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Abstract

In order to assess the possibility in utilizing the rice soybean paste(rice Doenjang) powder as food processing
materials, the quality of pork cuflet sauce added with 0, 1, 3, 5, and 7% (w/w) of rice soybean paste powder
was investigated. Viscosity of pork cutlet sauce ranged from 584 to 776 cP as soybean paste powder amounts
increased. Lightness, redness and yellowness of pork cutlet sauce decreased with increasing rice soybean paste
powder. Approximate composition of pork cutlet sauces containing rice soybean powder was 62.1~73.0% of moisture,
3.2~7.6% of crude protein, 0.2~0.5% of crude fat, 1.5~2.3% of crude fiber and 9.9~12.2% of crude ash. In
sensory evaluation, the pork cutlet sauces added with 1% and 3% soybean paste powder showed more acceptable
scores than market sauce.
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Table 1. Formula of pork cutlet sauce

(Unit: g)
Composition Samplwl)
Control  SP1%  SP3%  SPS%  SP7%
Soybean paste powder 0 10 30 50 70
Apple juice 150 150 150 150 150
Tomato paste 103 103 103 103 103
Tomato ketchup 120 120 120 120 120
Onion powder 12 12 12 12 12
Garlic powder 05 05 05 05 05
Maltodextrin syrup 40 40 40 40 40
Worcester sauce 200 200 200 200 200
Comn starch 10 10 10 10 10
Herbs 4.5 45 45 45 45
Water 360 350 330 310 290
Total 10000 10000 10000 10000 10000

"Control; pork cutlet sauce, SP1%; soybean paste powder 1% sauce,
SP3%; soybean paste powder 3% sauce, SP3%; soybean paste powder 5% sauce,
SP7%; soybean paste powder 7% sauce.
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Table 2. Proximate composition of soybean paste powder
(Unit: %)
Carbohydrate (e

Mo Crude Crude

Materials )
protein  fat  Nopfibrous Fiber ~ash
Rice soybean paste
povider 99 24 101 257 62 217
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Table 3. Viscosity, salt and color of pork cutlet sauce addition with
rice soybean paste powder .

;o Color®
1y Viscosity
Sarnples @ Salt(%) L - N
Control 61 1.61° 0.54° 261° 077
SP1% 624° 223 033 092 041
SP3% 584° 252 021° 075 021°
SP5% 500%* 306" 017 050 0.14°
SP7% 776° 307 015 036° 0.10°

Market sauce  940° 318" 021° 0.74% 0.20°

"SP1%; soybean paste powder 1% sauce, SP3%; soybean paste powder 3% sauce,
, SP5%; soybean paste powdet 5% sauce, SP7%; soybean paste powder 7% sauce,
Ya-e; Means with the same letter are not significantly different at p<0.001 level by
Duncan’s multiple range test.

Colors are L; Lightess, a; Redness, b; Yellowness.
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Table 4. Approximate composition of pork cutlet sauce made
from rice soybean paste powder

(Unit: %)

Samples”  Moisture pfg‘:;i Crude -—-Nm-ci:lr)::sydri:;)er Crude
Control 730 32 0.3 12,1 15 99
SP1% 725 39 02 115 1.7 102
SP3% 711 53 04 10.1 23 10.8
SP5% 702 6.5 04 9.1 22 116
SP7% 61.7 76 0.5 10.1 19 122
Market sauce 62.1 31 0.1 232 14 10.1

“Control; pork cutlet sauce, SP1%; soybean paste powder 1% sauce,
SP3%; soybean paste powder 3% sauce, SP5%; soybean paste powder 5% sauce,
SP7%; soybean paste powder 7% sauce.
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Table 5. Sensory score of pork cutlet sauce made from rice
soybean paste powder

Samplesl) Color Flavor Taste Texture  Acceptability
Control 83” 73 80" 66° 79
SP1% 7.1 6.5b 76 63 7.1
SP3% 6.3 6.2b 68" 65° 68"
SP5% 55° 5.1c 50" 65" 55
SP7% 4y 35¢ 3 54 34°

Market sace  7.1° 44° 58 72 63

“Control; pork cutlet sauce, SP1%; soybean paste powder 1% sauce,
SP3%; soybean paste powder 3% sauce, SP5%; soybean paste powder 5% sauce
SP7%; soybean paste powder 7% sauce.

9. Means with the same letter are not significantly different at p<0.001 level by
Duncan’s multiple range test.
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