 4.88+099" 3.63+0.74° 11.77**
Tendemess 2°C 6.38+0.53*  525+0.71° 5254089 513+0.83° 4.13+0.83° 26.79*
7°C 638+0.83  538+0.74" 525+1.04° 4.63+1.19° 3.63+0.74° 6.42%*
Appearance 2°C 6.25+046°  5.63+0.52" 550+0.76™ 538+0.74 4.50+0.93° 5.49%+
7°C 6.25+046"  5.75+£046' 575+046°  538+0.74°  3.50+0.76" 1.56
Acceptability 2°C 6501053  5.75+046° 5754046 538+£0.74% 4.4310.74° 15.07**
7°C 6.50+0.53"  6.00+£0.00° 538+0.52° 500+0.76°  2.38+0.92° 58.71**

? Immediately after cooking,

*?Mean scores within a row followed by the same letter are not significantly different at the 1%.

*p<0.05, **p<0.01 in ANOVA test.
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