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Effect of Traditional Seasoning on Quality Characteristics
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ABSTRACT

This study was conducted to investigate the quality characteristics of seasoned pork prepared by Korean
traditional 4 types seasoning such as soy sauce (T1); Kimchi sauce (T2); pickled shrimps sauce (T3) and
onion sauce (T4). The samples were seasoned by the proportion of meat to seasonings (1:1). The seasoned
samples were aged at 1+1°C for 30 days. The results obtained were as follows; pH of T3 was higher
(p<0.05) than other treatments during aging periods. Saccharinity and salinity were higher in TI1. Except
T3, water holding capacity (WHC) have no significantly (p>0.05) different during the aging. Shear force
and Volatile basic nitrogen (VBN) were increased in T1 and T4 with aging periods. TBARS have no
significantly (p>0.05) different in all treatments at the 1 day of aging, however T1 was significantly higher
(p<0.05) compared with other treatments after 10 days of aging. In surface meat color, a* and b* were
higher in T2 and lower in T4 with aging periods. In inner meat color, L* was decreased in all treatments
with aging periods, however T4 was no significantly (p>0.05) different during aging periods. a* and b*
were increased with aging periods in all treatments. Total plate counts was increased at the 10 days of
aging and decreased at the end of aging. Escherichia coli of T1, T2 and T3 were decreased with aging
periods, however T4 was significantly (p<0.05) increased with aging periods. Lactobacilli spp. of T2 and
T3 were higher than other treatments at the beginning of aging. In sensory evaluation, T4 was higher at
the beginning of aging, however T1 and T3 were increased sensory evaluation value with aging periods.
(Key words : Quality characteristics, Seasoned pork, Korean traditional seasoning)
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Effect of Traditional Seasoning on Pork
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Table 1. Formula of Korean traditional seasoned
paste containing soy sauce, Kimchi,
shrimps and onion

T2 T3 T4
Ingredients (Soy (Kimchi (Pickled (Onion

sauce) sauce) shrimps sauce)
sauce)

Pickled shrimp 2.5 12
Garlic 10 11 15
Corn syrup 27 33 30 28
Ginger 1 3 8
Red pepper 1 2 3
Green onion 9.5
Sesame 0.5
Sesame oil 0.5
Red pepper (p) 1 0.5
Water 14.5 55 315 6.2
Onion 10 13 20
Salt 2 2.8
Vinegar 2
Radish 5 3
Ethyl alcohol 3 2
Pineapple 10 10 10
Kimchi 30
Soy sauce 21

Total 100 100 100 100
2. =A{d

(1) pH
oo, A TS AR F AEE AR 10g
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(6) TBARS

Buege®t Aust(1978)2] ®Hel o3 Als 5 gell
butylated hydroxyanisole(BHA) souw} = T
15mE A7Vt #3283 A7 & 72N 1 mlE

Alg el YW of7]ell 2ml thiobarbituric acid
(TBA)/trichloroacetic acid(TCA) &3HgHS Yo
b3 &3tk v, 90T F24FolA 15
1 dAEE 5 YZAIA 3,000 rpmol A 10

Effect of Traditional Seasoning on Pork

AR AAREE AR A
3|55l 531 nmoll A EHEE =A5)
TBARS = 3% 4| x 5.88

(7) VBN
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2| (Whatman No. 1)Z oJ¥s}o] ojijel 1 m]
= conway unit €] ¥i WHolE 001N
SRSl 1 mlet A 2K0.066% methyl red +
0.066% bromocresol green)= 3% 7}slSith
T Aol glycerines WREIL F74
S B2 T 50% KCOs 1 mlEs Q4o 59 %
ZA AHAZ v 8718 FEoR kel
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NI

(8) RIA=
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s 1mlE AHASIe] FHE 9ml peptones
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Table 2. Changes of pH, saccharinity, salinity, WHC and shear force of seasoned pork during

aging at 1x1C

Treat- Storage (days)
Items ments 1 10 20 30
Tl 520 + 0.01° 520 + 0.01° 516 = 0018 516 £ 0.05°
- T2 521 + 0.01™ 521 + 0.01™ 516 + 0.07°° 511+ 0.03%
P T3 5.56 + 0.02™ 556 + 0.02™ 565 + 0.10™ 545 + 0.01™
T4 5.02 + 0.04° 502 £ 0.04° 498 + 0.08° 498 + 0.05°
Tl 830 + 020" 1357 + 1317 1221+ 119" 1754 + 0.75™
Saccharinity T2 4.60 + 0.18% 1453 + 094" 1241 + 066 1745 + 0.78"
(%) T3 477 £ 005° 1324 = 033" 1007 = 147" 1502 = 141™
T4 433 £ 0.11° 1168 = 1.32%* 1081 = 021" 13.09 + 1.84™
Tl 0.81 + 0.02"° 1.72 £ 0.15™ 190 + 025 1.75 + 0.08™
Salinity T2 0.40 + 0.03 147 + 0.13% 170 + 0.16" 1.62 + 0.08"%
(%) T3 0.44 + 0.01% 140 £ 0.03% 161 £ 0.13° 1.50 £ 0.06™"
T4 040 + 0.01°° 148 + 0.04® 1.84 + 0.16" 143 + 0.18%
Tl 7434 + 0.74° 75.80 £ 8.05 7242 £ 532 68.94 £ 3.65
WHC T2 72,69 + 1.17° 79.15 + 8.12 7217 + 10.77 70.78 + 11.45
(%) T3 79.50 + 2.66™ 7743 + 577 76.56 £ 2.97° 67.57 £ 5.07°
T4 72.69 + 1.17° 70.88 + 17.39 7347 £ 343 67.79 £ 1.24
Tl 1,256 + 150* 1,894 + 154" 2301 + 192* 2,873 + 177
Shear force T2 1,548 + 110™ 1,536 + 153%™ 1,731 + 164™ 1,110 = 126%™
(g/em’) T3 1,451 + 94 1621 = 4% 1,768 + 104™ 1,142 + 108™
T4 1,490 + 119 1,517 + 105" 1,703 + 79% 2,830 + 68

) Treatments are the same as described in Table 1.

Means + SD.

A€ Means with different superscripts in the same column significantly differ at p<0.05.
*4 Means with different superscripts in the same row significantly differ at p<0.05.
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Table 3. Changes of VBN and TBARS of seasoned pork during aging at 1£1C

Treat- Storage (days)

Items ments” 1 10 20 30
Tl 39.08 £ 6.71%  70.76 + 1.53* 72.87 + 336™ 6133 + 3.17°
VBN T2 19.99 + 10.46*  38.15 + 6.30™ 4580 + 1.03%" 7171 + 0.76™
(mg%) T3 27.09 + 10.05% 3895 + 726" 4722 + 132 4082 + 1.21™
T4 2678 £ 9.15% 3748 + 0.96™ 4652 + 071" 8102 + 1.01*
Tl 021 + 0.02° 0.61 + 0.06" 0.76 + 0.14"° 1.13 + 0.13%
TBARS T2 020 + 0.01° 0.31 = 0.10°° 0.41 + 0.04%° 0.49 + 0.04
(mgMA”kg) T3 0.18 £ 0.03° 0.53 £ 0.05*™  0.55 £ 0.06™ 235 £ 021"
T4 021 + 0.03° 041 + 0.115® 0.53 + 0.08% 0.74 + 0.145%

" Treatments are the same as described in Table 1.
? Malonaldehyde.
Means+SD.

AP Means with different superscripts in the same column significantly differ at p<0.05.

a-d

—Ji_ ]HEi lt.:_o

._ 14_5]_1410—1 qu :'T ] 100101]
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gTEE 953] 2 S UERATHp<0.05).
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A =371 E<t i}ow AR oz v Y
ERth e A A7 B9 948 AEk
< YERY & 77} stttk Aol wE
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A vehger 4 30delE 1L13o® Y%
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0495 Yelfo] o2 AZFES] 54 1097
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of wg} T AL AgEE] a4 9 v
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= sl =2 9§ Zlo|thBrewer 5, 1992).
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Aoz AlmHch ¥ H(1987)E M F
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3 Rusl o, B dfH v e
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Means with different superscripts in the same row significantly differ at p<0.05.
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Table 4. Changes of surface and inner meat color (Hunter L* a* b*) of seasoned pork
during aging at 1+1C

Treat- Storage (days)
Items ments” 1 10 20 30
Tl 3236 + 2.58%"  30.89 + 1.60°° 3441 + 2.17% 2646 + 13"
L T2 4119 £3.02" 3796 + 230" 3473 + 117 3423 + 2,03
T3 4132 + 323" 3786 + 1.69" 4973 + 608" 3916 £ 2.46™
T4 38.93 + 1.86™  44.17 £ 0.90"® 4825 + 2.65™ 3481 + 1698
Tl 4.00 + 0.62"® 4.63 + 0.90" 458 + 0.35° 422 + 0.42*
Surface P V) 449 + 1.55" 3.74 + 1314 6.02 + 0.46™ 479 + 0.56™"
color T3 297 £ 0.55% 2.79 £ 0.39% 442 + 0.76™ 323 + 035
T4 459 + 045 0.79 + 1.52° 1.02 + 0.33 201 + 083
Tl 5.56 + 0.57™ 836 + 1.10™ 9.60 + 0.73" 6.77 + 0.23%
w2 9.63 = 1.76" 9.27 + 1.96" 943 + 1.13" 827 £ 0.67"
T3 5.95 + 1.34% 5.03 £ 0.64% 8.99 + 2,07 563 + 1.68%°
T4 2.90 + 0.11° 523 + 0.67% 464 + 0.74™ 452 + 032%
Tl 4441 + 0.68%  39.67 = 1.53* 39.67 £ 0.78% 3452 + 2755
Lr T2 4844+ 185" 3642 + 1.04% 40.63 + 167" 3696 + 3.55*%
T3 4458 + 348" 3931 + 195" 38.87 + 2.84™ 3281 + 2.08%
T4 4355 + 1.14% 3943 + 127 4332 + 2.60™ 4005 + 125
Tl 3.11 + 0.48% 466 + 0.54% 4.84 + 0.67° 526 + 0.18%
Iner . T2 433 + 0.86™ 6.46 + 0.44™ 422 £ 039°° 511+ 0.84°°
color T3 3.26 + 0.32% 5.67 = 1.15™ 554 £ 0.51°° 6.67 £ 0.45™
T4 439 + 0.62" 4.00 + 047° 345 + 1.17° 440 + 0.46°
Tl 2.67 £ 0.24% 3.77 + 1.01°5® 4.04 + 1.01™ 479 + 0.82°
e T2 442 + 099" 451 + 0.59" 508 + 0.50"® 540 + 132
T3 3.00 + 0.44% 490 + 0.67" 5.19 + 0.24% 5.19 + 0.40°
T4 264 £ 0.11% 3.19 + 1.25% 450 + 1.03°% 444 + 040°

" Treatments are the same as described in Table 1.

Means+SD.

A€ 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.
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Treat- Storage (days
ftems ments' 1 10 e () 20 30
(logloCFU/ch)
Total plate 1! 473 & 0.08* 527 001 511 & 0.01?‘; 456 + 0.022cl
counts T2 485 + 0.01A° 504 + 0.04; 495 £ 006" 483 + 0.03A;
T3 529 + 0.13" 521 + 0.02 6.01 =+ 0.03" 5.82 + 0.03
T4 3.63 + 0.02° 5.62 + 0.02™ 491 + 0.01< 3.42 + 0.02™
Tl 421 + 0.07% 3.97 + 0.07° 428 + 0.02% 2.54 + 0.06
Escherichia T2 435 + 0.09% 455 + 0.06™ 4.03 + 0.03< 3.86 + 0.05
coli T3 5.02 + 0.01"° 443 + 0.03% 5.34 + 0.03" 3.52 + 0.01%
T4 1.72 + 0.01™ 3.45 + 0.05™ 3.93 + 0.04™ 3.61 + 0.06™
T1 4.15 + 0.05° 4.89 + 0.03% 3.79 + 0.02% 3.93 + 0.02°
Lactobacilli T2 4.83 + 0.03™ 4.66 + 0.01™° 4.08 + 0.01% 3.99 + 0.02%
spp. T3 452 + 0.07™ 549 + 002" 506 = 0.02* 591 + 0.03™
T4 1.88 + 0.02™ 5.75 + 0.02" 1.92 + 0.01™ 1.63 + 0.02™

" Treatments are the same as described in Table 1.

Means+SD.

AP Means with different superscripts in the same column significantly differ at p<0.05.

a-d

— 1048 —

Means with different superscripts in the same row significantly differ at p<0.05.
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Table 6. Changes of sensory score of seasoned pork during aging at 1+1C

Treat- Storage (days)
Ttems ments” l 10 20 30
Tl 5.50 + 0.55° 6.67 + 0.82° 6.83 + 0.75™ 5.00 + 0.00%°
Aroma T2 5.50 + 1.05 5.17 + 0.75 533 & 1.032 467 + o.szi
T3 5.83 + 0.98 550 + 1.52 567 + 0.52 6.00 + 0.89
T4 6.33 + 1.03" 550 + 1.38% 533 + 0.82%" 4.67 £ 1.03%
Tl 550 + 1.05° 6.50 + 0.84™ 7.00 + 0.63™ 6.00 + 0.00""™
T 517 £ 1.17 567 + 121 533 + 1.37° 533 + 0.52¢
Flavor AB A
T3 5.00 + 1.90 583 + 1.17 6.17 £ 1.33 6.33 + 0.52
T4 550 + 1.38 5.50 + 0.84 517 £ 1.17° 5.67 £ 0.525C
Tl 500 + 0.63° 550 + 0.84° 633 + 137 567 + 0.52%
Tendemess v 483 + 0.98: 6.33 + 0.82: 6.17 + 0.98: 6.33 + 0.52:
T3 4.50 + 1.05 6.00 + 0.89 6.17 + 0.98 6.67 + 1.37
T4 533 + 0.82% 500 + 1.55° 517 + 0.75% 6.33 + 0.52°
Tl 533 + 0.82° 5.50 + 0.84"8 583 + 1.17 6.00 = 0.00"2
Juiciness T 467 + 0.82:Bb 6.17 0.75’:Sb 5.83 & 1.17?’ 6.33 + 1.37:Ba
T3 4.17 + 0.75% 6.00 £ 0.00 583 + 0.75 7.00 + 0.89"
T4 517 + 0.75% 483 + 147° 517 + 1.17 567 + 0.528
Tl 5.50 + 0.55° 6.50 + 0.84"® 7.00 + 0.89™ 6.00 + 0.00"%
Overall v 5.00 + 0.89 533 + 1.03% 5.83 + 1.33"® 5.67 + 0.525¢
acceptability T3 483 £ 1.17° 6.17 £ 075" 617 £ LI7* 633 + 0.52™
T4 5.83 + 0.75 5.50 + 0.84"% 533 + 0.82° 533 + 0.52¢
Y Treatments are the same as described in Table 1.
Means+SD.
A€ 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.
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