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ABSTRACT

This study was carried out to evaluate changes in taste

compounds of seasoned pork with Korean

traditional sauces. The samples, pork loins were cut by the shape of cube (5%x15x5cm) 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 stored, at

1+1C during 28 days. Citric acid and fumaric acid were

higher after 14 days of storage for the

treatments, seasoned pork with red pepper sauce had higher compared to other treatments. While propionic
acid and lactic acid were higher in seasoned pork with soybean sauce compared to other treatments. Free

amino acids was higher in seasoned pork with soybean and red pepper sauce compared to seasoned pork
with soy sauce. In all treatments, free amino acids was slightly increased with aging periods. 5'-inosine
monophosphate (IMP) was decreased, whereas inosine was increased with increase of aging time. Inosine
was higher in seasoned pork with soybean and red pepper sauce compared to seasoned pork with soy
sauce. In sensory evaluation, aroma, flavor, tenderness and juiciness were increased with aging period

increased in all treatments.

(Key words : Taste compound, Korean traditional sauce, 5'-inosine monophosphate, Inosine)
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Table 1. Recipes of seasoned pork

(Unit : %)

Ingredients Treatments'

T1 T2 T3
Pork 50 50 50
Soy sauce 11
Red pepper paste 21.5 -
Raw soybean paste - 15
Ground onion 5 - 5
Ground radish 2.5 - 4.5
Ground garlic 3.5 3 4
Ground ginger 1 - 1
Corn syrup 16 11.5 11.5
Water 11 14 9
Total 100 100 100
YT1: Seasoned pork with soy sauce base, T2:

Seasoned pork with red pepper sauce base, T3:
Seasoned pork with soybean sauce base.
Salinity : 2.5, saccharinity : 30.
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Fig. 1. Changes in organic acids of seasoned pork with Korean traditional sauces during

aging at 1+1°C.

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 free amino acid contents of seasoned pork with Korean traditional

Hah et al. ; Changes in Taste Compounds of Seasoned Pork

sauce during aging at 1+1°C

(Unit : mg%)

Treatments” Days
1 14 28
Tl 562 + 1.99 573 + 2.16 581 + 1.29°
Glutamic acid T2 837 + 2.07 8.51 + 2.20 8.71 + 0.59°
T3 835+ 1.11 8.81 + 2.59 8.96 + 1.84°
Tl 1329 + 7.67 13.73 + 8.41 14.59 + 3.22°
Proline T2 823 + 124 8.98 + 3.59 8.90 + 2.98°
T3 741 £ 0.72 8.38 + 3.01 8.60 = 1.90°
Tl 457 + 128 4.66 + 1.40 458 + 0.26
Glycine T2 535+ 0.14 522 + 1.42 518 + 0.53
T3 491 £ 3.19 4.93 £ 3.09 535 + 2.34
Tl 14.80 + 12.16 14.97 + 535 14.80 + 6.04
Alanine T2 1536 + 1.06 15.07 + 1.92 15.01 + 3.58
T3 1471 + 8.12 14.74 + 6.18 15.38 + 2.02
Tl 23.59 + 10.26 23.65 + 571 23.62 + 3.86
Threonine T2 2528 + 3.46 2586 + 436 2542 + 8.49
T3 2474 + 251 24.93 + 12.93 24.83 + 0.98
Tl 6.76 + 4.44 6.89 £ 4.08 6.76 + 2.09
Serine T2 769 £ 1.80 781 + 0.71 770 + 1.17
T3 762 + 0.88 759 + 253 7.58 + 0.94
Tl 10.16 + 5.87 1026 + 4.15 1025 + 1.34
Valine T2 1047 + 1.88 987 + 0.57 997 + 1.59
T3 9.92 + 278 972 + 2.08 10.75 + 1.06
Tl 994 + 497 974 + 434 9.92 + 4.94
Tyrosine T2 1047 + 1.72 1027 + 2.60 10.61 + 1.53
T3 1045 + 436 10.10 + 2.61 10.08 = 1.58
Tl 1049 + 4.87 10.69 = 2.05 10.92 + 1.75
Phenylalanine T2 10.70 + 4.85 1147 =+ 1.04 11.77 + 2.47
T3 11.63 + 529 1122 + 2.85 11.27 + 4.01
Tl 348 + 141 367 £ 055 371 + 0.51
Methionine T2 393 + 0.26 410 £ 0.17 491 + 331
T3 417 + 2.12 452 + 1.74 526 + 2.02

Y T1: Seasoned pork with soy sauce base, T2: Seasoned pork with red pepper sauce base, T3: Seasoned pork

with soybean sauce base.

“® Means with different superscripts in the same column are significantly different (P<0.05).
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Table 2. Continued
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(Unit : mg%)

Days
Treatments"
1 14 28
Tl 8.13 + 248 8.20 + 3.55 8.16 + 1.65
Isoleucine T2 8.06 = 0.36 8.09 + 0.33 8.15 + 0.66
T3 8.01 + 1.73 8.03 + 3.02 8.03 + 1.02
Tl 17.88 + 3.02 17.98 + 3.84 1821 + 5.09
Leucine T2 18.03 + 3.82 18.03 + 0.37 1824 + 1.88
T3 17.82 + 6.65 18.60 + 2.12 19.61 = 2.17
Tl 242 £ 1.63 247 £ 085 2.59 £ 0.46
Histidine T2 3.16 + 0.08 3.16 + 0.26 325 £ 0.60
T3 3.06 £ 1.75 3.14 £ 0.70 317 £ 027
Tl 725 £ 123 8.02 + 2.67 825 + 123
Cystine T2 9.59 + 3.68 9.51 + 2.64 1071 = 1.77
T3 10.01 + 4.92 1043 + 4.86 1144 + 436
Tl 0.85 + 0.61 0.95 + 0.15" 0.86 £ 025
Asparagine T2 0.40 = 0.09 047 + 0.12° 041 + 0.09°
T3 043 + 0.07 0.42 + 0.10° 039 £ 0.05°
Tl 12.94 + 436 13.04 + 4.47 1292 £ 1.79
Lysine T2 19.73 + 2.90 19.91 + 2.18 1897 + 7.53
T3 19.84 + 7.95 19.71 + 5.25 17.82 + 3.35
Tl 46.30 + 19.61 46.66 + 11.99 4633 + 12.11
Arginine T2 45.08 + 21.53 4544 + 1745 4543 + 11.33
T3 44.00 + 20.88 44.06 + 14.00 4469 + 993
Tl 198.48 + 56.40 201.29 + 50.02 202.28 + 28.43
Total T2 210.06 + 9.22 210.61 + 25.28 21337 + 25.48
T3 207.08 + 63.58 209.33 + 30.66 213.24 + 27.04

Y T1: Seasoned pork with soy sauce base, T2: Seasoned pork with red pepper sauce base, T3: Seasoned pork

with soybean sauce base.

“® Means with different superscripts in the same column are significantly different (P<0.05).
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Fig. 2. Changes in nucleotides related components of seasoned pork with Korean traditional

sauces during aging at 1£1°C.

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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Sensory scores

T1 T2
Treatments

Changes in Taste Compounds of Seasoned Pork

= Aroma

m Flavor

= Tenderness
@8 Juiciness

mm Acceptability

T3

Fig. 3. Changes in sensory evaluation of seasoned pork with Korean traditional sauces

during aging at 1+1°C.

T1: Seasoned pork with soy sauce base, T2: Seasoned pork with red pepper sauce base,

T3: Seasoned pork with soybean sauce base.

*B Means with different superscripts within a storage differ (p<0.05).
** Means with different superscripts within a treatment differ (p<0.05).
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