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Abstract

This study was camried out to evaluate the physical characteristics of seasoned pork using low fat loin portion.
The samples, pork loins were cut by the shape of cube (5%15%5cm) and seasoned pork with Korean traditional
sauces such as soy sauce base (T1), red pepper sauce base (T2), and soybean sauce base (T3) in the same
proportion of meat seasonings, respectively. The seasoned samples were aging at 11T for 28 days. pH of
seasoned pork with soybean sauce and red pepper sauce were higher compared to seasoned pork with soy sauce
at 1 day of aging and pH of all treatments were not much changed during aging periods. Shear force was
decreased in seasoned porks with soybean sauce and red pepper sauce, however seasoned pork with soy sauce
was increased during aging periods. Water holding capacity (WHC) was decreased in seasoned porks with soy
sauce and red pepper sauce, but seasoned pork with soybean sauce was maintained during aging periods.
Cooking loss of seasoned pork with soy sauce was higher than other treattment. Myofibrillar fragmentation index
(MFI) of all treatment was increased during aging periods (T3>T2>T1l). Tendemess of seasoned pork could be
improved by the soybean sauce and red pepper sauce. Both soybean and red pepper sauce were decreased shear
force and increased MFI and WHC of seasoned pork Tendemess of seasoned pork were improved by the
soybean sauce and red pepper sauce.
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Table 1. Recipes of seasoned pork (Unit : %)
Ingredients Treatments”
Tl T2 T3

Pork 50 50 50
Soy sauce 11
Red pepper paste 21.5 -
Raw soybean paste - 15
Ground onion 5 -
Ground radish 25 - 45
Ground garlic 35 3
Ground ginger 1 - 1
Corn syrup 16 11.5 11.5
Water 11 14 9

Total 100 100 100

* T1: Seasoned pork with soy sauce base, T2: Seasoned pork with
red pepper sauce base, T3: Seasoned pork with soybean sauce
base.
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Table 2. Changes in pH of seasoned pork with Korean
traditional sauces during aging at 11T

Treatments” Days
1 14 28
Tl 5.20+£0.01° 5.16£0.01° 5.16+0.05°
T2 5.99+0.04%  625+0.05™  5.98+0.02%
T3 6.31£0.06"  587+0.05"  6.2420.01™

Y Treatments are the same as in Table 1.

AB Means with different superscripts within a storage differ
(p<0.05).

*P¢ Means with different superscripts within a treat differ

(p<0.05).
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Fig. 1. Changes in shear force of seasomed pork with Korean
traditional sauces during aging at 1+1T.
Y Treatments are the same as in Table 1.
AB Means with different superscripts within a storage
differ (p<0.05).
** Means with different superscripts within a treat differ

(¢<0.05).
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Fig. 2. Changes in water holding capacity of seasoned pork
with Korean traditional sauces during aging at 1+1T.
D Treatments are the same as in Table 1.
ABC Means with different superscripts within a storage
differ (p<0.05).
*® Means with different superscripts within a treat differ

(¢<0.05).
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Table 3. Changes in cooking loss of seasoned pork with
Korean traditional sauce during aging at 11T

(Unit : %)
Days
Treatments1)
1 14 28
T1 23.9243.19° 23.52+2.04 25.87+2.45
T2 17.19+2.49° 23.43+3.30 21.88+3.99
T3 21.79+3.12" 22.21+1.93 23.96+3.12

D Treatments are the same as in Table 1.
A% Means with different superscripts within a storage differ

[»<0.05).
* Means with different superscripts within a treat differ (p<0.05).
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Fg. 3. Changes in MFI (myofibrillar fragmentation index)
value of seasoned pork with Korean traditional sauces
during aging at 1+1T.

Y Treatments are the same as in Table 1.

ABC Means with different superscripts within a storage
differ (p<0.05).

P¢ Means with different superscripts within a treat differ
(p<0.05).
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