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Physico-chemical Characteristics of Seasoned Pork Prepared with Medlcmal Plant Extracts During
Storage Cho Hee Sook, Shin Jung Hye', Choi Duk Ju', Lee Soo Jung’, Kang Mm Jung” and Sung Nak
Ju™*. Department of Culinary Arts, Woosong University, Dae]eon 300-718, Korea, 'Dept. of Hotel Culinary
Arts & Bakery, Namhae College, Namhae 668-801, Korea, “Dept. of Foods and Nutrition, Institute of
Agriculture and Life Scineces, Gyeongsang National University, linju 660-701, Korea - The seasoned pork
loin manufactured using with seasoning sauce that were prepared with 3 different composites of me-
dicinal plant extracts (T-1~3). The the quality characteristics were investigated during storage at 4°C
for 15 days. Sensory evaluation was higher in medicinal plant extracts added seasoning pork, in par-
ticular, significantly highest in group T-1. Lightness (L) value tended to decrease with increasing stor-
age days, redness (a) was significantly higher in the medicinal plant composites added groups (T-1,
2 and 3) than control, yellowness (b) had no significant difference among three groups added medici-
nal palnt composites. In hardness test, raw pork (control) was lower than seasoned pork groups, but
tended to increase by added medicinal plant composites. Cooking loss increased with increasing stor-
age period, but there was no significant difference between the seasoned pork groups (T-0~3). The
changes of pH showed lower in control than seasoned pork groups (T-0~3) added seasoning sauce.
Moisture content decreased with increasing storage period. VBN content increased during storage.
After storage for 15 days, it was significantly higher in the order of T-3 > T-0 > T-2 > T-1.

Key words : Seasoned pork, sensory evaluation, cooking loss, volatile basic nitrogen
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Table 1. Sensory characteristics after roasted of pork treated with medicinal plants mixture by the storage at 4°C for 1 day

Treatment
Control T-0 T-1 T2 T-3
Color 3.7:0.82° 4.62052° 44+052° 4.210.79° 47+0.95°
Medicinal flavor 1.3:048° 1.5:0.53" 43+1.34° 4310.95° 44+1.35°
Pork flavor 4.7+0.68 4.0+0.82 3.0+1.05° 3.3+0.95% 3.5+1.08°
Texture 3.9:0.88° 42+0.63° 444127 42+0.79° 4441.65°
Taste 3.2+1.03° 4.110.99™ 464117 43+1.16° 4.421.08°
Overall quality 3.4:+0.84° 434068 5.0+1.05° 43+116" 42+1.14°

very good=5, very poor=1 (n=10).

"¢ Means with different superscripts in the same row significantly difference (p<0.05).
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Table 2. Changes in color value of the seasoning pork treated with medicinal plants mixture during the storage at 4°C

Storage period Treatment
(days) Control T-0 T-1 T-2 T-3
L
0 43.10.11% 38.1:0.23° 35.8+0.48°P 36.742.53¢ 37.1+3.08°C
3 45.2+0.16"® 38.4+0.43"° 36.0:0.37°° 35.9+1.00° 36.0+1.84°¢
6 4824034 37.241.29"P 34.2+1.00°¢ 34.0£0.29*8 35.5£0.77°%¢
9 50.2+0.75% 36.620.45" 33.60.63** 33.520.56 34.6+1.09°%
12 51.4+0.57F 34.240.46™ 32.4+1.82"* 32.1+0.48% 33.7+1.02°4F
15 50.6+1.19°F 35.5+0.45%® 324+033" 33.2+0.22* 32.3+0.29°*
a
0 6.9+0.42° 8.1+0.47°% 8.4+0.31°° 8.7+1.86* 8.5+0.71°¢
3 7.120.22% 8.3+0.40°C 8.6+0.73" 8.9:0.97* 8.7+0.70°
6 7.4+132% 8.3+1.34°C 8.3+0.23%° 8.6+0.64* 8.5+0.38"¢
9 7.0+0.58* 7.8+0.55"C 7.9+0.58 8110.74* 7.8+0.90°*
12 64061 7.020.36" 7.1£0.09°* 75+0.23% 750524
15 631014 6.4+0.07°%* 6.8+0.32°% 710174 6.7+0.19*
b
0 7.9+0.12* 14.0£1.47" 14.7+0.43™ 14.7+0.14° 15.0£1.06™
3 8.9+0.47* 15.8+0.31*48 16.4+1.33%8 15.0£1.14™ 17.1+1.72%48
6 9.6+0.66™® 16.1+0.83%5¢ 17.0£0.79"48 16.8+1.47™ 17.240.68"8
9 11.5£0.27°% 17.7+2.98°5¢ 17.4+1.74% 17.30.63% 17.540.57™8
12 11.8+2.80°5¢ 18.6+0.70° 17.8+1.07% 17.9+0.35% 18.1+2.05"®
15 12.2+0.31°¢ 18.8+0.85°C 18.2+1.88" 18.4+0.98% 18.5+2.87

““Means with different superscripts in the same row significantly difference (p<0.05).
“*Means with different superscripts in the same column significantly difference (p<0.05).
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Table 3. Changes in texture of the seasoning pork treated with medicinal plants mixture during the storage at 4°C

Storage period Treatment
(days) Control T-0 T-1 T-2 T-3
Hardness(g/cm?)
0 956.9+30.29° 942.0453.29° 922.6+71.27°¢ 986.529.92°C 962.2+67.60°
3 929.1+58.08"% 804.532.79°® 861.4+30.58°¢ 879.2+37.13*® 855.2463.33°
6 911.4+62.06™*% 793.9+46.65 839.5+33.38°°45¢ 869.7+54.65™" 828.6+32.91°™
9 923 4427 6545 783.9+46.64° 788.9+71.36™*° 842.0+53.29°® 823.4:27.65*
12 853.9+65.6748 7344+ 9.77°48 7644+ 9.98%°AB 822.7+26.99%48 805.0+32.62%4
15 833.2424.09° 700.312.18"* 750.3+61.91°* 754.6+10.00" 785.2+14.89%
Springness (%)
0 62.1£2.66"C 66.2:3.11% 65.5+0.93"P 65.6+0.97*® 64.4+1.48°°
3 624217 65.4+1.26"° 64.2:+0.72°P 66.8+0.49° 63.4+1.57°%®
6 63.0+3.38° 61.6+7.10** 64.7+1.93°P 63.8+0.36 62.8+6.08°
9 62.1+3.06°5 58.525.44*A8 62.3+1.08" 59.05.22% 61.8+1.37°48
12 56.9+2.80*® 5564631 60.9+1,51° 57.9+1.28* 56.0+7.39*4
15 52.9+2.64% 53.6:4.07° 57.9+1.28* 56.9+2.80** 53.0:7.36™
Cohesivness (%)
0 27.3+1.01* 28.8+2.66™ 27.4+0.59% 26.4+1.39* 26.7+2.08
3 25.3£2.99* 29.9+1.22° 28.3+1.70°% 26.9+2.44° 26.4+1.38°
6 23.3+0.31** 30.4+1.48% 29.6+0.59°* 25.6+0.97°* 25.3+2.99745¢
9 22.1+0.35*® 30.120.77°A8 28.4+1.93A® 24.8+4.27°% 24,5+1.78%5¢
12 20.9+0.64° 28.4+1.20°° 26.7+1.79" 23.1£3.00°8 22.1£1.26™¢
15 19.5+0.96™ 26.242.14¢ 27.0+2.70"® 22.1+2.27*® 20.10.77°
Brittlness (g)
0 288.9+33.57°4 258.2+34,13°A8 243 5:50.39* 255.3:20.64°* 2435+ 6.28%
3 298.2+27.77° 2445+ 6184 255.1£29.36™* 248.1+34.27°4 270.0+ 4.61%®
6 352.9+55.81°A% 2466+ 6274 300.3+42.08°4 265.7+66.82** 300.0+12.77°0A8¢
9 357.9+ 2.54°® 263.5267.01°4° 308.5+45.58° 275.4+29.59* 318.0¢ 7.96*%
12 392.4+87.14°° 278.6229.79°* 350.0£50.32°° 316.7+23.73*8 336.5:83.91°%
15 409.8+18.68" 32154229 388.0£65.71%" 355.5+42.34°° 369.7+39.59°
Gumminess (g)
0 250.2+36.93** 308.6x42.42°* 308.5+42.35* 305.6+51.94** 309.2+41.13*
3 254.9+36.24°* 334.0£30.63% 331.8+57.07"48 342.0+40.79°*® 336.6:17.36™*®
6 264.1+42.95* 350.4£19.53°* 345.5+47.28"8 372.9+41.25°%¢ 346.6+46.06°*%
9 345.9+46.66" 389.8+28.23° 356.8+17.82%4 381.3x 7.01°%¢ 389.3+29.06°%¢
12 395.1126.85°" 388.8+16.75 385.9+34.31%° 432.6+19.28"P 4134+ 845D
15 500.5+ 5.15° 464.0+20.72°¢ 4815+ 7.01™¢ 467.3+26.50°" 455.9+14.39°°
““Means with different superscripts in the same row significantly difference (p<0.05).
*PMeans with different superscripts in the same column significantly difference (p<0.05).
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Table 4. Changes in cooking loss of the seasoning pork treated with medicinal plants mixture during the storage at 4°C (%)

Storage period Treatment
(days) Control T-0 T-1 T-2 T-3

0 28.8+1.10° 34.2+1.10% 32.8+1.57 32.9:1.86™ 32.5£0.88%
3 31.4+0.43" 34.442.15% 31.6+0.95 33.1:1.75°* 33.420.36"™°
6 32.5+2.18%C 34.8+032% 32.8:0.73** 33.6:0.56™ 34.2+1.15*%
9 34.1+1.31%%P 345+1.08 30.5+1.74* 32.1:1.72%* 33.242.4078
12 34.9+0.25"P 36.2+0.77"8 31.7+0.54* 32.6+1.63** 34.4+0.81"°
15 35.9+2.10°P 37.5+0.09 32.8+1.33* 33.242.20°04 35.5+0.21°%®

“Means with different superscripts in the same row significantly difference (p<0.05).
APMeans with different superscripts in the same column significantly difference(p<0.05).
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Table 5. Changes in pH of the seasoning pork treated with medicinal plants mixture during the storage at 4°C

Storage period Treatment
(days) Control T-0 T-1 T-2 T-3
0 5.40+0.01 5.35+0.02° 5.35:0.02°° 5.30+0.02°° 5.32+0.01°*
3 543+0.02° 5374001 5.36+0.03F 5.30+0.01"° 5.25+0.02°
6 5.54+0.02% 540+0.03° 5.39+0.01F 5.28+0.01°° 5.20+0.02°°
9 5.55+0.01% 5310.01° 5.29+0.02° 5.25+0.01° 5.15+0.02°°
12 5.65+0.01° 5.12+0.01% 5.09+0.02® 4.91+0.01°* 4.85+0.02°°
15 5.70+0.02°° 5.09:0.02° 5.01+0.02* 4.80+0.01% 4.75+0.02°*

Means with different superscripts in the same row significantly difference (p<0.05).
A"Means with different superscripts in the same column significantly difference (p<0.05).
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Table 6. Changes in moisture of the seasoning pork treated with medicinal plants mixture during the storage at 4°C (%)
Storage period Treatment
(days) Control T-0 T-1 T-2 T-3

0 71.1+1.24%° 71.2+0.78¢ 71.1£0.48°0 71.3+0.90°" 71.2+0.63°

3 70.9+0.54°° 70,121.75° 70.8+0.72°° 70.1:0.24° 70.2+0.34°0

6 69.210.43% 69.8+0.75° 70.1£0.06°° 69.8+1.13°P 69.9+1.08°

9 68.9+0.46%5¢ 67.9+0.27% 69.2+0.26°5¢ 68.7+0.51°5¢ 68.6+0.73*®

12 67.7+0.62%A8 65.7+1.47° 68.2+1.318 67.60.49° 66.7+0.21%°*

15 66.6+0.48% 65.1£0.89%4 66.8+0.50° 66.4+0.39% 66.1:0.44°*

bMeans with different superscripts in the same row significantly difference (p<0.05).
**Means with different superscripts in the same column significantly difference (p<0.05).
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Table 7. Changes in VBN content of the seasoning pork treated with medicinal plants mixture during the storage at 4°C

(mg/100 g)
Storage period Treatment
(days) Control T0 T-1 T-2 T-3
0 2.7:0.76™ 28:0.23* 3.0£0.674 34040 3.5:0.31%
3 3.30.50°4 41£0.64% 5.810.61% 5.8+0.40" 6.410.93%8
6 13.0£0.00% 10.6+0.00° 14.1£0.00° 15.9+0.814¢ 16.1£0.20%
9 15.9+0.00° 21.6+2.21°C 22.0£0.65°° 23.0£0.96°° 26.0+1.57°0
12 26.9+1.17°° 30.0£0.39°° 25.8+0.40°" 27.2:0.98% 29,7+0.65
15 33.640.75%E 36.2+1,14°F 32.0+2.16™ 34.9+1,29%F 37.8+0.89F

Means with different superscripts in the same row significantly difference (p<0.05).
*™Means with different superscripts in the same column significantly difference (p<0.05).
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