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Changes in Physicochemical Properties of Packaged
Backsulgi during Storage

Kyung-A Lee - Kyung-Ja Kim
Dept. of Food and Nutrition, Dongpusan College*
Dept. of Food and Nutrition, Donga University

Abstract

Packaged Backsulgi cooked by steam/convection oven and then rapidly chilled was examined
by research of microbiological test and sensory evaluation while storing them at the
temperatures of 3T and 30T for 0, 2, 4, 6, 10 days . The pH and reducing sugar content were
seemed to change little at 3TC. However the pH was rapidly reduced until 4 days and then
decreased a little at 30T, the reducing sugar content was incresed little by little. In the
microbiological test, any microbial growth in total aerobic, psychrophilic, anaerobic, spore
forming bacteria, yeast and molds was not observed until 10 days at 3, but microbial changes
of aerobic, psychrophilic and anaerobic bacteria increased to 6 logCFU/g until 10 days at 30TC.
However microbial changes of them decreased from 6 logCFU/g to 5 logCFU/g. As a result of
the sensory evaluation, appearance, taste, color, softness, chewiness and overall quality were
significantly decreased during storage times(p<0.05), but scores of taste and overall quality on
6th days were 7.3811.06, 7.00£0.93. Therfore we concluded that there was no problem about
stability of storage 6 days at 3T.
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Fig.l. Changes in pH of Backsulgi related to
storage time and packaging methods.
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Fig.2. Changes in Reducing sugar content
of Backsulgi related to storage time
and packaging methods
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Table 1. Changes of aerobic bacteria count in LLD-PE packaged Backsulgi during storage periods
Mean=+S.D. Unit: Log(cfu/g)

Storage Stored at 3T Stored at 30C

periods

(days) before Reheating after Reheating before Reheating after Reheating
0 ND ND ND a ND a
2 ND ND 528+388 b 453+265 b
4 ND ND 5921441 ¢ 4621+353 b
6 ND ND 6211491 d 4.801:3.46 be
10 ND ND 632451 d 520304 ¢

Table 2. Changes of Psychrophilic bacteria count in LLD-PE packaged Backsulgi during storage

periods
Mean£S.D. Unit: Log(cfu/g)

Storage Stored at 3T Stored at 30C
periods
(days) before Reheating after Reheating before Reheating after Reheating

0 ND ND ND a ND a

2 ND ND 5091382 b 4471296 b

4 ND ND 5841334 ¢ 449+292 b

6 ND ND 5081%+4.04 c 4.78%+3.99 be

10 ND ND 6.22%+415d 509+382 ¢

Values are means + SD for two readings on each of the two Backsulgr packaging, '

ND : Not Detected.

a-e Means on same line followed by different letters are significantly different by SNK multiple comparison
related to refrigerated storage time.
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Table 3. Changes of Anaerobic bacteria count in LLD-PE packaged Backsulgi during storage

periods
Mean*S.D. Unit: Log(cfu/g)

Storage Stored at 3C Stored at 30TC
periods
(days) before Reheating after Reheating before Reheating after Reheating
0 ND ND ND a ND a

2 ND ND 527£369 b 445325 b

4 ND ND 591+392 ¢ 456+359 b

6 ND ND 6.00£4.89 cd 480%£396 bc

10 ND ND 6221434 d 512*+34 c

Values are means *+ SD for two readings on each of the two Backsulgi packaging.
ND : Not Detected.
a-e Means on same line followed by different letters are significantly different by SNK muitiple comparison

related to refrigerated storage time.
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Table 4. Changes of Spore forming bacteria count in LLD-PE packaged Backsulgi during storage
periods
Mean=S.D. Unit: Log(cfu/g)

Storage Stored at 3T Stored at 30T
periods
(days) before Reheating after Reheating before Reheating after Reheating

0 ND : ND ND a ND a

2 ND ND 249+1.08 b 2431085 b
4 ND ND 292+170 c 254*134 ¢
6 ND ND 3.02+£2.06 d 257+1.08 d

10 ND ND 3185x130 e 2681072 e

Values are means £ SD for two readings on each of the two Backsulgi packaging.

ND : Not Detected.

a-e Means on same line followed by different letters are significantly different by SNK multiple comparison
related to refrigerated storage time.

Table 5. Changes of Yeast & Molds count in LLD-PE packaged Backsulgi during storage periods
Mean+S.D. Unit: Loglcfu/g)

Storage Stored at 3T Stored at 30T
periods -
(days)  before Reheating after Reheating before Reheating after Reheating

0 ND ND ND a ND a

2 ND ND 349£159 b 260+1.23 b
4 ND ND 556+4.09 c 268+132 ¢
6 ND ND 5.80+4.56 cd 3.37+192 d
10 ND ND 5861358 d 3.80t155 e

Values are means + SD for two readings on each of the two Backsulgi packaging.

ND : Not Detected.

a-e Means on same line followed by different letters are significantly different by SNK multiple comparison
related to refrigerated storage time.
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Table 6. Mean Scores for Sensory Evaluations of Cook-Chill Backsulgi with different Refrigerated
Storage Time

Mean1£S.D.
Storage time(days)
charaterristics F-value
0 2 4 6 10
appearance 850+ 053 a 7.00%£1.07 ab 7.00%£1.20 ab 7.13+155 ab 563%1.19 b 6.205%*
color 8251046 a 7.13+0.99 ab 6.88+1.36 ab 6.88£0.83 ab 6.13+125 b 4.470%*
flavor 750t141 a 638+130a 550*151 a 663*169a 538+1.06a 3066
smell 7751175 a 650+1.07 ab 500+160 b 550%£1.41 ab 513%146 b 4.881%x
hardness 838+1.06 a 6.38+1.51 ab 650+1.31 ab 6.63+1.60 ab 588+136b 3.816*
taste 83810.74 a 750+1.07 ab 663+1.06 b 7.38+1.06 ab 6.38+1.06 b 4.930%=
softness 850+0.76 a 6.63+1.85 ab 588£136 b 650£1.41 ab 575F139 b 4.98]+*
chewiness 8131064 a 663+052 b 6.75+0.46 ab 6.75£1.04 ab 6.25+1.39 b 5.250%*
overall
o 863+052 a 725%1.49 ab 638*130 b 7.00+093 ab 563*1.19 b 7.727+*
acceptability

'"Means +standard deviation, based on scores from 1-very poor to 9-very good.

*,* *Indicates significant difference at p¢0.05, p{0.01 respectively.

a-b Means on same line followed by different letters are significantly different by SNK multiple comparison
related to refrigerated storage time,
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