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Effect of Combisteamer Oven Cooking Condition on Quality
Characteristics of Pork Cutlets
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Abstract Deep-frying pork cutlets contains high fat and calories and can cause obesity, even though it has a
high preference among young consumers in Korea. In this study, we have investigated the use of oven cooking
method and is studying quality characteristics of pork cutlets for the contribute to improving national health. For
the replace the deep-frying method, the pork cutlet was using canola oil added brown crumbs and optimization
the oven cooking time, temperature, relative humidity, fan speed. The fat content and calories of oven pork
cutlet reduced by 55.4% and 28.6% respectively(P<0.05), when compared to frying method. In a color
experiment, texture characteristics and separation ration of batter, oven pork cutlet has no difference(P>0.05), in
a sensory characteristics, overall taste has no different (P>0.05) with frying pork cutlet. Therefore, if pork cutlet
cooking by oven with optimized condition, without impoverishment of consumer's preference because of the taste
similarity with frying pork cutlet and these results may be helpful to people who need dietary treatment.

Key Words : Pork cutlets, Oven cooking, Fat, Calories

1. M2 6]. o] H& MAE] Slated, Bgo] Frj=al gl
7) SHE olgate] AT Hefshs Wole] A 5
7k A4S vEate] fuete] BE o 2o} oH xa] ErjAo] MEEo

T1e)an At Aol gAgle] AAF WEETL = u1 A7t Rl Ao EAREGITO). ANtAel AW o

ol)h
ps
o
=2
e
N
o o
N

wo|tH1-5]. I 7B BA zEjsinz 7]2e & EE d9| fiFe o3t Aguaoa xaEo] $4]0]
S2 QI3 AWlego] ol AT Agko] Yol Al AxREe= EARC] WA FH|AEH o2 Y
og Wy} vke wE e AEZoa OLV%]ELTL Qo FY RS IFEY ¢ Qo] Az HA YA fEE =
o, 7Fg At I FYAEoZ QAR 9y T 5= Q) o]E Ao R QIste] o 7| xE)y|
"WAIAR} ;- 791A (ickim kim@samsung.com)

Aaed 11d 054 164 A9 (1xF 119 06Y9 07, 22} 11¥ 069 279) ARz 11d 074 07

3123



S| stslEA A12d ATE, 2011

N
ofy
el
5

S 8o Yhat Y RTES} EEOM[10],
olof glofA] eBzeH S ABgch 5t
1], E3 ] 1] sete] o mE 2}
AAIo] Z7FEI[12], 98 ARgolF et T
A|32(69%), £ AI7HE] THE(69.2%) 9 2HAEE o]
skt A HE4.6%) 3 ZAEIEHI0]. whebd o
A BTl T o8 xelxAs] 77t o Ua
behan @ 4 glth B FAG ARl Aelis)
F 54 o8 2 AT4NA 08 2 )il 4

[e] = '1:_
SE7h wokon, e gag flske g 7lEel
ol
o

=~
et
= H
" 5
—H

f 8

fr oy 24 (02

o

o

og Z:E]o = AFH15104 Z=E7t
SxeHct &7 37} 5
E7l2o X“lo}‘ﬁﬂ}

=k
AEQUI ASERE 7
A

o
«10
1
3
g
o
flot T
1z
g
= of
_|° 10
4
E
e
e
z,

7}/\ J_O_J _T_!_/]K_E]— gto]

Aol yreldth olst e 7fAstr] flste] 24

ho] Fhset 0Ae 4 EFSle] ER| F5lo]
N

ol oSl ol Faelo] HEEE FAT 4 U
h=i

W A ole] M2 Erhie] BY B4E AT
o

of AL Fhirel 202 414 LAl olofEol
WAl AL, A AES FUste] At
e

22 E7tA HZE WY
2.21 EJIA H=E
Erhae A7) A aA0] Eks B THE B
Aol x] AAE 21E o] gate] B 2slol A 30070 A
zsllth. £4 54 FW1E olgste] £ 10 mm
Ak A7)0 FL Bt oF 55 g

oS AAsIE om[16], HWE 9 o] AR FHE
ol3to] ISPE H7}}ol[17] ST AAIZS} 1.00 : 0.962.5
Z3sto] HIElE (Battering)d} B2 (Breading)sto] =
7taE Alz3H

222 x2| 7|7 ¥ gy

A A mrlEEs H=is)
deep-frying o2 hJHFHF &% 170Co|A] 48 30%
5291 MJCFECSD Fryer(Frymaster, LA, USA)oJ| A ¥4 A]
zelslglch. A A wWulRE AR Eran
Combimaster SCC 202 Oven(Rational, Germany)2 AR
stef z2falgleh. Aol exxelg /b WHo
2 Atk T 7hAE QubER) Hul o8} ol
AY9 e & 2% 200C, = 0%, S|-W A0=
2,000 rpm@] 271 ow 205.7F 285191, T 8 71X
T CERPCECES

ato] zejahelct.

HAEZR Zria:=

NN
w w
[
o
0z
¥

1 A U

HAS AOACHY ofstel MASMAT. SEETFE
105 AFGE Az, A FL Soxhlerd], Zehe) 3
SO Kjeldahl™], 315 RFe 550C Bapgos w43}
gon, araBe 100%011*1 S, 2AY, Z
W BH PR W gho 2 Ak ST o] ol gstel 2
22 24 skt

232 Mg =X

£7120] o] SEEFANA ¢
sto] =7k mRME *—R*Eéxé A% 7](Konica
Minolta CM2600d, Minolta co., Ltd, Japan)2 53] HH=
Zasteich

3124



FulzEn oRzelx

Aol w7k 4 Aol miAle 9%

233 Zx% &1
=7t A7 SRS FI8ke] 30 x 30 mm= Atk
T ARE STo|E(Plate) SYol 40| =S AP
H ZuPobE oW HEstel 53] BASMT
Texture Analyser (Model-TAXT plus, Stable Micro
System, Ltd., Godalming, Surrey UK)E A}M-3}o] A=,

e, S A, Heae Sgstack

23.4 %3] £8 U HE 2alg

Erlav) RERE 2408 Y7 Yelas 29
80| Srolof B8], Pl S|4 ek opjz}
Erlro] FgE ape wAY ASEs ZYad 4
oltk. £7ta0] 2] A, $o| %S ZHsto] A
c}.

28] $8(%) = 2% 2%/ 224 FF < 100

WE Eel&{19}e Ebao] gAny] Eun 7%
mojote] we) AAfom ze A B HLo] 25

Eﬂiﬂ Ao %OH 94‘8}04 PR ET T ey, E7pAo)

TR 74 AEWOoR, vle] TAS AAN B
74/\].‘4 A]g]g:_ =9 Jﬁg 2% 30\31 og :IJ_/HO]_o:] e
oty o, Erjre] wA, X

)
B N P

23,6 BHY g4

o 22 Ao ot ok i o
TS} ol EFRA0l G ZUE Slste] Wi B
gl 30%¢) Fhset 7|1 ES WAARe] FU |
of E7kg Azstgon 43 7§l Mg Hlth
webi] sjgxeler o Baelo] UE 715 ANS £
Heto] 7|89 Agls 23500 §U4 EAL T
T vhgelAl BoNE £k olgste] A A

H
A5k

237 S &M

BA HA4LS SAS(Statistics Analysis System, USA) &
2 ARE3te] Duncan'sd] thE AECZ P<0.059
A {rel#Ql ApolE ASshith

31 E7A 2
71—iﬂ7]_ 1=
2 A|RE Y5t }_ﬂ %E% 193-200C
0-40%, 2] Al 208, W] AvEE
o= sk Al7IEA zaor o 7l B 2
B 9isio] 28 A el AT o
Sek o] WA Al &
7159 whaputaRggo] AstElo] Said
gon] At Hurt wom Erpag
th oHze|e] 2ol Y EE
& FEIT, F100e

S
5“
o%
=
jil)e
K1
rr

l

—1m
o o
ofr
o

o)

o

“H
t
o
X
lo
m g
|n o

F

T

Jo]
*7

Ol

]—/\g

it

& r o mlo
B!
v
>~

2 e
oZi o
N
jated
oft
ol
2

40%= &
= 0%=2
A= 3hec.
57}* =R ge} 4ol Uehix| ges
Ik sjdde] Anjeg 243} shelrk BAwe
57} whEw GHgto] et ZelAlzko] W A|u
M2 5 HEAQ B8} Aol ASiAL, HAM] L
7h el ek @Ak Aot zeAlgte] LojXle W
Ayo) wpyslAT. Alglo] AREE @b L Wil SCC 202 &
Ho gAMe] A¥El 250 pm- 2,300 rpm7}7] STHA
278 4 QIgl=u, 2000 rpm O ] A] Whe H
S w3} Bgo] el ek ot el A Lok
Z7]0= 200C THEHEL 193CE, A S5 40%0]
A 0%E 2439, p:]ZMJ 2A¥EL 2,000 rpm, %]
AZFe 20803 A BHAS ) BE Hebeo] Yo £
Th2 WA 7, Erks wAe] SekaA WA, #H4) A
W7 B @A WA, A7) REE Ae
TR 4 qglon] ol e Erkao EAS |

et

JI_,

9|L

FN i
14 k!
fn -
{11
_Ei

ro
JZE

mo

[e]

H

o
=

N_I
mM

\

%l.mr
¢

SR e ==
QB2 49.4%, A SE 40%
oA 28 2T ErtAL 548%2 50 H <l 2oz} )
ATHP<0.05). o]+ =7k Hix|a7|e] Regfe x2)gt
= FAAA B %%W 7= ]lojetar ket A
o 3 ETFATE 18.4%, 40.0% ATSER
o Ze]g E7kAT} 82%E 55.4% SobA] A (P<0.05)
Al A7k glof AHdAFAUE & = A3k

3125



S| stslEA A12d ATE, 2011

[ 1] 2=

2%, Al &=, 29 AL #
[Table 1] Characteristics of Pork Cutlets for the oven temp.,
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[Table 2] Comparison of compositions of pork cutlets by
cooking methods

eBxg
dRdE 71ERY
ASE 0% ST 40%

TE(%) 46.3+2.4° 49.4+0.8" 54.8+0.3"
ChalR(%)  24.0+0.3° 26.9+0.8° 24.4%1.1°
ZAMK%)  18.4+1.4° 8.9+0.2° 8.2+0.6"
o E(%)  9.8+2.7 13.1+1.4 10.8+1.9
3E(%) 1.4%0.1 1.7+0.1 1.840.6
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[Fig. 1] Comparison of calories of pork cutlets by cooking
methods
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[Table 3] Color values of pork cutlets by cooking methods

EEX
CER e N
FSE 0% AHSE 40%
L g 55.7+2.4 55.4+5.1 55.5+4.9
a g 9.2+1.5 7.1£2.0 8.5+1.8
b 4 27.9+1.2 22.1+3.6 23.9+2.2
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[Table 4] Textural characteristics of pork cutlets by
cooking methods
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[Table 6] Sensory characteristics of pork cutlets by
cooking methods
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[Table 5] Comparison of cooking yields and rate of
separation by cooking methods
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[Table 7] Economical efficiency analysis of pork cutlets
by cooking methods
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