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Effect of Analysis in the by Taste and Quality freeze-Dried
Kimchi Powder by Adding of Sausage
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Table 1. freeze-Dried Kimchi Powder by Adding Sausage Recipe

Item unit | quantity Item unit | quantity

freeze-Dried Kimchi Powder g 240 Leek g 200
pork meat kg 8 parsley chop g 50
veal meat kg 2 legal sausage mixed g 60
crush ice _ kg 5 pork bowels kg 10
pork fat kg 5 mace g 20
white pepper g 40 garlic chop g 100
white sausage total spice g 100 onion chop g 300
celery g 200
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Table 2. acid & pH of acceptance and preference taste inquiry

acid fementation acceptance and preference taste

(pH) good » normal wrong
O('f;;/" 6day 30 19 1
0(252)/ 12day 3 9 3
O(Z%)/ 18day 39 10 1
0(329;/ 21day 20 2 5

NEE 2AE A8 BAE dot 2% 200g8 HYFE BelWY nasel 39, 62 ¥
129, 189 2190] ARS AAE ol g3tk AHEF A e F4 P pHet 1) e 7]
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Table 3. Ratio of volatiles extracted from Kimchi sausage with SDE

Compound Area(%) variety
aldehyde 5
2-furancarbox aldehyde 207
5-methyl-2-furancarbox aldehyde 0.6
2-Decenal 1.67
2-Undecenal 1.87
2,4-nonadienal 146
acid 4
Acetic acid 10.27
Butanoic acid 521
hexanoic acid 0.51
octanoic acid 0.26
ester 5
methyl hexadecanoate 295
methyl octadecanoate 231
methyl-11-octadecanoate 1311
methyl-9,12-octadecanoate 14.51
Ethyl linoleate 0.58
sulfide 1
Diallyl disulfide 272
alcohol 1
2-Furanmethanil 1.67
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Fig 1. freeze—dried Kimchi powder(FDKP) processing method by adding sausage
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Table 4. baked sausage with freeze-dried Kimchi powder sensory evaluation

S0 0Xl= 8% - 9

(M%)
Adding freeze-dried kimchi powder preference taste

Section

First Second Third Fourth
Color 3% (7.15) 6% (6.65) 9% (6.35) 0% (6.00)
Tasty 3% (7.10) 6% (7.05) 9% (645) 0% (5.35)
Softness 3% (6.00) 0% (5.75) 6% (5.50) 9% (5.00)
Overall 3% (7.15) % (6.80) 9% {5.95) 0% (5.45)
Hotness 9% (7.40)— 6% (6.30) 3% (5.05) 0% (2.20)

Table 441 T ARLANE 2B 96N histel B Ao2 et 3

& EE uelda, Color(7.15), Tasty(7.10), Softness(6.00),
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Fig 2. baked sausage with freeze-dried Kimchi powder sensory evaiuation
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Table 5. unbaked sausage with freeze-dried Kimchi powder sensory evaluation

(M%)
Secti Adding freeze-dried kimchi powder preference taste
on

First Second Third Fourth

Color 9% (6.65) 3% (645) 6% (6.45) 0% (4.80)

Tasty 3% (645) 6% (6.30) 9% (6.00) 0% (5.05)

Softness 0% (5.70) % (4.70) 9% (4.70) 6% (440

Overall 3% (6.25) % (5.90) 9% (5.85) 0% (4.50)

Hotness 9% (6.85)— % (6.10) 3% (445) 0% (1.75)
Table 5.2] o F& HXAAAIREY Color(6.65)NA= 9%7F 718 A JERtoL,
Hotness(6.85)0| A= -A3TE vtebyth Softness(5.70)o A= control & A33 1,
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Fig 3. unbaked sausage with freeze-dried Kimchi powder sensory evaluation
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Abstract

Both baked sausage with freeze-dried Kimchi powder(FDKP) and unbaked sausage with
FDKP were compared for the analysis. The results are as follows.

First, general scores for baked sausage FDKP were higher than those of unbaked sausage
with FDKP.

Second, baked sausage with freeze-dried Kimchi powder showed scores in color(7.15),
taste(7.10), softness(6.00), and overall(7.15) for 3% FKP preference the most.

Third, unbaked sausage with FDKP showed scores in color(6.65) for 9% FDKP preference
the most. Color is preferred with both 3%(6.45) and 6%(6.45) FDKP.

Fourth, softness(5.70) is preferred with the control group.

Fifth, taste(6.45), overall(6.25), and hotness(6.85) were preferred with 3% FDKP.

Therefore, baked and unbaked sausages with 3~6% FDKP were judged the most

commodities.

Key words : freeze-dried Kimchi powder(FDKP), sausage, gas chromatography
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