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Abstract

This study investigated the optimal amount of FDKP{Freeze Dried Kimchi powder) to be added in BFS{breakfast sausage)
in order fo develop a new Korean style processed food, which can be used as a useful export item. The results of the study
suggested that BFSs prepared with FDKP were more favored than BFS without FDKP. The specific findings are as follows:
The BFS added with 3% FDKP was favored most in color, taste, softness and overall acceptability by the trained sensory
panels. However, in case of unbaked BFS, 9% addition of FDKP was found to have preferred color. Overall, this study
suggests that 3% of FDKP was optimal for the newly developed Kimchi BFS. On top of that this study also showed
possibility of standardization of product using Korean traditional Kimchi.
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<Table 1> Recipe of added breakfast sausage prepared with
freeze-dried Kimchi powder

pork meat kg 4
beef meat kg 2
pork fat kg 1
Kimchi Powder g 210
white pepper g 40
white total spice 8 60
parsley chop g 50
legal mixed g 40
basil chop g 20
mace g 20
garlic chop g 200
onion chop g 400
celery g 200
leek g 200
coriander g 10
marjoram g 10
salt g 25
nutmeg g
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<Table 2> sensory taste for acidity of kimchi (5°C)

Storage Acceptance and Preference taste .

periodsday) A4 PR G ood®N) Normal(N) Worse(M)
3days  0.35% 55 5 20 25
6days 043% 48 26 19 5
9days  0.46% 47 30 18 2
12days.  0.55% 45 35 12 3
15days  0.61% 42 38 10 2
18days 0.73% 40 - 10 1
21days 0.82% 39 20 25 5

<Table 3> Volatile compounds of breakfast sausage prepared

with freeze-dried Kimchi powder
_ Component - . . Areal)y) - variely

aldehyde 5
2-furancarbox aldehyde 207 .
5-methyl-2-furancarbox aldehyde 0.6
2-Decenal 1.67
2-Undecenal 187
2,4-nonadienal 146

acid 4
Acetic acid 10.27
Butanoic acid 521,
hexanoic acid 031
octanoic acid 0.26

ester 5
methyl hexadecanoate : 295

. methyl octadecanoate 231

methyl-11-octadecanoate 13.11
methyl-9,12-octadecanoate 14.51
Ethyl linoleate 0.58

sulfide » 1
Diallyl disulfide 272

alcohol 1
2-Furanmethanil

GC sample was prepared by SDE method.
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<Table 4> Sensoty evaluation of unbaked breakfast sausage
prepared with freeze-dried Kimchi powder

(Mean)

or 480 645 271400.063"

Tasty  5.05 6.45 6.30 2.658(0.089)
Softness  5.70 470 440 4 70 4.549(0.025)*
Overnall 450 6.25 590 585 3.437(0.037)
Hotness 175 445 610 685 5.183%0.00H)™

*p<0.1, **p<0.05, **p<0.01

<Table 5> Sensory evaluation of baked breakfast sausage
prepared with freeze-dried Kimchi powder &dgeg

kimchi powder (%)

Section 5 3 6 9 FZHpZD
Color 6.00 7.15 6.65 6.35  3.305(0.041)*
Tasty 535 710 705 645 2.9630.052)*

Sofiness 575 600 550 500 2412(0.091)*

Overall 545 715 680 595 4.781(0.018)*

Hotness  2.20 5.05 6.30 740  5.698(0.002)**

*p<0.1, *p<0.05, **p<0.01
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