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ABSTRACT

The pork cutlets containing different concentrations of dried ginseng powder (1%, 2% and 3%) were
manufactured and compared the physico-chemical and sensorial properties with control containing no
dried ginseng powder. The color(CIE, L, a, b) values were not significantly different between the
treatments and control. The TBA values were lower for pork cutlet containing dried ginseng powder
than those for control at the beginning stage (5 days) when they were vacuum packaged and stored at
4°C or 15days, however, there were not significantly different after 5 days of storage. The TBA values
were remained low level (<0.5mg malonaldehyde/kg sample) when the pork cutlets were vacuum
packaged and stored at —20C for 90 days. In fatty acid composition, pork cutlet containing dried
ginseng powder contained higher ratios of PUFA/SFA and lower ratios of MUFA/SFA when compared
to those of control. Sensory panels evaluated that pork cutlet containing 1% of dried ginseng powder
had the highest preference scores in flavor and overall palatability.
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Table 4. Fatty acid composition of pork cutlet containing gin

Fatty acids Control % Ginseng
Ciao 0.38 (0.02)* 0.37 (0.03)
Ciso 15.24 (0.16) 15.10 (0.39)
Cie1 1.07 (0.01) 1.13 (0.06)
Ciso 5.95 (0.19) 5.69 (0.06)
Cis:1 31.20 (0.29) 29.93 (0.12) :
Cis2 41.39 (0.20) 4226 (0.50) ‘
Cis3 3.56 (0.03) 429 (0.05)
Cao:1 0.46 (0.03) 0.42 (0.03)
Ca02 0.13 (0.03) 0.11 (0.02)
Cao3 0.05 (0.00) 0.06 (0.00)
Cao4 0.34 (0.01) 0.33 (0.00)
Cao:s 0.24 (0.00) 0.25 (0.02)
Co4 0.00 (0.00) 0.04 (0.01)
Cas 0 (0) 0 (0)
Cos 0 (0) 0.03 (0.03)
Total 100 100
Total SFA 21.57 21.16
Total MUFA 32.73 31.48
Total PUFA 45.70° 4736
MUFA/SFA 1.525 1.49
PUFA/SFA 2.12° 2.24°

"¢ Means within the same colume were significantly different (p<0.05).

*S.E. (Standard Error)

Table 5. Sensory properties of pork cutlet containing ginsen

Treatment Ginseng flavor Pork flavor
Control 0(0) 2.4(0.18)*
Ginseng powder
1% 2.7(0.19) 2.3(0.16)
2% 2.0(0.23) 2.1(0.12)
3% 2.9(0.14) 2 (0.16)

*S.E. (Standard Error)
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Fig. 1. HPLC Chromatogram of ginseng
saponin analysis for pork cutlet con-
taining dried ginseng powder (Peak
#9 = ginsenoside Rd, #12= ginse-
noside Rc, #17 =ginsenoside Rb2,
#18 =ginsenoside Rb1).
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