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Effects of Binding Materials on Sensory and Cooking Properties of Soondae
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Abstract

The standard cooking method of Soondae, a famous traditional sausage type food in Korea, was proposed and
the applicability of porcine plasma and egg white as the substitute of the porcine blood was investigated for the
improvement of off-flavor, rancidity, and acceptability of Soondae. Sensory evaluation suggested Soondae pre-
pared with 15% porcine blood most preferred. The cooking yields, water absorption capacity and hardness of
plasma and egg white added Soondae were decreased compared with those of original porcine blood Soondae. The
overall resulis of sensory evaluation suggested the possibility of using porcine plasma or egg white as a substitute

for the porcine blood in Soondae.
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Table 1. Design of experimental Soondae (%o, wiw)

Sam- Pork Glutinous Yege- Binding materials  Sea-

ples meat rice WIS gy e EWY SOnInE

Control 27 15 35 15 0 8
P5 27 15 35 10 5 8
P10 27 15 35 510 8
PI5 27 15 35 0 15 8
ES 27 15 35 10 5 8
EI0 27 15 35 5 10 8
El5 27 15 35 0 15 8
"Egg white.

gz e sA Al 15 A A 2 3(1999)
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Diameter change (%)=

diameter of raw product - diameter of cooked product

diameter of raw product X100
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Shrink loss, length (%)=
length of raw product - length of cooked product

length of raw product *100
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cooked product wt. of 3 hunk
Cooking yield (%)=

raw product wt. of 3 hunk x100
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Table 2. Physical characteristics of porcine small in-
testine casing

Ultimate
elongation (%)

Diameter ~ Thermal shrink Tensile strength
range (mm) loss, length (%)  (kg/em®)

Boiling: 63.5

2942064 Steaming: 58.0

1.99 255.73

Table 3. Proximate compositions of porcine small in-

testine casing (%)
Moisture Protein Fat Ash
81.90+£1.43 14.79+147  1.97+1.01 1.1740.32
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Table 4. Sensory characteristics of Soondae with dif-
ferent percentage of porcine blood

Blood contents (%) Color  Odor

Total acceptability

10 1.6 2.0 2.1

15 1.7 1.5 1.2

20 2.7 2.5° 2.6
x’-value TAR% 50% 6.1

"Mean scores within the same column followed by different
letters are significantly different at p<0.05.

**Significant at p<0.01.

N.S. means not significant.

g2l 3R] Al 158 Al 2 5(1999)
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Table 5. Sensory characteristics of various types of Soondae

Samples”  Color Odor Hardness Adhesiveness Cohesiveness Juiciness Total acceptability
Control 6.83” 717 533" 3.83 4.67 4.67 2.83%°
P5 5.17 717 417° 5.50" 533" 5.00° 4.83°
P10 3.67 517" 3.67 5.67 4.67° 417 5.00"
P15 3.00° 3.50° 2.83" 4.83 417 4.50" 5.88
E5 5.33 4.00° 3.67" 517 4.00° 5.33 5.33
E10 4.00° 4.00* 3.00” 433 3.67° 5.50° 4.00*
E15 2.83° 3.30° 4.83" 433 ar 517 4.83°
F-value 156.85%** 6.68%** 3.07*+* 0.95" 0.60™ 0.90™ 1.61™

"Control=Blood 15%, P5=Blood 10%: Plasma 5%, P10=Blood 5%: Plasma 10%, P15=Plasma 15%, E5=Blood 10%: Egg white 5%,
E10=Blood 5%: Egg white 10%, E15=Egg white 15%.

“Mean scores within the sarr e column followed by different letters are significantly different at p<0.05 by Duncan's multiple range test.
***Significant at p<0.001.

N.S. means not significant.

Table 6. Cooking quality of Soondae prepared by dif-
ferent percentage of binding materials

o W AR AT HolA| sgkon] £l Az 2
ol9) Wl 2 AL & 4 ek £ YEE

y  Cooking Sairinkloss Diameter  Density ~ o
Samples™  14(%) Iength (%) change (%) (kg/m') 083~0.86.-2. vhebiket.
Control 79.37 31.73 96.07 0.86 N
P5 7325 3244 97.52 0.85 4. Y45
P10 72.67 34.80 94.71 0.85 7t A AP Axs g ATl Table 79}
P15 7124 3575 98.66 0.83 y C oes N o
ES 7682 3256 9444 084 A L3k &, e 282 U el 294
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EI5 74.66 3070 101.16 0.85
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Table 7. Hunter color values with different composition of Soondae

Color L a b AE
Samples” Raw Boiling Raw Boiling Raw Boiling Raw Boiling
Control 39.19™ 35.49' +18.32° +5.48° +10.56° +9.39° 63.03° 62.98°
P5 37.12° 36.82° +12.32° +5.41° +10.64° +8.84° 62.56° 61.60°
P10 39.56" 42.90° +8.09° +3.23" +11.62° +11.14° 59.60" 56.46°
P15 51.41° 56.65" 234 042 +12.13 +11.99° 47.50¢ 4233
ES 38.11° 45.63° +4.65° +2.10° +9.85" +10.50° 60.38° 52.89°
E10 44.63° 52.15° +4.28¢ +1.76° +12.77° +10.78" 54.42° 46.51°
E15 46.04° 56.99° -5.72 2.15° +14.86" +10.90° 53.58 41.79°

"Control=Blood 15%, P5=Blood 10%: Plasma 5%, P10=Blood 5%: Plasma 10%, P15=Plasma 15%, E5=Blood 10%: Egg white 5%,
E10=Blood 5%: Egg white 10%, E15=Egg white 15%.
"Mean scores within the same column followed by different letters are significantly different at p<0.05 by Duncan's multiple range test.

stz HeIA A 1549 A 2 3(1999) - 194 -
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Table 8. Texture analysis of various type of Soondae

Samples” Hardness (g) Cohesiveness Adhesiveness Springiness Chewiness (g)
Control 1207.07+14.28” 0.54+0.68 -11.98+1.38" 0.77+0.11 449.68+4.62°
P5 1080.30+5.62° 0.52+0.07 -18.23+2.21° 0.75+0.09 426.08+8.24°
P10 978.11%13.27° 0.5240.06 -19.44+1.19° 0.7510.08 304.5746.11°
P15 937.47+841' 0.4910.11 -18.38+2.11° 0.69+0.11 289.81%5.21°
ES 1119.07+6.11° 0.5240.15 -13.4941.19° 0.71£0.12 336.16+4.28°
E10 1071.13£15.96° 0.5310.12 -22.08+3.21° 0.7310.13 303.75+5.98°
El5 1024.40£9.21" 0.5410.13 -27.9612.19° 0.80+0.21 427.04+5.82°

"Control=Blood 15%, P5=Blood 10%:Plasma 5%, P10=Blood 5%:Plasma 10%, P15=Plasma 15%, E5=Blood 10%: Egg white 5%,

E10=Blood 5%: Egg white 10%, E15=Egg white 15%.

"Mean scores within the same column followed by different letters are significantly different at p<0.05 by Duncan's multiple range test.
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