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Quality Characteristics of Pork with Addition of Jubak(Sulchigegie)
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Abstract

This study was to investigate the effect of Jubak{Sulchigegie) on the physicochemical properties of pork. A pork was cooked
in a pot opening the lid with the Jubak for 20 min and then covering the lid without Jubak for 20 min at 100°C. Effect of the
added amounts of Jubak on the pork was examined by principal component analysis and electronic nose consisting of six metal
oxide sensors. As a pork was cooked with 30 g Jubak, ratio of resistance was increased. This condition removed unpleasant
smell of pork. Effect of the pork with Jubak is better the end location than middle of pork. Also, first principal component score

increased as the pork cooking time was increased.

In the texture properties, hardness, chewiness, gumminess and springness of the pork with 30 g Jubak were significantly
lower than others processed in this study. With sensory evaluation, the pork with 30 g Jubak obtained the best score in taste,
texture and overall acceptability. It could be concluded that the pork(d00 g) with 30 g Jubak reduces the pork odor, increase the

tenderness and improve the flavor and taste of pork.

Key Words : pork, Jubak(Sulchigegie), mechanical characteristics, sensory evaluation, electronic nose, principal component
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<Figure 1> Changes in ratio of resistance of sensors in the

electronic nose to volatile compounds of pork with different
amounts of Jubak.
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<Figure 2> PCA plot of losing a pork odor with different amounts
of Jubak. It was cooked a pork in a pot opening the lid with the
Jubak for 20min and then covering the lid without Jubak for
20min at 100°C. Control means only pork.

<Table 1> Texture profile) analysis parameters for meats prepared with Jubak.

Texture Properties!

Treatments
Hardness(g) Chewiness(g) Gumminess(g) Springness(%6)
Control 540.3667 £105.5334 291.0100+57.4473 389.7433 £ 90.3791 0.7980+0.0137
10g 323.1667 +£93.7046 168.2900 + 26.3401 230.5367+70.2038 0.7647 £0.0278
30g 234.8667 +149.4629 117.8967 £49.6239 158.5767 £107.2980 0.7250+0.0403
50g 307.3000 +71.5834 180.6667 +22.6065 229.5433 +46.8998 0.7827+£0.0101

1) Means of 3 replicates.
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<Figure 3> PCA plot of losing a different pork odor at different
locations. It was cooked a pork in a pot opening the lid with the
Jubak for 20min and then covering the lid without Jubak for
20min at 100C.
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<Figure 4> PCA pilot of losing a difference pork odor at different
cooking time.
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<Table 2> Duncan’s multiple range test for sensory evaluation of
pork prepared with Jubak.

Sensory attributel)

Treatments
Taste Flavor Texture  Total accept.
Control 2.05b 2.20a 2.152 2.152
30g 1.70b 2.052 1.600 1.60b
50g 2252 1.752 225 2.25

D Rating scale : 1(like) to 3(dislike)
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