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Assessment of Sensory and Safety Evaluation of Cook/Chill Pajeon
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Abstract

The purposes of this study were to compare the effect of several reheating treatments (heating in the frying
pan, convection oven and microwave oven) on sensory characteristics and to evaluate the safety during storage
period of cook/chill Pajeon. The sensory evaluations were made on 5 sensory attributes by a 9-member panel
using quantitative descriptive analysis (QDA). The fresh cooked Pajeon and the Pajeon reheated in the frying
pan obtained a significantly (p<0.01) higher score in taste than the ones reheated in a convection oven and
microwave oven. The reheated cook/chill Pajeon had a significantly (p<0.01) lower score in flavor than the
freshed cooked one. Regardless of the reheating methods, sensory scores in texture of the Pajeon reheated
at 3°C for 1 day were not different from that of fresh cooked one. However, the scores of the reheated ones
in a convection oven and in a microwave oven decreased with storage time up to 5 days at 3°C. On the other
hand, the Pajeon reheated in the frying pan, even after 3 days’ storage at 3°C, was not found to be inferior
to the freshed cook one in every quality attributes except flavor. Therefore, the reheating treatment in frying
pan may be superior to those in a convection oven and a microwave oven. The safety of Pajeon was also
evaluated by measuring total count, coliform count, psychrotrophic count, acid value and peroxide value during
5 days of storage periods at 4°C. Total counts of Pajeon was ranged from not detectable to 5.2% 10° CFU/g.
The coliform and psychrotroph were not detected at all experiments. The acid values were ranged from 1.90
to 4.03 mg of KOH/g of fat until 5 days at 4°C. And the peroxide values were ranged from 3.63 to 12.50 meq
of peroxide/kg of fat until 5 days of storage period. Therefore, these results demonstrated that Pajeon is
microbiologically and chemically safe during 5 days of storage period at refrigeration temperature.
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Table 1. Mean sensory scores” for cook/chill Pajeon which was stored at 3°C for 1 day, 3 days, and 5 days and then reheated

by several reheating treatments

Cook/chill Pajeon (experimental group)

Charac- Storage Freshly prepared - -
teristics time (days) (control group) Frying pan Steam/convection Microwave F-value
Qven qven
Control group 5.8611.607 5.86+1.60 A586+1.60 5.8611.60
Color 1 5.86+1.60 585+1.23° ABY 85+1.02% 450+155° 3.902°
3 5.86£1.60 6.001.30 ABY78+1.47 550%1.45 Ns?
5 5.86+1.60° 5.85+1.40° Bl42+1.86° 514+1.71% 2.753"
F-value 3.124 NS
Control group 6.52+0.79 A65240.79 A6.52+0.79 4652+0.79
Odor 1 6.52+0.79° B5.21£2.00° B5.07+1.90° 54354182 7.029™
3 6.52%0.79° B535+£1.49° Bags+174° Bya2+169° 7474
5 652£0.79° 55,50 +1.87* Bar1+1.72° By 07+1.32° 3.864"
F-value 2.993" 6.473™ 13.053™
Control group 6.12£1.01 46.12+1.01 46.12£1.01 46.12£1.01
Taste 1 6.12+1.01° A558+1.85° B5.21+1.47° B408+168 6.765"
3 6.12+1.01° 26.05+1.27° B499+1.41° B4.424+1.60° 7747
5 6.12+1.01° B5.00+2.32™ Bp57+177™ Bh42+1.34"° 8672
F-value 2453 5975™ 7.849™
Control group 6.00+1.04 6.00+1.04 46.0011.04 6.00=1.04
Texture 1 6.00+1.04 5.57+1.49 AB5 91+1.76 542+1.74 NS
3 6.00+1.04% 5.97+0.92° AB5 424134 521+157° 3.902"
5 6.00+1,04® 592+1.26° Byga+121° 4.92+1.38° 3.246"
F-value 5.965" NS

Means based on evaluation of 9 panels, 3 replication of study, and score from 1 to 9.

Mean *SD.

¥Means with different small letters in a row and capital letters in a column are significantly different by Duncan’s multiple range

test at p<0.05.
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Table 2. Total, coliform and psychrotroph count of Pajeon during storage periods

A FA Aol AT e HHAZ
Ag T, ALY TTE SAT A A
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N AFT e, A5 Ajoich A A FHE A
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£ Shdola 397t wiFE F S Aol Ha 52x10°
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Ao 2 04 5d Ft AE Abo]of| & o] 5 HolA]
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Bt AL E vehydhw w3 WA A AT = AL
& A=A Gk 2447 WA
Ex ]l &)} cook-chill systemollx] F83 &+
I} 224 T steamn/convection ovend}t T}

N

W o Z2] AEANAM 2] A FHE wfkr| 3t 5
T A An AZAME A EH A @it wEpA dnl
4 d 223 AAE AT A2 FE] A
Aoz gal=Eglen B A Adx
Ao A el & Fert e AL

597 A AR A F2 Aot AastEst 2 3E Table
04 A oll &= steam/conveciton oven
L2 zu|g sl A 1.903ke] Vel o Fete] W 5} o
AE 216S Vel WA AAF 3 59 A o) = steam/con-
vection oven A o 4] W §ho] glo] 1.90% -4 §o) 2

(unit: CFU/g)

Storage Total count Coliform count Psychrotroph count
time Steam/ Frvi Steam/ Frvi Steam/ Frvi
(days) convection oven Tying pan convection oven Tying pan convection oven rying pan
0 6.7%10" 3.8%10° ND ND ND ND
1 3.3x10" 48%10° ND ND ND ND
3 ND 5.2%10° ND ND ND ND
5 2.5x 10 8.3x10 ND ND ND ND

PNot detected.
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Table 3. Acid values and peroxide values of Pajeon during storage periods

Acid value

Storage time (mg of KOH/g of fat)

Peroxide value
(meq of peroxide/kg of fat)

(days) Steam/convection oven Frying pan Steam/convection oven Frying pan
0 1.90 2.16 3.88 3.63
5 1.90 4.75 12.50
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