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ABSTRACT

Stuffed pork cutlets were prepared by adding kimchi, pineapple, and seasoned green
onion, and they were analyzed to measure sensory and nutritional characteristics.
Sensory evaluation means of stuffed pork cutlet with kimchi, pineapple and seasoned
small green onion was significantly higher than means of control pork cutlet, especially
for appearance after cutting, tenderness of meat, tenderness of stuffing, moistureness of
stuffing, balance of meat and stuffing, flavor before taste, and flavor after taste. Dietary
fiber, Vit. A, and Vit. C of kimchi pork culet was higher than them of control pork
cutlet and frozen pork cutlet. Dietary fiber, K, and Vit. C of pineapple pork cutlet was
higher than them of cotrol pork cutiet. And Dietary fiber, K, Ca, and P contents of
pineapple pork cutlet was higher than them of frozen pork cutlet. Vit. A, B-carotene,
dietary fiber, Ca, and P contents of seasoned small green onion pork cutlet was higher
than them of control pork cutlet and frozen cutlet.

key words : pork cutlet, kimchi, pineapple, seasoned green onion.
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Sample

stuffing i Kimchi, pineapple, seasoned small green onion
-+

rCoating with flour, agg, and dry bread crumbs

¢ at 180°C for Iminutes 15 seconds

| Stuffed pork cutlets |

<Fig. 1> Preparation procedures for stuffed pork cutlets.
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(Table 1> Sensory characteristics of stuffed pork cutlet
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Kimchi pork | Pineapple | Seasoned
Control
Item +SD cutlet pork cutlet | pork cutlet | F-value
+SD +SD +SD
Appearance
Pleasing 6.90+1.45 | 7.20+£092 | 7.4410.29 | 6.33+£1.00 | 1.74
Browning, 7.10+1.10 | 7.40+135 | 7.22+0.28 | 7.22+0.83 | 0.13
Cooking 7.10+1.37 | 6.40+1.43 | 7.22+0.28 | 7.22+0.97 | 1.07
Appearance after cutting 590+2.02 | 6.50+1.27 | 7.56+0.17 | 6.00+0.41 | 2.58*
Portion size 620+1.40 | 6.80+123 | 7.44+0.24 | 6.89+0.93 | 2.45*
Width 6.60+1.17 | 6.40+2.01 | 7.11+£0.39 | 6.78+1.30 | 0.32
Texture
Tenderness of meat 6.40+143 | 6.10+1.79 | 7.78+0.22 | 7.00+0.93 | 2.14
Crispness of meat 6.70+142 1 6.10+134 | 7.22+0.55 | 7.22+0.83 | 1.25
Tendemess of stuffing 540+1.78 | 630134 | 7.5610.56 | 7.44+1.01 | 4.52%**
Moistureness of stuffing 520+1.69 | 6.80+1.14 | 7.78+043 | 7.33+£1.22 | 6.61***
Taste
Taste of meat 6.401£0.97 | 6.00+1.33 | 7.33+0.29 | 7.33+1.00 | 3.83**
Taste of stuffing 580+1.03 | 5.70+1.50 | 6.78+0.40 | 7.33£1.12 | 3.89**
Balance of meat and stuffing | 5.10£2.60 | 6.10+1.80 | 7.33+0.47 | 7.22+1.30 | 3.01**
Greasiness 590+1.52 1 6.50+159 | 7.00+£040 | 7.33+0.67 | 2.54*
Flavor
Flavor before taste 560+120 | 6.90+1.66 | 7.33+0.37 | 6.33+1.12 | 4.49***
Flavor after taste 5.50+2.12 | 6.30+1.64 | 6.78+0.49 | 6.56+0.88| 1.36
Temperature
Temperature 6.60+1.07 | 7.10£1.80 | 7.22+0.28 | 7.11+0.78 } 0.51

= 1 * p<0.01, ** p<0.05, ¥**p<0.001.
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<H 2> Nutritional analysis of stuffed pork cutlet

A . Frozen
Nutrient Control Kimchi Pineapple Seasoned pork cutlet | pork
pork cutlet | pork cutlet
cutlet
Dry bread Dry bread Dry bread Dry bread crumbs Frozen
crumbs 10.00g {crumbs crumbs 10.00g pork
Salt 3.00g 10.00g 10.00g Salt 3.00g cutlet
Black pepper |Salt 3.00g Salt 3.00g Black pepper powder |100g
powder 2.00g |Black pepper |Black pepper |2.00g Soybean
Flour 4.00g  [powder 2.00g |powder Flour 4.00g oil
Com starch  |Flour 4.00g |2.00g Com starch 2.00g 10.00g
2.00g Cormn starch  |Flour 4.00g |Cgg 9.00g
L Egg 9.00g 2.00g Com starch [Soybean oil 10.00g
Portion size Soybean oil  |Egg 9.00g  [2.00g Small grean onion
® 10.00g Soybean oil [Egg 9.00g  |7.20g
Pork 75g 10.00g Soybean oil |Red pepper powder
Red pepper |10.00g 2.54g
10.00g Pineapple Sesame oil 2.12g
Cabbage 40.00g Garlic 4.24g
kimchi Pork 75g Salt 0.42g
15.00g Sugar 4.24g
Pork 75g Vinegar 4.24g
Pork 75g
Energy(Kcal) 383 393 414 431 317
Moisture(%) 54.18 75.82 86.14 68.57 57.4
Protein(g) 14.30 14.87 14.46 14.87 14.0
Fat(g) 29.01 29.14 29.05 31.59 22.09
Carbohydrate(g)
(except dietary 13.09 13.84 20.85 18.78 15.1
fiber)
Carbohydrate(g)
(dictary fiber) 0.15 1.53 0.27 0.93 0.0
Ca(mg) 16.65 24.90 21.05 28.03 7
P(mg) 180.79 190.69 182.79 193.17 63
Fe(mg) 2.06 223 2.18 2.46 1.3
Na(mg) 1274.67 1764.97 1275.07 1440.26 4
K(mg) 331.20 403.85 372.80 430.16 0.00
Vit A(RE) 15.34 135.84 16.94 31.17 0.00
Retinol( 2 g) 0.0 0.0 0.00 0.00 0.00
B Carotene( 4 g) 222 222 222 75.88 0.00
Vit Bi(mg) 0.40 0.43 0.43 0.42 0.00
Vit B (mg) 0.17 0.21 0.18 0.22 0.00
Niacin(mg) 4.09 4.29 4.17 442 0.00
Vit. C(mg) 0.00 12.35 2.80 491 0.00
Vit. D(zg) 44.85 44.85 44.85 44.85 0.00
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