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Abstract

This study was undertaken to devel ope a semi-cooked pork using oven to provide a more convenient recipe for food ser-
vice systems. Pork sliced 2 or 4 mm thick prepared with aKorean traditional kochujang sauce was broiled in an oven, steam
oven or on apan. 4 mm-thick meat that was broiled in oven for 4 min at 170°C, obtained higher scoresin sensory and color
evaluations. In labor-concentrated food service kitchens, the inner temperature of the pork at 85°C provoked the highest
satisfaction. The assessments of color L was ordered as steam oven, oven and pan broiling. And a and b-values of oven
broiling were higher than those of the steam oven or pan broiling. The color values of the steam oven-broiled pork sliced 4
mm-thick were significantly higher than those of the pan-broiled (p<0.05). In sensory evaluation, the taste score of steam
oven was better than other broiling with significant differences. Furthermore pork broiling in oven was tender with low
score in cohesiveness and chewiness. Overall acceptability was ordered as pan, steam oven, and oven broiling. Thusit was
expectable that international Korean traditional food can be made using oven for food service system. For the diversity of
the menu in food service, however it need to devel ope the more convenient and simpler recipes with semi-cooked Korean

food.
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Table 1. Sauce prepared with kochujang for roast pork
Recipe (g/Pork kg)

Formulation  soy sauce 60 g, Sugar 74 g, Garlic 46 g, Sesame
oil 30 g, Ginger 5 g, Kochujang 86 g, Pepper 2 g
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Table2-1. Measurement of time-temperature for roast pork
prepared with kochujang sauce

. Cooking Food
Time
Items (min) Temperature  Temperature
(°C) (°C)
Preparation 20 - 7
Pan 10 100 74
Baking Oven 9 130 87
Steam oven 10 140 82
Steam table 20 80
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Fig. 1-1. Color value of roast pork prepared with kochujang
sauce by cooking instrument.
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Table 2-2.M easurement of time-temperature for modified roast pork prepared with kochujang sauce (pork : 2 mm, 4 mm)

Items Time (min) Cooking Temperature(°C) Food Temperature(°C)
Preparation 20 - 7
2mm 4 mm 2mm 4 mm 2mm 4 mm
Baking Pan 10 12 100 100 87 84
Oven 9 4 130 170 80 85
Steam oven 9 4 130 170 80 85

Chilling 20 min.
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Table3. Sensory evaluation for roast pork prepared with
kochujang sauce by pork thickness

Pan Steam oven
Items F-value
2mm  4mm 2mm  4mm

Color 3.28 3.6° 352 3.8 -0.818
Taste 3.28 3.9° 3.12 35° 0325
Flavor 350 39" 33 32 04977
Softness 352 3.6° 3.12 35 -0.820
Cohesiveness 3.3 3.8 3.42 3.3 -0.372
Chewiness 3.3 3.8 3.6% 3.8 -0.662
After swallowing  3.3% 3.8 3.42 35% -0.192
Overall quality =~ 33 42  31* 36° 0435°

Fig. 1-2. Color values of roast pork prepard with kochujang
sauce by pork thickness.
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Fig. 2. Sensory evaluation for roast pork prepared with
kochujang sauce by cooking instrument.

b M eans with the same letters in the row are not significantly dif-
ferent (p<0.05).
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Fig. 3-1. Sensory evaluation for roast pork prepared with
kochujang sauce (Pork 2 mm).
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Fig. 3-2. Sensory evaluation for roast pork prepared with
kochujang sauce (Pork 4 mm).
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