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Abstract

The aim of this research was to evaluate the effects of rosemary and kimchi powder on the quality characteristics of pork patties. Cooked

pork patties was stored at 3C for 15 days. Rosemary powder, either alone or with Kimchi powder, was highly effective in inhibiting lipid

oxidation, The AV and TBARS values of R4(additional group of 4% rosemary powder) and RK(additional group of 2% rosemary powder +

2% kimchi powder) were slightly lower than those of the control group. Sensory preferences for pork patties decreased with increased of

storage time period. In a sensory evaluation, R4 showed the low sensory scores, whereas RK was highly evaluated compared to control, In

conclusion, we determined that

antioxidant effects and sensory qualities.

the pork patties with added 2% rosemary powder and 2% kimchi powder had the most favorable
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Pork =
Onion —
Salt Mixing — shaping = cooking = Chilling Storagea) — Reheating
12 3
Black ||
pepper
Garlic —
Bred powder
Egg T
Rosemary
Powder®
Kimchi
Powder®
Basic ” Preparation " ” Cookin ” || Storage || || Reheatin ”
Ingredient P N ¢ ¢
Number 1 for AV; 2 for TBARS; 3 for sensory evaluation,
a) Oday, 3 day, 5day, 10day, 15day, b) powdered rosemary 2%, 4%, b) powdered Kimchi 2%, 4%.
Fig. 1. Phases in product flow of pork patties added rosemary powder and kimchi powder
Table 1. Formula for manufacturing of pork patties
Treatment”
Ingredients
C R2 R4 K2 K4 RK
Pork 70.0 70.0 70.0 70.0 70.0 70.0
Onion 16.0 16.0 16.0 16.0 16.0 16.0
Salt 1.0 1.0 1.0 1.0 1.0 1.0
Bread powder 45 45 45 45 45 45
Garlic 3.0 3.0 3.0 30 3.0 3.0
Sugar 1.0 1.0 1.0 1.0 1.0 1.0
Fgg 40 40 4.0 4.0 4.0 4.0
Black pepper powder 0.5 0.5 0.5 0.5 0.5 0.5
Total 100.0 100.0 100.0 100.0 100.0 100.0
Rosemary - 20 40 - - 20
Kimchi - - - 20 40 20

"'C(Control; No addition), R2(Rosemary powder 2%), R4(Rosemary powder 4%),
K2(Kimchi powder 2%), K4(Kimchi powder 4%), RK(Roseamry powder 2%+Kimchi poweder 2%)
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Table 2, Changes in AV of pork patties added rosemary and kimchi powder during storage
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mg KOH/g(MeantS D,)

Storage days

F—value
0a) 3 5 10 15
C 15740.16" 3.42+0,08" 3984008 471+024" 6.00+0.32" 137 37+
R2 1.23%0.16° 15140,08™ 2.35+0,00" 275+048™ 3.5320,08"" 3294
AV R4 1.12+0.16° 135+0.16" 1.96+0,08" 2.24+0,08™ 2924024 43,22+
K2 1.40+0.08" 2134032 2614005 2.80+0,08" 3.93+0.16™ 61 48
K4 1.29+0,08" 221+058™ 230%0,08™" 2414032 314024 852
RK 1234016 1464016 2.08+0,08™ 230%016" 3.03+0.24" 36,76
F-value 2.63 14 44" 238, 01%#* 24,69+ 53 30

a) . . .
Y immediately after cooking

*Chenas in a row followed by different superscripts are significantly ~ different(p<0.05) by Duncan's multiple range test.

*"menas in a column followed by different superscripts are significantly

* p(0.05, *p(0.01, **p(0.001, ***p(0,0001

C (Control; No addition), R2 (Rosemary powder 2 %),
(Rosemary powder 2 % + Kimchi powder 2 %)
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Table 3, Changes in TBARS of pork patties added rosemary powder and kimchi powder during storage

mg MA/kg (MeantS D,)

Storage days

F—value
0a) 3 5 10 15

C 0.490,01" 0.73£0,04" 1.03£0,01" 1.38+0.02" 1.80£0.01" 1646097

R2 0.41+0.06" 0.56+0.01¢ 0.62+0.02" 0.79%0,00" 1.10+0.01" 235 420

] R4 0.40%0,01" 0.50+0,05*" 0534002 0.70+0,01" 1.04%0.03" 194 49%++
TBARS K2 0.4240,04° 0.64%0.02% 0642006 1.00+0,01™ 140+0,01™ 369,23+
K4 0.45+0,03" 051%0,01" 0.62+0,02" 0.90+0.02" 1284004 558 41

RK 0.42+0,00" 0.50+0.03" 0.55+0,02° 0.71£0,01% 0.9940,02" 308474+

F-value 247 24 147+ 115 48"+ 1261 09+ 532,347

Y immediately after cooking

*Cmenas in a row followed by different superscripts are significantly different(p{0.05) by Duncan's multiple range test.

*"menas in a column followed by different superscripts are significantly  different(p{0.05) by Duncan's multiple range test.

£ p€0.05, *p(0.01, **p(0.001, **p(0.0001

C (Control; No addition), R2 (Rosemary powder 2 %), R4 (Rosemary powder 4 %), K2 (Kimchi powder 2 %), K4 (Kimchi powder 4 %), RK

(Rosemary powder 2 % + Kimchi powder 2 %)
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Table 4, Score of sensory evaluation of pork patties added rosemary powder and kimchi powder during storage days

(MeantS.D.)
Storage days
F—value
0a) 3 5 10 15
C 456+073" 4674071 4224044 400£0,50"" 3.78+0.44% 373
R2 4224130° 4334122 4114093 389+078" 3674071 0.62
Ré4 3114078 3.00+0.71° 2.89+0.60° 2781044 2.67+050° 0.72
Color K2 633071 6.2240.67™ 6.00£0.71* 5.67+0.71™ 5.00+£0.71™ 5.30%
K4 5.89+0.78™ 5.78+0.67" 556073 5114078 489+0.78"™ 297
RK 5.67+0,50™ 5.89+0.60™ 5.67+0.50™ 5.56+0.53" 5.00£0,71™ 3.05*
Fvalue 18,99+ 21 437 28,87+ 28 45+ 19,28+
C 4784067 456088 400%0,50" 3.44+053 2.11%0.78Dc 21 654
R2 5674087 533+1,00™" 511+0.78" 48940.60™ 422+0.83Ba 387+
Favor R4 556i1,13;' 5,44i055\; 333+050° 32240 44° 3.00£0.71b 0.82
K2 6.44+0,53" 6.11+1.05™ 6.00%1,00"™ 5.56+0.73" 411+0.78Ca 10,66+
K4 5.00+1.22™ 489%117 478%1.09" 456+1.01" 400+071a 1.26
RK 6.22+0.67™ 6.00£0,50™ 5.89+0.33™ 5.67+050™ 456+1.01Ba 9,207+
F-value 13, 117 11 20%* 17 38 21 .93%* 11,70
C 5.00%0.71" 5112060 456+073"* 3.80+0.60™ 233+1,00% 21 17+
R2 5.44+0.88 5.56+0.88" 5334071 5004071 4.8940.60" 128
Taste R4 5.44i0.88: 3.53i1,00i‘ 3224083 3004087 289+0.78" 062
K2 6334071 6441053 6.22+0.44™ 5.78+0.67% 467+087™ 11,03+
K4 5114078 5.00+0,50° 489%0,60™ 467+0,50" 444%0.73° 161
RK 6.56+053™ 6224067 6.11060™ 5.89%0.60™ 5002071 7 94ees
F-value 19'54**** 21 58w 25.34**** 25 17 18,545+
C 5224067 5.00£0.71" 444+0.73% 400+0.71° 2.78+0.97" 14,53
R2 5.00+0.87" 5.00+0.71" 489+0.60" 467+050" 4.00%0.87™ 3.04*
Texture R4 5.00+1,00 478%0.83 4674071 433£071 411%0,60° 185
K2 533+0.71" 5.22+0.83" 5114060 478+0.67" 3.78+0.67™ 734
K4 52240.44" 511+033" 5.00%0,50™ 4564073 3.89+0.78% 793
RK 511+093" 5.00+0.71" 4.89+0.60" 478+0.44" 400+0.71™ 361
F-value 0.26 0.39 133 2.06 3.65"
C 5334087 5.22+097" 4.89+0.60" 3.89+0.60™ 256088 19,18#+*
R2 5674071 5.78+0.83"" 5674071 5224044 478+0.44" 3.79*
ngiijiill R4 556451,01(" 3,67i0,71f 3,564;0,53“’ 3,44i0,55€“ 3.11i0,78h' 076
ity K2 6.56+0.53" 6331050 6.11+0,33"™ 5.56+0.73™ 42241.20™ 15,047+
K4 533+1.00™ 5.11+0,78" 5.00+0.71" 4671071 4.00+1,00™ 335"
RK 6224083 6.11+0.78" 6.00+0.71™ 567050 489+0.78" 4.9%
Fvalue 13,93 13,864+ 21744 21 317 0,98

¥ immediately after cooking

+ pl0.05, ** p{0.01, ** p(0,001, ***p{0,0001

C (Control; No addition), R2 (Rosemary powder 2 %), R4 (Rosemary powder 4 %), K2 (Kimchi powder 2 %),
K4 (Kimchi powder 4 %), RK (Rosemary powder 2 % + Kimchi powder 2 %)
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