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Abstrract

To evaluate the sensory characteristics of domestic or imported chilled and frozen pork butts, six samples
were purchased and investigated. Sixty panels of sensory evaluation were consisted of six groups by sex and
age. In the appearance test, many panels preferred the domestic frozen butt A obtained good scores in fat color
and fat attachment (p<0.001). In the age group, the 20's consumer preferred the domestic chilled pork butt of
A company, whereas the 30's and 40's consumers preferred the imported frozen butt of A company. According
to the results from the triangle test, the combinations of domestic frozen butt B and imported frozen butt A

was the most significantly distinguished among the pairs of raw and cooked butts.

Key words : sensory characteristics, domestic or imporzed pork butts

M B AA A A& FURQA dEAG] £ ¢

ofzio] FAE] vk W, )7t AojH oz A

WIO AAtel 28 S 574 e 729 88 F 43 4gae £9¢ Bote] 1 #FE FY90k

< &9t A=2 *P% = WAIAMA WL dn. A1 e olth. &L} &9 WMy TG £3F oAl o

oﬂ % ¥ TEY WY A 722 AmM L] RER FHF av)e) B4 245] HalME 504t HE
e 5351] Al 2 T2 AES FATEH T BE A 2z} o] ojaio} g} U)o 1 A8 R So] 7

F7PRE g9 T FEFesA 259 e A &l s 7o) Bes AEArs ZAlo)t) o

i.

<
£ A Rolth 9= ge) SelttelE B9, AT © welo] o AasE 97d 79 19] o) Sels

719 A% SIF34e) AUEE Aol S AGR Aol & Yol bl sl A2 A Yokt F1A A A2

* Corresponding author : II-Suk Kim, Department of Animal
Resources Technology, Jinju National University, Jinju 660-750,

XNy

o, SO S 58 oAl TS et o o8] daate] £ 530l F358hT UTHKMTA, 2004).
Helld A0)2} 8 Z2AKJung P&C Institute, 1998)¢] w2 =
q7)2 29 MEFEE 2o AR 2io] 53%2 A

=) o] T Al ZH = T 9 o] 1=z
Korea. Tel: 82-55-751-3288, Fax: 82-55-758-1892, E-mail: iskim SHal 9Aal BEZL A FHE0] S5 TUAl B HE
@jinju.ackr A Ako] 54%, EAlo] 28%2 o|E 27 B9/} 82%1) 245



1 e o2l FEe A2/ E AEHT ATk 0474
At} o2lgt AB|AFEY 715/E nds) & o) Sl

Ul HE Rel U3 AEgow FIHE Sl °1° A
o2 AzZtEn. 2vlAge] dgRon AFdd JPEL
S9)el o2 St gl Fo FREA A A AT
A #5H ATE F2 25AYE Yo F UEy
il AR ol Rela e AFellel A A4S
o) 2u|AE g A FEFYU B9 BeH 5HE
stetsle] ofo] Ul 4 gl B4FAe] AT BeAol

L T ILE

A 5ol e FrlE-gl, kA, B =, 331 S(Verbeke
and Ward, 2001; Verbeke and Vackier, 2004), e o]} A
(Bryhni et al,, 2002), @& % U7} # A el (Turrell et al,
2003), Zoji} gk, 714, ol ¥ d(Grunert et al., 2004)
o elefM®E B Jaks wherh 3 AMRES R
3 =80 8¢k el 7 TR A SHEA] Ao, Cho &
(200H)= ZEH o2 E& AdA 25 A%, 4, 2
T 2 AGEHo met AEE Aol ttavta Eis}
Aok A EAA Q) Al 9B, | RFE] wiAd A A
5 *‘EHOW 285 A4 Fuigd of n23ts adsdle A

A HFE m](zlul— 1?.;;}5_‘_) U}P_FJ 2y l:ﬂ—}\g}'ﬂ: Eo]a],i

EJ_(Bredahl et al,, 1998) =T} 2ol &t An|abe] A
2 73E AR B8 7} AFE A APH
of ©Jsf =] i SATHKim and Lee, 1995). F2& %712 o
2EFE AMe FA 8] that 4njat s By

Zo ZrokziAolt), wald] AR A oA =l E4b
B 712 AF=RoA &3] HYl 7|32 E(hedonic scale)}
Hed AEg ol 43 e 1 248 fHMsie
o o $ ZeE =74 Hol A% 1717k FAH e A
Aol HAET tigte] = 3(Lee, 1993), o2l 7S ©]
231 A ETAEA A F(Benedetti, 2004; Kim et al,
1997; Min et al.,, 1999)7} o] &1L Slth

2GR $EE A2 Z7) ] dd FEAEI s B

golt. ek Fu) A1l §53 sk Fatel) o)
& = 2A(Kim et al, 1996; Kim et al., 1998)%} 484
(Kim and Lee, 1998; Kim et al., 1998a)<] tj3ll
g 5jo} grort olo Uid FAFEE A9 e dAolth

upeb 2 2AlIM e B F4 SHdAe] AA A5
2 A7 BE PP A ASE PPz Ty 59
A =g BA g3l 712 ARE At A

dutd o7 AT HAHRA Y

==
HEAez 2l

1l "ied
x oH

!
a

x

o #eH £4 54 343

FUel 49 Enat 25(4% A B Tt 4583
A, B 2% A, B)E 7Yt Isd Al AHgatth S0
A AL 7l zRE 29 AabE SAY] shoulder butt(Fd
W EHX))A Fol a1, Bulit BE 7MEd 2R 1209 Z3E
MAKS] AF o8 74F AL collar butt(BAE FAl)ol &
n|ak AR -2 B5AAA] FUAET TLE F-91E Aot

71 213} shoulder butt 3= collar butt 39| & X 3}o] o] 8-8}5]
th Euik 23S B 5 23t BA WEFI(-207)
o B#FQ Al FS FUst] o] g3tk ¢A, S B
79} B(Polyethylene<PE> 8 & XA F-& A%
FEZ AFoz wighd BPga (42T 27441 A
S FYsle] AHEE ZlolH, WE ARFED S BPEZBE
FIPHAFL S FABEAGAA FE5F 2704
o] AEL FYUdI] AR Flolth. TAE A At BAFE
& 7tpdary 99 AdE B 5H9 AlFelH, ¥E A%
BAE2 Ztz} 2847 32 A CEEe AFelth

hvg | 7|.t:i|-t:H
S B9 A EIA, & - AuIelR), Quk L) A
%L%/‘Vh ARV} 35 5o 152 A, 4 aF
s 5‘:’”4 041} 592 A3 2 A8 55 uEske 1073
A AH, & < ez degall 3t AAS
S Ef ol A 2] 9]‘4'7“‘}9} A e A WESE T
% lcm T”ﬂi dbato] A-2oA] 35417 Al FeF AL,
% ZZANE F 1 em T2 ADste] 3083t ALl
22 B AL ANGeH, H5n
A7 AREE e Ao Alge
AL 3 VARG B A F 24 A
2227} 70 Coll o2 WA Qo] 47l F g ArE
2 AAS e YBD RgoD Ao $A9R FASETH
A% B5A BAUA o 85 A BAA, AERAR
AW(Kim and Lee, 1995; Kim et al., 1998b) 3 AP ZHAPH
(Kim and Lee, 1995; Min et al., 1999)-2 283l H7}3}Ath
-/] 9] A AW appearance test)l= YHFE 0.2 AR|RIE|

1 § 7UA 7PE 83 17)9] Addagler AEshe
84 Al R URAE S(Kauffian, 1989)S 7]302 A
vz} ) Q7P E dolE xRl 638 =¥ (1=extremely
dislike, 6=extremely like)©. & H7}al¥th 2 =BAREAH
(descriptive analysis with scaling)o]] ¢]3+ #FHAE 124 cm
Zole] Mol A e HAK ] Fnl, B, A%, T4,
AR 7N dal 2zt Frtd AEE A Sl FAIE
| 8tath Zh 29l E F8(bad or slight), 2%B{(moderate),
7Z¥3Hmuch or extreme)©. & Vo] Z42b 1~2, 3~4 18|31
5~69] HAxz 3Fo] MERlEg et F, Sl 12

5.

02‘4 OFL

i Lot
N’E £
X m\ru
m

e o e oAl om 3
d

o

¢

fljo



344 PR EAFAHA A 247 A 45(2004)
oksl 3~4; HE, 5~6; 7%, W& 1~2; glo] U, 3~4, 8 B Au|Ae] puidgiee] 98-S 13| E=ul(Resurreccion,
%, 5~6 9ol 5, AR 1~2 B, 3~4 8%, 5~6,A  2003), Gruner(2009) £ F7HE dojM &H|REC] Q1
& e 12 B0l AR, 34 BE 56 0 Ashe Fa% od 542 AT SAcHa e
o] &, 715EE 1~2; X @8, 3~4 BE, 5~6 T&2 1, Brewersh McKeith(1999)s S40] 53] &r|A5e] T
2 A9sH sttt A A Hangle testy A7EA AR S FEl] 9= RIATA Sl @ SAkte] 45 B,
FARE 2E FAE S YA FARE OE FFRE SHA A 4B B SA B 28 A5E dfler, Ui
P ) e AR A d F ek 2R 2 AR FAHQR 2 29630 2HTHp<0.001). 53] St
o= e AdAEE feldo] de 2RI 77 AR 49208 SVARG § £& HFE do] AHR]
T et Z5(slight), 2-5(moderate), m<>1(much) o BE TSI MY T2 Adgith 28y B F4le) A9l
(extreme)ol] 22t 1, 2, 3, 43 9] HFE Fol Afdl ABYE = 2SS THETE AR Foke Aom 24}
= A/ AR £8 FOL BF G U 3 BT AL HIAE, ols Y F 3083 Akad HEAT) 1 Bk
# R o] P Folle 27] HH EAstE FREOR A FAof At &
FHLee et al, 2001) Fofl o8 WE BT e A H7
A=A € A} obd7t A7 Sl WE B4 Ae] A

-

EA A= SAS(1995) T2WL o] fdle] BARNS  FulEl 492+1.042 Fuldb AQ296:1.10) 2 EHwlit
s, Bzt 594 2% 2 Duncan®] Multiple range  B(4.52+1.26)v =ik W@ E-41(1.76, 2.68) e} 2H]| A2

testE o|-g3ta] ATF fFelHE FAE UH(Steele and T &£3E AFste SAE He Aew ZAECh
Torrie, 1980). Bredahl £(1998)-2 ¥-& S22 9fo] ¢ ZoJ#o]7] u&
o ¥ Alte] E5o] oA eR o HEErt #3tha &
Az o D SIT A UE 2Alo] Sl AF 541 A% T o
g 20 vle) we 84 MBES el ol % A% &
HE 2etdAtol ot ol 54 o} e @7 el mE S0 Apol(Lee et al, 20015
2elAEd) eld) B8 UM WE BAW Fa W 9BE viAGD grEn
% WE 240 BPA BHRE Table 10] YeRiGIT £ AN FUL UE A AlEo] SAelMe sz 2
ZAYol| A= 8- (meat color), A]HHA(fat color)@} A =] HER fFoldoz 7t =2 AFE AU 2H(p<0.001), A28 A
A% (fat attachment)E 541 2.2 AH|2} Ful =(buying value) 5= YA YE AR UE B4 YUs B>4¢]
g zAlelth AP Y FASSUHAY B B> Ui W AolSitt A A2
oz 2NATE ARTAN A5S FUA AZE  FUAYEE Fe A4 AL oleia Azt gua
FF] oEdt Fufiste Ao R AN D 3o, o|2|F AR SRV R E A WE B A AEL] 73 f e A
N2 £} 3 2L oxymyoglobint} metmyoglobine] ¥]&  EZe] MahA] B4l Ae] vl go] wlg Rekrhe HelH 2

e 23 w2} #5-driHamm, 1975). A|Fe] &8l o, a8 2ol gk AR WS Hole I aR|AEe]

Table 1. Appearance test” of domestic and imported chilled or frozen butts in Korean market

Meat color* Fat color* Fat attachment® Buying value*
NA? A 2.96+1.10° 3.48+1.23° 4.00+1.38% 3.42+1.10°
NA B 4.52+1.26" 4.44+1.04° 4.08+1.26" 433+137°
KC A 1.76+1.42° 1.40+0.87° 2.80+1.76° 1.63+1.24°
KC B 2.68+1.35 2.64+1.15° 1.72+1.31° 2.50+1.25°
KF A 4.92+1.04° 5.48+0.92° 4.84+1.52° 5.2940.95
KF B 4.28+1.65" 3.60+1.50° 3.68+1.31° 3.92+1.53%

" Sensory and buying value scores were assessed on 6 point scale based on 1=extremely dislike, 6=extremely like.
? NA = North America, KC = Korean Chilled, KF = Korean Frozen.
7 Means+SD with different superscripts in the same column are significantly different.
*
p<0.001.
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Table 2. Sensory properties evaluated by descriptive panel test” for cooked pork obtained from domestic and imported

chilled or frozen butts in Korean market

Flavor* Taste** Tenderness** Juiciness** Acceptability**
NA? A 3.1220.82% 3.48+0.87 4.04+0.98° 3.88+0.93" 4.17+1.34°
NA B 3.24+0.88" 2.48+0.92° 2.88+1.05° 2.60+1.04° 2.83+1.49°
KC A 3.3240.99° 3.60+0.87 4.08+0.86" 3.80+0.91° 4.67+1.34°
KC B 2.76+0.72° 2.68+0.95% 2.72+1.24° 2.64+0.99° 3.08+1.56°
KF A 3.3240.99° 2.68+1.18" 2.80+1.08° 2.76+1.09° 3.13+1.90°
KF B 2.68+1.14° 3.1221.01% 3.28+0.98" 3.1640.80° 3.00+1.74°

" Sensory scores were assessed on 6 point scale based on I=extremely bad or slight, 6=extremely good or much.
D NA = North America, KC = Korean Chilled, KF = Korean Frozen.

*¢ Means=SD with different superscripts in the same column are significantly different.

*p<0.05, **p<0.001.
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Fig 1. Descriptive analysis with scalingl) of domestic and imported chilled or frozen butts by age.

" Sensory scores were assessed on 6 point hedonic scale where 1 = extremely bad or slight, 6 = extremely good or much.
NA = North America, KC = Korean Chilled, KF = Korean frozen.

220l X

9] A% At olstw 20t) 9} 30Th 9] 7ol = ¢
EAETE Ul B e WE 54 A5 R, 400
o] 2MAE L Fudtite & A zst
Roz yepyltt. gte] -9, 2009 30the] &BlabE
T YA BA 24 A P Agskg e 40T A
AEE Fnle] Auke} o] St W FAEGE 4t
YE 54 AZ MY deste 2o YEiwh. dxcdMe
20t 9k 400 &BAFEe] A, IlA ¥R 54 A VM
ZAFE v, 300 2RSS U A1 E

/gl A
°l, 2014H iﬂlx}%—% It B3 54 AE P A9
HEE, 30th 9} 40tH o] anAbE S AR TE 5t WE
4 A 7P AZadek oI5 20009 40t o] Av|AE R
Bt BE 54 Bl tig 71s%r} 7P wekd vk, 30
o] ARRES FUiAE W B4 B AlFed i 715 =0t
7P 22 Ao g AU kARl 712 E 9loiA 20
el aHARE2 S WA 54 AR 7P A3 Wb,
30th} 40th o] amabE e ol W B4 A9 AlEE vt
2 Mssigdrt

WS 24 AS

L.
-

_4

22

W 22 A.J xaLo]]Jq,]
A2 FEd Hlal o =2 AEAEE BATE T
A BE BAe) 27 2 U JE B4 Ag T
27 24 Bol A% 3.089 A= xpolE yEhn 129
o)Al AEPES Ve,

AAAAEE o &3l BME xelgdd o ARE
Table 4] JERIITE WAL W - 3% B4 AQ] 7 $o
S 3% - 3E B4 x%&% Asje &

224 Adle] & A go)Aol Ay
AL g A ATHP>0.05). T+t
% 24 BY ZolNE 2679 A

FolAQl 2ol UERIQTHp<0.01).

Al BQ} )\01/\]- uéi _‘1/\1,] 7\61-01]

Ql

fi

FIF
X
@
o
X
o
R
H
o



S g

XE

Table 3. Triangle test” of domestic and imported raw
butts in Korean market

Combination” cll?;firrZicZ; Acceptability
NAB:NAA 2.56** 4:5
KCB:NA A 3.00 1:1
KF B : NA A 3.36%** 5:6
NA A: KCA 2.82%4* 8:3
NA A: KF A 2.33%* 7:2
NA B:KC A 2.25%* 5:3
NA B : KF B 2.63*% 4:4
KF A: KCB 3.08%** 10:2
KFA:NAB 2.25% %k 4:8
KC B : NA B 2.40%+** 5:5

YNA = North America, KC = Korean Chilled, KF = Korean
Frozen.

2 Slightly different = 1, moderate = 2, much = 3, extremely
different = 4.

*p<0.05, **p<0.01, ***p<0.001.

Table 4. Triangle test” of domestic and imported cooked
butts in Korean market

Combination" dDi;fger:eenc(;fz) Acceptability
NAB:NA A 1.50 3:3
KC B :NA A 2.00%* 5:4
KF B : NA A 2.70%%* 2:8
NA A: KCA 1.71 4:3
NA A : KF A 2.50 3:1
NA B : KC A 2.17 33
KC B : KC A 2.00%* 2.7
NA B : KFB 2.64%+* 8:3
KF A : KF B 2.67%* 6:3
KCB:NAB 1.63* 3:5
KFA:NAB 2.22%% 8:1

UNA = North America, KC = Korean Chilled, KF = Korean
Frozen.

9 Slightly different = 1, moderate =
different = 4.

#p<0.05, **p<0.01, ***p<0.001.

2, much = 3, extremely
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