KOREAN J. FOOD SCI. ANI. RESOUR. Vol. 25. No. 4, pp. 442~448(2005)

Changes of in Vacuum Packed Pre-aged Venison with Seasoning
during Chilled Storage

1-Suk Kim, Sang-Keun Jin, Kyung-Hee Hah', Seok-Tae Paric,
Kyung-Rak Kwuak’, Jung-Kwon Park’, Yang-Su Kang®, and Ku-Young Chung’
Department of Animal Resources Technology, Jinju National University
!National Livestock Research Institute, RDA
ZTongyeong Agricultural Development and Technology Center
*Sasum-Nara Farm
4Gyeongnam Agricultural Research & Extension Service
5Dept. of Animal Science and Technology, College of Life Science and Natural Resources, Sangji University

Abstract

This study was camied out to evaluate the quality characteristics of the vacuum packed pre-aged venison with
seasoning during chilled storage. The ham of deer were cut to cube and two seasonings such as red pepper sauce
(T1) or soy sauce (T2) were seasoned by the proportions of meat to seasonings (1:1), respectively. The seasoned
venison was aging by fill into plastic box at 0£1TC for 10 days. And then, the aged meat from each pack was
vacuum-packaged and stored at 0+£1C for up to 28 days. pH were significanly decreased with storage periods
in all treatments (p<0.05). Salinity (%9 were no significant differences in T1 during the whole storage, but T2
had significany high content (1.33%) at the storage days of 28 (p<0.05). Saccarinity (%9 of T1 were significanty
higher than that of T2 dwring the whole storage periods (p<0.05). As storage time extended, the value of L* and
b* in T1 were increased and those values decreased in T2. a* and shear force (g/cmz) of Tl and T2 were
increased as the storage period passed. In the result of sensory evaluation, all treatment had relatively high score
(T1 6.75~T2 7.00) in overall acceptability during the storage period of 28 days. In conclusion, this study suggest
that vacuum packed pre-aged venison with seasoning may be useful for new deer meat menu,
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Table 1. Formula of seasoned sauce

Ingredients Tl T
Red pepper sauce Soy sauce
Red pepper paste 31 -
Pineapple 19 -
Garlic 12 6
Ethyl alcohol 2 -
Water 21 44
Com syrup 12 6
Sesame 3 2
Soy sauce - 9
Kiwi - 17
Onion - 2
Mirim - 5
Sugar - 3
MSG - 0.4
Ginger - 0.4
Red pepper (p) - 0.2
Green onion - 03
Caramel color - 0.2
Bulgogi flavor enhancer - 0.1
Beef flavor enhancer - 0.2
Corn oil - 3.6
Salt - 0.3
Green tea (p) - 0.3
Total 100 100
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Table 2. Changes in pH of vacuum packed seasoned venison
duririg storage at 01T

Storage (days)

Treatmentsl)
1 14 28
Tl 5.16£0.02% 5.16£0.01% 4.98+0.03""
T2 5.2340.01*° 5.28+0.01* 4.75+0.03%

AB Means with different superscripts in the same column signi-

ficantly differ at p<0.05.

Means with different superscripts in the same row signi-

ficantly differ at p<0.05.

Y Tl(seasoned venison with red pepper sauce), T2(seasoned
venison with soy sauce).
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Table 3. Changes in salinity and saccarinity of vacuum packed
seasoned venison during storage at 01T

Storage (days)

Treatments"
1 14 28
Salinity ~ T1 134£0.01"  1.35:0.19  130+0.06
%) - T2 1212001% 1204002  1.3320.02°
Saccarinity Tl 17.04£1.19"  164240.82%  16.29+0.65"
(%) T2 12.14+128%  132040.19°  12.10:0.14°
AB

Means with different superscripts in the same column

significantly differ at p<0.05.

** Means with different superscripts in the same row significantly
differ at p<0.05.

D Treatments are the same as in Table 2.
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Table 4. Changes in color of vacuum packed seasoned veni-
son during storage at 0+1°C

Storage (days)
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Treatments”
1 14 28

T1  26.58+2.12%  27.79+0.54%  28.08+0.98% Table 5. Changes in shear force (g/cm’) of vacuum packed
L* . .

T2 32614115% 200310542 30904186 seasoned venison during storage at 0+1T

Tl 9.10+0.66 10.15+1.41 12.08+1.33 N Storage (days)
a* Treatments

™ 9.56+1.96 9.87+1.61 10.36+1.68 1 14 28
" Tl 5.64+0.90° 7.95+1.10"  7.93x0.27* Tl 281£121%° 614+51% 5754217°

T2 6.74+0.96 5.55£0.59%  5.2240.96™ T2 454104 429+79%° 706148

AB Means with different superscripts in the same column signi-
ficantly differ at p<0.0S.
* Means with different superscripts in the same row significantly
differ at p<0.05.
Y Treatments are the same as in Table 2.

AB Means with different superscripts in the same column signi-
ficantly differ at p<0.05.

* Means with different superscripts in the same row significantly
differ at p<0.05.

D Treatments are the same as in Table 2.
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Table 6. Changes in sensory score of vacuum packed sea-
soned venison during storage at 0+1T

Storage (days)

Treatments”
1 14 28
U TI  500:082% 6.7550.50°  6.25:0.96"
T2  6.50£0.58"  6.75:0.50  6.75+0.50
Flavor Tl 525+126°  7.00£0.00°  6.50+0.58"
T2  600£0.00  6.00£141  6.50+0.58
Tendemmess T1 8251096  7.25+0.50  7.001.41
T2 8.00£0.82  7.25+0.50  7.50+1.29
. TI  7.75¢126 7252050  7.50+0.58
fuiciness ) 7754126  7.2580.50  7.25+0.50
Overall Tl  575£0.96°  7.00£0.00™  6.75+0.50"
palatability T2  650£0.58®  6.00£0.00®  7.00+0.00°

AB Means with different superscripts in the same column signi-
ficantly differ at p<0.05.

% Means with different superscripts in the same row significantly
differ at p<0.05.

" Treatments are the same as in Table 2.

Y Sensory scores were assessed on 9 point scale base on
l=extremely bad or slight, 9=extremely good or much.
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